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ABSTRACT

This study aimed to develop a soap product from jasmine brown rice
fermented extract. The analysis was conducted to determine the total soluble solids
content (°Brix), alcohol content, antioxidant activity, phenolic compounds, and user
satisfaction with the product. The antioxidant analysis using the DPPH method revealed
that jasmine brown rice fermented extract contains 32.78+1.73 mg/L of antioxidants
and 518+3.89 mg/L of phenolic compounds. The satisfaction test conducted with 50
fourth-year students from the Faculty of Education indicated that the oil soap
containing 5% jasmine brown rice fermented extract scored 7.86+0.40 for foam,
7.82+0.52 for scent, 7.40+0.60 for cleanliness, 7.52+0.79 for washing efficiency,
7.48+0.73 for skin nourishing sensation, and 7.96+0.34 for overall preference. Based on
the study results, it can be concluded that jasmine brown rice fermented extract is a
suitable ingredient for oil soap production due to its high phenolic content, antioxidant
properties, and acids produced during fermentation. This contributes to the soap's
popularity in terms of foam, scent, cleanliness, washing efficiency, and skin nourishing
properties compared to soaps without jasmine brown rice fermented extract.

Keywords: jasmine brown rice, oil soap, antioxidant
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