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Intisari

Banjir merupakan bencana alam yang dapat menyebabkan diare. Diare
paling sering disebabkan oleh Escherichia coli. Biji pepaya berpotensi mengatasi
bakteri penyebab diare karena mengandung flavonoid. Nurtrasetikal merupakan
makanan yang berasal dari bahan alam yang digunakan dalam pencegahan dan
pengobatan penyakit. Salah satu contoh nutrasetikal adalah gummy candies yang
memiliki warna, rasa, dan bentuk yang menarik. Tujuan pada penelitian ini yaitu
untuk mengetahui formulasi dan hasil evaluasi nutrasetikal gummy candies dengan
bahan biji pepaya (Carica papaya L.).

Metode penelitian ini yaitu experimental laboratorium dengan tiga formula
menggunakan variasi konsentrasi ekstrak biji pepaya muda (Carica papaya L.) 5%);
7,5% dan 10%. Sediaan dievaluasi meliputi organoleptik, keseragaman bobot,
kadar air, nilai pH, dan tingkat kesukaan sesuai SNI Kembang gula 3547.2-2008.

Penelitian menunjukkan basis yang optimal yaitu 40% gelatin, 40% sukrosa,
0,24% sukralosa, 0,1% kalium sorbat, perisa mocca 2 tetes, dan aquadest.
Keseragaman bobot ketiga formula memenuhi syarat koefisien variasi yakni <5%,
formula 1 sebesar 1,5817%, formula 2 sebesar 1,0717%, dan formula 3 sebesar
1,6586%. Kadar air gummy candies tidak memenuhi syarat karena rata-rata kadar
air yang paling kecil yaitu formula 1 sebesar 26,7%. Nilai pH ketiga formula
memenuhi syarat yaitu direntang 5-7, formula 1 sebesar 5,0, formula 2 sebesar 5,1,
dan formula 3 sebesar 5,3. Berdasarkan hasil evaluasi dan uji hedonik formula
terbaik adalah formula 1 dilihat dari parameter rasa, aroma, dan warna. Dilihat dari
tekstur responden lebih menyukai formula 3.

Kata kunci : Biji pepaya, Gummy candies, Nutrasetikal
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Abstract

Flood is a natural disaster that can cause diarrhea. Diarrhea is most often
caused by Escherichia coli. Papaya seeds have the potential to overcome diarrhea-
causing bacteria because they contain flavonoids. Nurtracetical is food derived
from natural ingredients used in the prevention and treatment of disease. For
example of nutraceuticals is gummy candies which have attractive colors, flavors
and shapes. The aim of this study was to determine formulation and evaluation
result of nutraceutical gummy candies made from papaya seeds (Carica papaya
L.).

The method of this research is laboratory experimental with three formulas
using various concentrations of papaya seed extract (Carica papaya L.) 5%; 7,5%
and 10%. Evaluation of the preparation was carried out including organoleptic,
uniformity of weight, water content, pH value, and level of preference according to
SNI Kembang gula 3547.2-2008.

Research shows that the optimal base is 40% gelatin, 40% sucrose, 0.24%
sucralose, 0.1% potassium sorbate, 2 drops of mocca flavor, and aquadest. The
uniformity of the weights of the three formulas met the requirements for the
coefficient of variation, namely <5%, formula 1 is 1,5817%, formula 2 is 1,0717%,
and formula 3 is 1,6586%. The water content of gummy candies does not meet the
requirements because the average water content is the smallest, namely formula 1
is 26,7%. The pH values of the three formulas met the requirements, namely in the
range of 5-7, formula 1 is 5,0, formula 2 is 5,1, and formula 3 is 5,3. Based on the
results of the hedonic evaluation and test the best formula is formula 1 in terms of
taste, aroma and color parameters. Judging from the texture of the respondents
prefer formula 3.

Keywords : Papaya seeds, Gummy candies, Nutraceuticals
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