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INTISARI

Salak merupakan salah satu buah yang cukup digemari oleh masyarakat.
Kandungan gizi yang tinggi dalam salak cocok untuk dijadikan nutrasetikal permen
jelly. Selain itu, salak dinilai mampu menurunkan frekuensi diare karena
mengandung flavonoid dan tanin. Dalam pembuatan permen jelly ini diperlukan
bahan pembentuk gel. Gelatin membentuk kekenyalan yang cocok digunakan
sebagai gelling agent permen jelly salak Manonjaya.

Tujuan dari penelitian ini adalah untuk mengetahui pengaruh variasi
konsentrasi gelatin terhadap formulasi dan karakteristik permen jelly salak
Manonjaya berdasarkan uji karakteristik (organoleptik, kadar air, nilai pH), tingkat
kesukaan, dan nilai kandungan gizi. Metode penelitian yang digunakan adalah
eksperimental laboratorium dengan menggunakan variasi konsentrasi gelatin 20%,
25%, dan 30%. Adapun untuk analisis data dilakukan menggunakan metode
ANOVA vyang disajikan dalam bentuk grafik dan tabel disertai dengan uraian
deskriptif.

Variasi konsentrasi gelatin permen jelly salak Manonjaya (Salacca zalacca)
berpengaruh terhadap organoleptik, kadar air, pH, tingkat kesukaan, dan kandungan
gizi. Hasil pengujian karakteristik permen jelly salak Manonjaya meliputi nilai
kadar air F1 12%; F2 6%; F3 3%, nilai pH F1 5,1; F2 5,4; F3 5,6. Analisis data
statistik menyatakan bahwa variasi konsentrasi gelatin berpengaruh pada formulasi
dan karakteristik permen jelly salak Manonjaya (Salacca zalacca) (P<0,05).

Kata kunci : Gelatin, Permen Jelly, Salak Manonjaya
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ABSTRACT

Snakefruit is a fruit that is quite popular with the community. The high
nutritional content in salak is suitable for making nutraceutical jelly candy. In
addition, salak is considered capable of reducing the frequency of diarrhea because
it contains flavonoids and tannins. In the manufacture of jelly candy, gel-forming
materials are needed. Gelatin forms a suppleness which is suitable for use as a
gelling agent for Manonjaya snakefruit jelly candy.

The purpose of this study was to determine the effect of variations in gelatin
concentration on the formulation and characteristics of Manonjaya snakefruit jelly
candy based on characteristic tests (organoleptic, water content, pH value),
preference level, and nutritional value. The research method used was laboratory
experimental using variations of gelatin concentrations of 20%, 25%, and 30%. As
for data analysis, it was carried out using the ANOVA method which was presented
in the form of graphs and tables accompanied by descriptive descriptions.

Variation in the concentration of Manonjaya snakefruit jelly candy gelatin
(Salacca zalacca) has an effect on organoleptic, water content, pH, level of
preference, and nutritional content. The results of testing the characteristics of the
Manonjaya snakefruit jelly candy include the F1 water content value of 12%; F2
6%; F3 3%, pH value F15.1; F2 5,4; F3 5,6. Statistical data analysis stated that
variations in gelatin concentration had an effect on the formulation and
characteristics of Manonjaya snakefruit jelly candy (Salacca zalacca) (P<0.05).

Keywords : Candy Jelly, Gelatin, Salak Manonjaya
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