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ABSTRAK

Pada pengolahan manisan kering buah belimbing wydnly sangat
asam membutuhkan larutan sukrosa dengan konseyémagisangat tinggi
(> 50%) sebagai pengikat air dan pemberi rasa mhalsni menyebabkan
pengkristalan sehingga kenampakan dan tekstur amanmmenjadi kurang
disukai. High Fructose Syrup(HFS) merupakan pemanis yang sangat
terlarut, sukar mengalami pengkristalan, memilikgkat kemanisan lebih
tinggi daripada sukrosa dan memiliki daya ikat yéng kuat sehingga
berpotensi digunakan dalam pembuatan manisan kdmirdp belimbing
wuluh menggantikan sukrosa. Penelitian dilakukartukinmengetahui
pengaruh konsentrasi larutan HFS pada sifat fisfkizkdan organoleptik
manisan kering buah belimbing wuluh dan menentuksarlakuan
konsentrasi larutan HFS yang menghasilkan manisendbuah belimbing
wuluh terbaik.

Penelitian ini menggunakan rancangan acak kelom(RRK)
dengan faktor tunggal yaitu konsentrasi larutan k&% terdiri dari 6 level
(30% (v/v), 35% (viv), 40% (vIV), 45% (vIv), 50%/Y, 55% (v/V)). Tiap
perlakuan diulang sebanyak 4 kali. Data diolah rses#atistik dengan uji
ANOVA (Analysis of Varianspadaa = 0,05 dan uji pembobotan. Hasil
ANOVA yang menunjukkan pengaruh nyata dilanjutdengan uji DMRT
(Duncan’s Multiple Range Tggpadaa = 0,05.

Hasil penelitian menunjukkan bahwa perlakuan komasinlarutan
HFS berpengaruh nyata terhadap kadar air, aktidiaga,), kandungan
gula reduksi, firmness daya gigit, kesukaan terhadap kenampakan,
kesukaan terhadap rasa, dan kesukaan terhadaprtekahisan kering
belimbing wuluh, namun tidak berpengaruh nyata gadlaBerdasarkan uji
pembobotan, perlakuan terbaik adalah perlakuanekdrssi larutan HFS
50% dengan kadar air 16,81%,; @658; kadar gula reduksi 47,71 g/100 g;
pH 3,38; firmness 72,743 g; daya gigit 2083,276 g; tingkat kesukaan
terhadap kenampakan (pengkilapan) 5,05; tingkatikaes terhadap rasa
4,89; tingkat kesukaan terhadap tekstur 3,89.

Kata kunci: belimbing wuluhigh Fructose Syrupmanisan, pengawetan
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ABSTRACT

Because of its strong sour flavour, processindnefaverrhoa bilimbi
as the sweet dried product needs more than 50%entmation of sucrose
solution as a water binding agent and flavor enbiate provide a sweet
taste, this causes its surface appearance aneéxiisrd is less preferred
because of the crystallization of sucrose. Highctese Syrup (HFS) is a
highly dissolved sweetener that is difficult to fora crystalline, sweeter
than sucrose, and has strong water binding capatiBS thus has a
potential to be used in production of sweet driegrdoa bilimbi to replace
sucrose. This research is aimed to determine tfectedf HFS solution
concentration on the physicochemical and organiclgwbperties of sweet
dried averrhoa bilimbi and to determine the besatment of HFS solution
concentration that produce the best sweet driedtaae bilimbi product.

This research used randomized completely blockgdesiith a
single factor that is concentration of HFS solutmmsisting in 6 levels
(30% (v/v), 35% (viv), 40% (v/v), 45% (vIv), 50%/Y, 55% (v /v)). Each
treatment was repeated 4 times. Data obtained amambzed by ANOVA
test (Analysis Of Variance) at= 0.05. If there is a difference, test followed
by DMRT (Duncan's Multiple Range Test). The setattdf best treatment
will determined by the Effectiveness Index test.

The result showed that the treatment of HFS salutioncentration
has a significant effect on the water content, watgivity (a,), reducing
sugar content, firmness, the bite (tendernessfemmm@ce on glossyness,
flavor, and texture, but no significant effect oll.p0% HFS solution
concentration is resulted to be the most preferableet dried averrhoa
bilimbi sample based on Effectiveness Index fekis treatment produced
sweet dried averrhoa bilimbi with 16.81% of watesnent; 0.658 of
activity water; 47.71 g/100 g of reduction sugantemt; pH 3.38; firmness
rate 72,743 g; bite rate 2083,276 g; glossynesfenemces score 5,05;
flavour preferences score 4,89; texture preferescese 3,89.

Key words: averrhoa bilimbi, High Fructose Syrupest dried fruit,
preservation
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