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{jems hgau) merupakan vanetas hasil seleks:
massa dani  genotipe  introduksi  [JO
{Tnternational jun: f}:};un'x;l!fuu} karena
kenmgoulan
kandungan vitamin O nya tnggm. Moderat
tethadap Fusammum  sp., peka  tethadap
fotopenodisitas dan adaptasi luas.
Produktivitas kelopak kering 93,18 = 22,37
g, vitann O 188 me/100 g dan kadar
antosiamn 0,003 mgke.
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mcrthka produks:  dan

Di_guuakm1 untuk penﬂmal:u; teh
rosela, sirop, selai, jell, salad buah, saus, jus,
pewarna alani, cuka rosela, dan Lain-lain,
Menuliks kandungan vitamun C, A, Bl, B2,
D dan masin. Serta antostanm, gossipectin,
glucoside  Iubisein dan Havenotd,  vang
bermantaat sebaga pencegah penvakit vang
diakibatkan oleh radikal bebas seperti darah
1i1|;,1,:_r=;1'f ginjnL :li;ﬂn‘lt':i,j;mluug koroner, dan
pencegah kanker  mwlut valon, Sangal
cocok dikembangkan di lahan sawah tadah
]IIleIIl, tilllilll Iil"l'llllﬁ;r {i.illl I}‘Illill] !.]I;ﬂ'}.;]lllFli
(PMEK, zambut bahkan  lahan  berbatu),
Tumbuh baik di dataran rendah sampa
sedang, Dapat menmgkatkan hasil + 30-62%

i rata-rata nasional.

Rosela Herbal
Vanetas Roselindo 8 V
Roselmdo 3 Variety of

Herbal Rosella

Inventor : Untung Setvo Budi, Marjam,

Rr. Sri Hartau, dan Rully Dyah Purwan.

Balai Penclitan Tanaman Pemams dan Serat
Indonesian Sweetener and Fiber Crops
Research Institute

Status Perlmdungan FIKI : Pendaltaran Varietas
No. 260/PVIIP2014
IPR Protection Status :
No: 260/PVHE/201 ¢

Vartety registiation

The Rosehndo 3 vanety (green type) was
developed through a mass selection from exsisting
genotype of herbal roselly conumonly. plunted by
farmers. It has ;!:h:”,i.l‘:!a;r.\ over other vaneties of
rosella such as high vield potential, C vitanun and
antthocyanm content are lugh. Yield of div sepal 15
15 9318 + 2937 & C vitimny 1s 188 g/ 100 g and
anthocyanin comtent is 0LO03 mg/ky. The variety is
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tolerant to Fusarium sp., sensitnve to photoperiod,
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Rosella can be wutilized as rosella tea, syviup,
jedlv, salad, puce, patural dyve, vinegar, ete. The
sepals are vich of C, A, BI, B2, and D vitannm. It
also contans anthocyanin, gossipectin, glucoside
hihiscin and flavonord. Consuming the herbal
rosella that is rich ol secondary metabolites can
prevent hurnan from lugh blood pressure, diabetes,
coronaty heart, kidney problem. cancer, etc. The
herbal rosella can be plamted i dey and vamfed
arca, and margnal lands. It grows very well m the
low to medium in height area. The sepal’s
productivity cim be mereased 30-629% over the
national productiviy.




