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ANALYSIS OF THE QUALITY OF KELULUT HONEY (Heterotrigona 

itama) FROM THREE LOCATIONS IN PALANGKA RAYA 

MUHAMMAD DAMEI KESUMA 

 

This study aims to compare the quality ofkelulut honey (Trigona itama) from three 

cultivation locations in Palangka Raya City, namely Kelampangan, Jalan Hiu Putih, 

and Jalan Beliang. The locations were selected through proportional sampling based 

on the similarity of the dominant food sources, namely red calliandra (Calliandra 

calothyrsus), santos lemon (Xanthostemonchrysanthus), and bidara (Ziziphus 

mauritiana). The parameters analyzed included moisture content, reducing sugars, 

acidity, and organoleptic characteristics(taste, aroma, color, and viscosity). All 

laboratory tests referred to the Indonesian National Standard SNI 8664-2018 for 

stingless bee honey. The resultsshowed that the moisture content of stingless bee 

honey ranged from 25.50 to 27.17%, and samples from all three locations met the 

requirements of SNI 8664-2018. Acidity values ranged from 171.51 to 224.15 mL 

NaOH/kg and showed significant differences between locations, with M1 having 

the highest acidity level and M2 the lowest. Reducing sugar content ranged from 

40 to 42%, meaning that the three samples did not meet the minimum limit of 55% 

specified in SNI 8664-2018. Organoleptic tests showed variations in panelist 

preferences: the taste of the three samples was in the “like” category, M2 received 

the highest score for aroma, M1 was the most preferred in terms of color, and M3 

received the best rating for viscosity. These differences were influenced by 

variations in feed vegetation at each location. Overall, the quality of kelulut honey 

is influenced by differences in the cultivation environment and feed composition. 

These findings emphasize the importance of feed management and post-harvest 

handling to improve the quality of kelulut honey so that it meets the SNI 8664-2018 

standard. 

Keywords: kelulut honey, SNI 8664-2018, location, quality 
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ANALISIS KUALITAS MADU KELULUT (Trigona Itama) TIGA TEMPAT 

DI KOTA PALANGKA RAYA 

MUHAMMAD DAMEI KESUMA 

 

Penelitian ini bertujuan untuk menganalisis kualitas madu kelulut (Trigona itama) 

yang berasal dari tiga lokasi budidaya di Kota Palangka Raya, yaitu Kelampangan, 

Jalan Hiu Putih, dan Jalan Beliang. Pemilihan lokasi dilakukan melalui proporsi 

sampling berdasarkan kesamaan jenis pakan dominan, yakni kaliandra merah 

(Calliandra calothyrsus), santos lemon (Xanthostemon chrysanthus), dan bidara 

(Ziziphus mauritiana). Parameter yang dianalisis meliputi kadar air, gula pereduksi, 

keasaman, serta karakteristik organoleptik (rasa, aroma, warna, dan kekentalan). 

Seluruh pengujian laboratorium mengacu pada Standar Nasional Indonesia SNI 

8664-2018 untuk madu lebah tanpa sengat. Hasil penelitian menunjukkan bahwa 

kadar air madu kelulut berada pada kisaran 25,50–27,17%, sampel dari ketiga 

lokasi memenuhi persyaratan SNI 8664-2018 . Nilai keasaman berkisar antara 

171,51–224,15 mL NaOH/kg dan menunjukkan perbedaan signifikan antar lokasi, 

di mana M1 memiliki tingkat keasaman tertinggi dan M2 terendah. Kadar gula 

pereduksi berkisar 40–42%, sehingga ketiga sampel belum memenuhi batas 

minimal SNI 8664-2018 sebesar 55%. Uji organoleptik memperlihatkan variasi 

preferensi panelis: rasa ketiga sampel berada pada kategori “suka”, aroma M2 

memperoleh skor tertinggi, warna M1 paling disukai, dan kekentalan M3 

menunjukkan penilaian terbaik. Perbedaan ini dipengaruhi oleh variasi vegetasi 

pakan di masing-masing lokasi.Secara keseluruhan, kualitas madu kelulut 

dipengaruhi oleh perbedaan lingkungan budidaya dan komposisi sumber pakan. 

Temuan ini menegaskan pentingnya pengelolaan pakan dan penanganan 

pascapanen untuk meningkatkan mutu madu kelulut sehingga memenuhi standar 

SNI 8664-2018. 

Kata kunci: madu kelulut , SNI 8664-2018, lokasi, kualitas 
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