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Ranu nur kholiq: 1504020009 . karakteristik organoleptik dan fisikokimia saus
tomat (solanum lycopersicum) dengan subtitusi berbagai jenis pengental dan
pemanis: Pembimbing Teguh Pribadi,S.Hut.,M.Si. Dan Arif Prashadi Santosa,
S.TP., M.Sc.

RINGKASAN

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan berbagai
jenis pengental dan pemanis terhadap kualitas saus tomat.penelitian ini
dilaksanakan di dua tempat, yaitu di laboratorium dasar agroteknologi universitas
muhammadiyah purwokerto dan laboratorium teknologi pangan universitas jendral
soedirman. Penelitian ini berlangsung selama 3 bulan, dari bulan desember 2020
sampai februari 2021 penelitian ini menggunakan metode RAL dengan dua jenis
perlakuan, faktor pertama adalah berbagai jenis bahan pengental yaitu bahan
pengental CMC (Carboxymethyl Cellulose) 7% (K1), tepung maizena 7% (K2) dan
tepung tapioka 7% (K3) sedangkan faktor kedua adalah berbagai jenis bahan
pemanis komersil/non-komersil yaitu gula pasir 22% (G1), pemanis stevia komersil
5% (G2), bubuk stevia alami non-komersil 3% (G3) dan pemanis sukralosa 6%
(G4). Perlakuan diulang sebanyak 3 kali sehingga didapat 36 unit percobaan.
Variabel yang diamati ada 2 yaitu mutu sensoris dan mutu proksimat. Mutu sensoris
meliputi, warna,aroma,tekstur,dan rasa sedangkan mutu proksimat meliputi , kadar
air, kadar serat, kadar gula total, dan viskositas. Data yang diperoleh di analisis
menggunakan perangkat lunak IBM SPSS 23 License Authorization Wizard

Hasil penelitian mutu sensoris berpengaruh nyata pada semua uji warna,
aroma, tekstur dan rasa, sedangkan mutu proksimat semua uji perlakuan interaksi
(GxK) berpengaruh nyata akan tetapi perlakuan bahan pengental (K) pada uji kadar
air, kadar serat, dan kadar gula total tidak berpengaruh nyata sedangkan perlakuan
bahan pemanis (G) dan viskositas tidak berpengaruh nyata. Serta interaksi antara
kedua mutu sensoris dan mutu proksimat berpengaruh nyata pada semua uji.
Perlakuan terbaik adalah G4K3 dengan nilai kadar air 87,76% , kadar serat 12,18%,
kadar gula total 66,70% dan viskositas 3,33 mPa.s dan nilai sensoris warna 5 (agak
suka), aroma 5 (agak suka), tekstur 5 (agak suka) dan rasa 5 (agak suka)

Kata kunci : saus tomat, jenis pengental,dan jenis pemanis.
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Ranu nur kholig: 1504020009. Physicochemical and organoleptic characteristics
of tomato sauce (solanum lycopersicum) with various types of thickener and
sweetener substitutions. Under the guidance of Teguh Pribadi, S.Hut., M.Si. And
Arif Prashadi Santosa, S.TP., M.Sc.

SUMMARY

This study aims to determine the effect of adding various types of thickeners and
sweeteners to the quality of tomato sauce. This research lasted for 3 months, from
December 2020 to February 2021 this research used the RAL method with two
types of treatment, the first factor was various types of thickening agents, namely
CMC (Carboxymethyl Cellulose) thickener 7% (K1), cornstarch 7% ( K2) and
tapioca flour 7% (K3) while the second factor is various types of commercial/non-
commercial sweeteners, namely 22% granulated sugar (G1), 5% commercial stevia
sweetener (G2), 3% non-commercial natural stevia powder ( G3) and 6% sucralose
(G4) sweetener. The treatment was repeated 3 times so that 36 experimental units
were obtained. There are 2 observed variables, namely sensory quality and
proximate quality. Sensory quality includes color, aroma, texture, and taste, while
proximate quality includes water content, fiber content, total sugar content, and
viscosity. The data obtained were analyzed using IBM SPSS 23 License
Authorization Wizard software

The results of the sensory quality research significantly affected all color, aroma,
texture and taste tests, while the proximate quality of all interaction treatment tests
(GxK) had a significant effect but the thickening agent (K) treatment on water
content, fiber content, and total sugar content did not significant effect while the
treatment of sweetener (G) and viscosity did not have a significant effect. And the
interaction between the two sensory qualities and proximate quality had a
significant effect on all tests. The best treatment was G4K3 with a moisture content
value of 87.76%, fiber content 12.18%, total sugar content 66.70% and viscosity
3.33 mPa.s and sensory value of color 5 (somewhat like), aroma 5 (somewhat like),
texture 5 (slightly like) and taste 5 (slightly like)

Keyword : tomato sauce,thickener type,sweetener type
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