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ABSTRAK

Ismi Noviandita, 2021.Karakteristik Fisikokimia Dan Sensoris Selai Bengkuang
(Pachyrhizus erosus L.) Dengan Penambahan Pektin Dan Asam Sitrat Pada
Berbagai KonsentrasiPembimbing :Oetami Dwi H, S.P.,M.P, dan Arif Prashadi
Santosa, S.TP., MSc.

Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan konsentrasi
asam sitrat, pektin, dan interaksinya terhadap kandungan proksimat dan sensoris
selai. Penelitian dilakukan menggunakan Rancangan Acak Lengkap (RAL)
dengan pola faktorial terdiri dari dua faktor. Faktor pertama perbandingan
konsentrasi asam sitrat (A)dengan 3 taraf, yaitu 1% konsentrasi asam sitrat (Al),
2% konsentrasi asam sitrat (A2) dan 3% konsentrasi asam sitrat (A3)dari total
bahan pembuatan selai. Faktor kedua konsentrasi pektin (P) dengan 4 taraf, yaitu
0,83% konsentrasi pektin (P1), 1,0% konsentrasi pektin (P2), 1,17% konsentrasi
pektin (P3), dan 1,34% konsentrasi pektin (P4)dari total bahan pembuatan selai.
Parameter kimia yang diuji meliputi kadar air, kadar serat, kadar abu, dan
antioksidan sedangkan parameter fisik meliputi pH dan viskositas. Penilaian uji
sensoris meliputi aroma,rasa, warna, kesukaan, dan daya oles.Hasil penelitian
menunjukkan perlakuan perbandingan konsentrasi asam sitrat (A)berpengaruh
nyata terhadap analisis proksimat pada variabel pH. Serta tidak berpengaruh nyata
pada variabel kadar air, kadar serat kasar, kadar abu, viskositas, dan antioksidan.
Hasil uji sensoris tidak berpengaruh nyata pada variabel aroma, rasa, warna,
kesukaan, dan daya oles. Perlakuan perbandingan konsentrasi pektin
(P)berpengaruh nyata terhadap analisis proksimat pada variabel kadar airdan
viskositas. Serta tidak berpengaruh nyata pada variabel kadar serat, kadar abu, pH,
dan antioksidan. Sedangkan, pada uji sensoris berpengaruh nyata pada variabel
kesukaan dan tidak berpengaruh nyata pada variabel aroma,rasa, warna,dan daya
oles.Interaksi perlakuan (AxP) berpengaruh nyata terhadap analisis proksimat
pada variabel pH dan viskositas. Namun, pada variabel uji kadar air, kadar serat,
kadar abu, dan antioksidan menunjukkan hasil tidak berpengaruh nyata. Hasil uji
sensoris berpengaruh nyata terhadap variabel kesukaan.Perlakuan terbaik
berdasarkan uji fisikokimia dan sensoris pada penggunaan konsentrasi asam sitrat
1% dan konsentrasi pektin 0,83%(A1P1) dengan kadar air42,63%, kadar serat
37,54 %, kadar abu 0,25%, pH3,30, viskositas 8,49cP, dan antioksidan 9,22%.
Aroma 3,67 (sedap), rasa 4,67 (enak), warna 4,00 (putih kekuningan), kesukaan
5,00 (sangat suka), dan daya oles 3,67 (mudah).

Kata kunci : Asam Sitrat, Pektin, Selai, Uji proksimat, Uji sensoris.
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ABSTRACT

Ismi Noviandita, 2021. The Physicochemical And Sensory Characteristics Of
Jicama (Pachyrhizus erosus L.) Jam With Addition Of Pectin And Cytric Acid In
Various Concentrations Pembimbing : Oetami Dwi H, S.P.,M.P, dan Arif
Prashadi Santosa, S.TP., MSc.

This research aimed to figure out the effect of differences in concentration
of citric acidand pectin and their interactions on the content of proximate and
sensory of jam.The research was conducted using a completely randomized
design (CRD) with a factorial pattern consisting of two factors.The first factor
was the comparison of thethree levels of citric acid (A) concentration:1% (Al),
2% (A2),and 3% (A3) of the total ingredients for making jam.The second factor
was pectin concentration (P) in 4 levels: 0.83%(P1), 1.0% (P2), 1.17% (P3), and
1.34% (P4) of the total ingredients for making jam.The chemical parameters
tested included moisture content, fiber content, ash content, and antioxidant, while
the physical parameters included pH and viscosity.The sensory test assessments
includedaroma, taste, color, preference, and spreadability.The results indicated
that the comparison of the concentration of citric acid (A) had a significant effect
on the proximate analysis of the pH variable; however, it had no significant effect
on several other variables:moisture content, crude fiber content, ash content,
viscosity, and antioxidant.The results of the sensory test did not significantly
affect the variables of aroma, taste, color, preference, and spreadability.In
addition, the treatment of pectin (P)concentration ratio had a significant effect
toward proximate analysis on water content and viscosity variable, but it had no
significant effect on the variables offiber content, ash content, pH, and
antioxidant.Meanwhile, the sensory test had a significant effect on the preference
variable and had no significant effect on the aroma, taste, color, and
spreadibilityvariables.The  treatment  interactions  (AxP)  significantly
affectedproximate analysis on pH and viscosity variables.However, it did not
affect the variable of water content, fiber content, ash content, and
antioxidantsignificantly.The = sensory test results hada significant effect
onpreference variable.The best treatment wason the use of 1% citric acid
concentration and 0.83% pectin concentration (A1P1) with 42.63% water content,
37.54% fiber content, 0.25% ash content, pH of 3.30, a viscosity of 8.49 cP, and
an antioxidant of 9.22%.The treatment resulted in the aroma of 3.67 (delicious),
taste of 4.67 (delicious), color of 4.00 (yellowish white), preference of 5.00
(likevery much), and spreadability 3.67 (easy).

Keywords: Citric Acid, Pectin, Jam, Proximate Test, Sensory Test.
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