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RINGKASAN 

Innas Triya Ningsih, 2021. Analisis Fisikokimia dan Sensoris Selai Labu Siam 

(Sechium edule Sw) dengan Substitusi Pemanis Stevia (Stevia Rebaudiana 

Bertoni) dan Berbagai Jenis Stabilizer. Pembimbing: Dr. Ir. Gayuh Prasetyo Budi, 

M.P. dan Arif Prashadi Santosa, S.TP., M.Sc. 

 

Penelitian ini bertujuan untuk mengetahui pengaruh pemberian substitusi 

pemanis stevia, jenis stabilizer, dan interaksi keduanya terhadap karakteristik 

fisikokimia dan sensoris selai labu siam. Penelitian ini terdiri dari faktor 

perbandingan konsentrasi pemanis (P1= 100% sukrosa:0% stevia; P2= 50% 

sukrosa:50% stevia; P3= 0% sukrosa:100% stevia) dan faktor jenis stabilizer (S1= 

pektin 1,17%; S2= CMC 1,17%; S3= Agar-agar 1,17%). Perlakuan diulang 

sebanyak tiga kali. Variabel pengamatan meliputi analisis fisikokimia (kadar air, 

kadar abu, viskositas, pH, daya oles, gula total) dan analisis sensoris (warna, 

aroma, rasa, kesukaan). Hasil penelitian menunjukkan, faktor perbandingan 

konsentrasi pemanis berpengaruh nyata terhadap kadar air, kadar abu, kadar gula 

total, warna, aroma, rasa, dan kesukaan. Faktor jenis stabilizer memberikan 

pengaruh nyata pada variabel daya oles. Perlakuan interaksi memberikan 

pengaruh nyata pada variabel kadar air, kadar abu, daya oles, kadar gula total, 

aroma, rasa, dan kesukaan. Perlakuan terbaik terdapat pada faktor P2S2 dengan 

nilai kadar air, kadar abu, viskositas, pH, daya oles, kadar gula total, warna, 

aroma, rasa, dan kesukaan secara berturut-turut adalah 59,90%; 1,62%; 7263,33; 

5,83; 4,50; 27,85%; 3,07 (coklat kehijauan);2,33 (tidak sedap); 3 (agak enak); dan 

2,87 (agak suka).   

 

Kata kunci: agar-agar, CMC, pektin, selai labu siam, stevia 
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Innas Triya Ningsih, 2021. Physicochemical And Sensory Analysis Of Chayote 

Jam (Sechium Edule Sw) With Stevia (Stevia Rebaudiana Bertoni) As A 

Substitute And Various Types Of Stabilizers. Survivors: Dr. Ir. Gayuh Prasetyo 

Budi, M.P. dan Arif Prashadi Santosa, S.TP., M.Sc. 

 

SUMMARY 

This study aimed to determine the effect of giving stevia as a substitute, 

stabilizer type, and their interactions on the physicochemical and sensory 

characteristics of chayote jam. This study consisted of a sweetener concentration 

ratio factor (P1 = 100% sucrose: 0% stevia; P2 = 50% sucrose: 50% stevia; P3 = 

0% sucrose: 100% stevia) and a stabilizer type factor (S1 = pectin 1.17 %; S2 = 

CMC 1.17%; S3 = jelly 1.17%). The treatment was repeated three times. The 

observation variables included physicochemical analysis (moisture content, ash 

content, viscosity, pH, smearing power, total sugar) and sensory analysis (color, 

aroma, taste, preference). The results showed that the sweetener concentration 

ratio had a significant effect on water content, ash content, total sugar content, 

color, aroma, taste, and preferences. The type of stabilizer has a significant effect 

on the variable of smearing power. The interaction treatment had a significant 

effect on the variables of moisture content, ash content, spread ability, total sugar 

content, aroma, taste, and preferences. The best treatment was found in the P2S2 

factor with the values of water content, ash content, viscosity, pH, smearing 

power, total sugar content, color, aroma, taste, and preference were 59.90%; 

1.62%; 7263,33cP; 5.83; 4,50; 27.85%; 3.07 (greenish brown); 2.33 (unpleasant); 

3 (rather tasty); and 2.87 (rather like), respectively.  

Key words: jelly, CMC, pectin, chayote jam, stevia 
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