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Sheny Kurniawan (61030090114). Pengaruh Perbedaan Konsentrasi Sari 

Red Beet Terhadap Sifat Fisikokimia dan Organoleptik Soft Candy Beet  

(Beta vulgaris L. var. rubra L.). 

Dibawah bimbingan: 

1. Netty Kusumawati, S.TP.,M.Si. 

2. Dr. Paini Sri Widyawati, S.Si.,M.Si. 

 

ABSTRAK 

 

Tujuan penelitian adalah untuk mengetahui pengaruh perbedaan 

konsentrasi sari red beet terhadap sifat fisikokimia (kadar air, Aw, kadar 

gula reduksi, warna, dan tekstur) dan organoleptik (tingkat kesukaan 

terhadap warna, rasa, dan tekstur) soft candy beet. Penelitian menggunakan 

Rancangan Acak Kelompok (RAK) dengan faktor tunggal yaitu perbedaan 

konsentrasi red beet yang terdiri dari enam perlakuan (25, 40, 55, 70, 85, 

dan 100% (v/v)) dengan empat kali ulangan. Pemilihan perlakuan terbaik 

berdasarkan pengujian organoleptik dengan uji pembobotan. Hasil 

pengujian menunjukkan perbedaan konsentrasi sari red beet berpengaruh 

nyata terhadap kadar air, kadar gula reduksi, warna (lightness, redness, 

yellowness), tekstur (hardness, chewiness, dan adhesiveness), serta tingkat 

kesukaan terhadap warna, rasa, dan tekstur soft candy beet, tetapi tidak 

berpengaruh nyata terhadap Aw. Soft candy beet terbaik dihasilkan dari 

perlakuan perbedaan konsentrasi sari red beet 70:30 (%v/v) dengan nilai 

tingkat kesukaan terhadap warna 4,74 (netral menuju cukup suka); rasa 5,79 

(cukup suka menuju suka); tekstur 5,69 (cukup suka menuju suka); dan 

memiliki kadar air 6,65 (%wb); Aw 0,76; kadar gula reduksi 15,43 (%wb); 

lightness 40,9; redness 11,9; yellowness 10,9; hardness 1176,86 gram.detik; 

chewiness 318,63 gram.detik; dan adhesiveness -1908,36 gram.detik. 

Kata kunci:  soft candy, sari red beet, fisikokimia, organoleptik 
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Sheny Kurniawan (61030090114). Effect of Differential Concentration of 

Red Beet Extracts in Physicochemical and Organoleptic Properties of 

Soft Candy Beet (Beta vulgaris L. var. rubra L.). 

Advisory Committee: 

1. Netty Kusumawati, S.TP.,M.Si. 

2. Dr. Paini Sri Widyawati, S.Si.,M.Si. 

 

ABSTRACT 

 

The purpose of this study determined the effect of different 

concentrations of red beet extracts on physicochemical (moisture content, 

Aw, reduced sugar content, color, and texture) and organoleptic (preference 

score of color, taste, and texture). This research used Randomized Complete 

Block Design, consisted of one factor that was the different concentration of 

red beet extracts of six treatments 25, 40, 55, 70, 85, dan 100% (v/v) with 

four times repeated. The selection of the best treatment was based on 

organoleptic test with the additive weighting. The research results showed 

that the different concentrations of red beet extracts had significant 

differences of moisture content, reduced sugar content, color (lightness, 

redness, yellowness), texture (hardness, chewiness, adhesiveness), and 

preference score of color, taste, and texture of soft candy beet, but they were 

not significant different of Aw. The best result of soft candy beet was 

produced with the different concentrations of red beet extract 70:30 (%v/v) 

with the preference score of color 4.74 (neutral to somewhat like); taste 5.79 

(somewhat like to like); texture 5.69 (somewhat like to like); and moisture 

content 1.27 (%wb); Aw 0.76; reduced sugar content 15.43 (%wb); lightness 

40.9; redness 11.9; yellowness 10.9; hardness 1176.86 gram.second; 

chewiness 318.63 gram.second; and adhesiveness -1908.36 gram.second. 

Keywords:  soft candy, red beet extracts, physicochemical, organoleptic 
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