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ABSTRAK 

Buah murbei hitam memiliki kandungan antosianin dan asam-

asam organik sehingga dapat dimanfaatkan sebagai pewarna dan perisa 

alami pada permen jelly. Permen jelly merupakan permen lunak yang 

memiliki sifat transparan atau tembus pandang dengan warna-warni yang 

cerah, mempunyai tekstur kenyal dan lembut di mulut. Pada permen jelly 

yang ditambahkan ekstrak murbei hitam dan tanpa dilakukan 

penambahaan asam sitrat akan memberikan warna yang gelap, tekstur 

terlalu kenyal, dan rasa terlalu manis. Asam sitrat yang ditambahkan 

dalam permen jelly berperan sebagai pengatur keasaman yang dapat 

mempengaruhi rasa, warna, dan tekstur produk yang dihasilkan. Dalam 

penelitian ini dilakukan penambahan asam sitrat sebanyak 0-0,75%.  

Penelitian ini menggunakan rancangan acak kelompok (RAK), 

terdiri dari satu faktor yaitu konsentrasi asam sitrat dengan 6 perlakuan 

(0%, 0,15%, 0,3%, 0,45%, 0,6%, 0,75%b/b). Masing-masing perlakuan 

diulang sebanyak 4 empat kali. Variabel yang diukur pada produk akhir 

meliputi kadar air, warna, pH, tekstur, dan organoleptik (kesukaan 

terhadap warna, tekstur, dan rasa). Data yang diperoleh dianalisa dengan 

uji ANOVA (Analysis Of Varians) pada α = 0,05. Jika terdapat 

perbedaan, pengujian dilanjutkan dengan uji DMRT (Duncan’s Multiple 

Range Test). Pemilihan perlakuan terbaik berdasarkan pengujian 

organoleptik (warna, tekstur, dan rasa) dengan uji pembobotan. 

Berdasarkan hasil uji statistik, konsentrasi asam sitrat yang 

ditambahkan berpengaruh nyata (pada α = 0,05) terhadap kadar air, pH, 

firmness, lightness, redness, yellowness, dan uji organoleptik terhadap 

kesukaan pada warna, tekstur, dan rasa serta tidak berpengaruh nyata 

terhadap daya regang. Semakin banyak konsentrasi asam sitrat yang 

ditambahkan pada permen jelly menyebabkan kadar air, lightness, 

redness, yellowness semakin meningkat sedangkan pH, firmness semakin 

menurun. Perlakuan terbaik adalah permen jelly dengan konsentrasi asam 

sitrat 0,75%, yang memiliki nilai kadar air 21,05%,  lightness 24,13, 

redness 8,58, yellowness 7,33, firmness (kekokohan) 14,25 N, daya 

regang 3,00 N, pH 4,21 serta nilai organoleptik kesukaan panelis terhadap 

warna 5,25 (cukup suka),  tekstur 4,98 (netral) dan rasa 5,43 (cukup 

suka). 

Kata kunci: permen  jelly, buah murbei hitam, asam sitrat 
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ABSTRACT 

 

The black mulberry fruit contains anthocyanin and orgamic acids 

thus can be used as natural coloring and flavoring agent in jelly candy. 

Jelly candy is a soft candy with transparant characteristics with bright 

colors, having chewy and soft mouthfeel. Black mulberry extract addition 

will give violet color and specific flavor in jelly candy. The addition of 

black mulberry extract in jelly candy without the addition of citric acid 

will result in a product of which color is dark, too chewy in texture, and 

tastes too sweet. Citric acid added in the formulation of jelly candy 

functions as an acidity regulator that can affect taste, color, and texture of 

product. In this research addition is conducted at the level of 0-0,75%.  

The research design used was Randomized Block Design with 

single factor, the addition of citric acid, consisting of six treatments 

varying in concentration (0%, 0,15%, 0,3%, 0,45%, 0,6%, 0,75%w/w). 

Each treatment was conducted in quadruplicates. Variables measured 

consisted of moisture content, color, pH, texture, melting point, and 

sensory properties (preferences of color, texture, and taste). Data were 

analyzed using ANOVA (Analysis of Variance) at = 0,05. If the result of 

ANOVA showed significant effect prevails, Duncan's Multiple Range 

Test should be conducted. The best treatment was determined using 

additive weighting method based on sensory properties.   

Statistical analysis shows that concentration of citric acid 

significantly affects moisture content, pH, firmness, lightness, redness, 

yellowness, and sensory properties (preferences of color, texture, and 

taste) but does not give a significant effect on tensile strength. 

Incremental citric acid concentration is proportional to moisture content, 

lightness, redness, yellowness, except pH, firmness as the value for this 

parameter decreases. The best treatment is jelly candy with 0,75% citric 

acid, with moisture content of 21,05%, lightness of 24,13, redness of 

8,58, yellowness of 7,33, firmness of 14,25 N, tensile strength of 3,00 N, 

and pH value of 4,21. The average preference score for color is 5,25 

(moderate), texture is 4,98 (neutral), and taste is 5,43 (moderate). 

 

Key words: jelly candy, black mulberry, citric acid  
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