




temperature. TPN that exceeds the limit can be dangerous 
especially for nursing mothers and their babies. These bacteria 
can produce toxins that cause various diseases including 
diarrhea, vomiting and fever. Specific to spice products, as 
indicated by SNI 01-3709-1995, the maximum value of the 
total allowable plate number is 106 colonies / g. 

 E. coli is one type of bacteria that establishes coliform 
and lives normally in human and animal kotan. Therefore, 
these bacteria is also called faecal coliform. Specific to 
simplicia products, as required by SNI 01-3709-1995, the 
maximum quantity of E. coli allowed is 103 apna / g. E. Coli 
quantity in simplicia rhizome products which exceeds the 
predetermined threshold can cause food poisoning and serious 
infections. 

 In addition to total plate numbers and E. coli, the level 
of mold contamination in simplicia products also needs to be 
considered. Fungi are members of the fungus regnum which 
usually grows on the surface of food that has been stale or not 
treated for too long. Its presence is too large (exceeding the 
threshold) in food products, can cause food poisoning. 
Specifically, as required by SNI 01-3709-1995, the maximum 
quantity of mold permitted on the simplicia product is equal to 
104 colonies / g. 

 Aflatoxin is the main parameter in addition to metal 
and microbial contamination that can show the quality of a 
product. Aflatoxin is a mycotoxin produced by A.flavus or A. 
parasiticus and is hepatocarcinogen. Excessive presence of 
aflatoxin in a food product can trigger liver damage in humans. 
Considering the level of danger that can be triggered by the 
presence of aflatoxin, the government sets the threshold for the 
presence of aflatoxin in the simplicia product, which is 20 mg / 
kg. 

 Data in Table 1 shows the analysis of contamination 
of red galangal simplicia products. 

TABLE II.  DATA FROM THE ANALYSIS OF CONTAMINATION OF RED 

GALANGAL SIMPLICIA PRODUCTS 

Num Criteria Amount 

1 Metal contaminant  

1.1 Lead (Pb) 1.13 mg/kg 

1.2 Copper (Cu) 1.21 mg/kg 

1.3 Arsenic (As) 0.05 mg/kg 

2 Microbial contaminant  

2.1 Total plate number 1.93x104 colonies/g 

2.2 E. coli <10 apna/g 

2.3 Mold <10 colonies/g 

3 Aflatoxin 2.76 mg/kg 

 

In this study, also conducted nutritional analysis of red 
galangal simplicia products with the best qualifications 
resulting from the standardization stage. 

 The red galangal rhizome (Alpinia purpurata K. 
Schum) contains anti-bacterial substances, namely in the form 
of essential oil, monoterpene in essential oil, oleoresin, 
saponins, tannins, and flavonoids. To maintain the high 
usefulness of active compounds of red galangal material, in this 
study also analyzed the content of active compounds of red 
galangal production of galangal. The optimization results of the 

red galangal simplicia production process that have been 
carried out by involving blanching and drying processes with a 
reversal quantity of simplicia material during drying twice a 
hour have resulted in the highest quality red galangal simplicia 
products. The complete data on the nutritional content of red 
galangal simplicia are shown in table 3. 

TABLE III.  NUTRITIONAL CONTENT OF FRESH AND SIMPLICIA FROM RED 

GALANGAL 

Num Nutritional Content 

Amount 

Fresh red 

galangal 

Red galangal 

simplicia 

1 Essential oil 1.98 % 1.39 % 

2 Monoterpene in essential oil 37.92 % 37.18 % 

3 Oleoresin 1.34 % 1.31 % 

4 Saponin 0.74 % 0.72 % 

5 Tannin 0.21 % 0.21 % 

6 Flavonoids 1.12 % 0.12 % 

 

The results of the analysis of nutritional levels of red 
galangal simplicia compared to fresh red galangal showed a 
decrease in the levels of active compounds of red galangal 
simplicia products as a result of a series of production stages of 
red galangal simplicia, especially blanching and drying stages.  

Drying is the oldest preservation technique of agricultural 
products and it is essential process used all over the world for 
the preservation of farm produce. It helps in reducing the water 
activity of the produced simplicia to a level below which 
deterioration does not occur for a definite duration (Prasad et 
al., 2006 and Borah et al., 2015). Lower water content will 
have a direct impact on the easily covered with mold and 
bacteria, eliminates the activity of enzymes that can decipher 
the active compound content, facilitate further processing, so it 
can be more compact, durable and stored (Kusumawati et al., 
2017). However, the decline is not significant, so the red 
galangal simplicia product is still of good quality 

IV. CONCLUSION 

From this research, produced red galangal simplicia with 
nutrional content, 1.98% essential oil, 37.92% monoterpene on 
essential oil, 1.34% oleoresin, 0.74% saponin, 0.21% tannin, 
and 0.12% flavonoid. While, contamnination on simplicia 
product includes 1.13 mg/Kg lead, 1.21 mg/Kg copper, 0.05 
mg/Kg arsenic, 1.93x104 colony/g total plate number, < 10 
apna/g E. Coli, <10 colony/g mold, and 2.76 mg/Kg aflatoxin. 
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