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dan Organoleptik Selai Stroberi”
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ABSTRAK

Stroberi memiliki rasa yang manis, berair, dengan warna buah
merah cerah. Selai stroberi memiliki bahan baku utama yaitu stroberi,
gula sukrosa, bahan pembentuk gel (pektin dan Na-CMC), dan asam
sitrat. Pektin memiliki kemampuan membentuk gel dan berperan
sebagai penstabil dalam pembuatan selai. Na-CMC berfungsi sebagai
pengikat air dan memberikan kekentalan pada adonan selai yang
masih berada pada fase cair sebelum pemasakan sehingga dapat
mencegah sineresis. Perbedaan konsentrasi pektin dan Na-CMC
mempengaruhi fisikokimia dan organoleptik selai stroberi. Penelitian
ini bertujuan untuk mengetahui pengaruh perbedaan konsentrasi
pektin dan Na-CMC terhadap sifat fisikokimia dan organoleptik selai
stroberi. Parameter yang diuji adalah fisikokimia (kadar air, water
activity, daya oles, pH, dan total padatan terlarut), organoleptik (rasa,
aroma, warna, mouthfeel, dan daya oles), serta perlakuan terbaik.
Rancangan penelitian yang digunakan untuk pengujian fisikokimia
adalah Rancangan Acak Kelompok (RAK) dan untuk pengujian
organoleptik adalah Rancangan Acak Lengkap (RAL) dengan satu
faktor yaitu perbedaan konsentrasi pektin dan Na-CMC yang diulang
sebanyak empat kali. Ketujuh taraf perlakuan yaitu konsentrasi pektin
dan Na-CMC sebesar 100%:0% (P1); 85%:15% (P2); 70%:30% (P3);
55%:45% (Pa4); 40%:60% (Ps); 25%:75% (Pg); dan 10%:90% (P7).
Berdasarkan hasil penelitian, rata-rata kadar air selai stroberi berkisar
antara 25,62%-29,53%; Aw berkisar antara 0,894-0,98; daya oles
berkisar antara 12,4 cm-20,7 cm; pH berkisar antara 3,091-3,59; dan
TPT berkisar antara 65,4-68,9%Brix. Penurunan konsentrasi pektin
dan peningkatan konsentrasi Na-CMC meningkatkan kadar air, Aw,
daya oles, dan pH tetapi menurunkan TPT. Selai dengan konsentrasi
pektin:Na-CMC 55%:45% merupakan perlakuan terbaik berdasarkan
uji organoleptik.

Kata kunci: Stroberi, Selai, Pektin, Na-CMC
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ABSTRACT

Strawberries have a sweet, juicy taste, with bright red fruit
color. Strawberry jam has the main raw materials, namely
strawberries, sucrose sugar, gelling agents (pectin and Na-CMC), and
citric acid. Pectin can form a gel and act as a stabilizer in making jam.
Na-CMC functions as a water binder and provides viscosity to the jam
dough which is still in the liquid phase before cooking to prevent
syneresis. Differences in the concentration of pectin and Na-CMC
affect the physicochemical and organoleptic effects of strawberry
jam. This study aims to determine the effect of different
concentrations of pectin and Na-CMC on-the physicochemical and
organoleptic properties of strawberry jam. The parameters tested were
physicochemical (moisture content, water activity, greasing power,
pH, and total dissolved solids), organoleptic (taste, aroma, color,
mouthfeel, and smearing power), as well as the best treatment. The
research design used for physicochemical testing was a Randomized
Block Design (RAK) and for organoleptic testing was a Completely
Randomized Design (CRD) with one factor, namely differences in
pectin and Na-CMC concentrations which were repeated four times.
The seven treatment levels were pectin and Na-CMC concentrations
of 100%: 0% (P1); 85%:15% (P2); 70%:30% (P3); 55%:45% (P4);
40%:60% (P5); 25%:75% (P6); and 10%: 90% (P7). Based on the
results of the study, the average water content of strawberry jam
ranged from 25.62%-29.53%; Aw ranges from 0.894-0.98; the
greasing power ranges from 12.4 cm to 20.7 cm; pH ranged from
3.091-3.59; and TPT ranged from 65.4-68.9% Brix. The decrease in
the pectin concentration and the increase in the Na-CMC
concentration increased the moisture content, Aw, greasing power,
and pH but decreased the TPT. Jam with a concentration of pectin:
Na-CMC 55%:45% was the best treatment based on organoleptic
tests.

Keywords: Strawberry, Jam, Pectin, Na-CMC
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