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ABSTRAK

Buah nanas umumnya dikonsumsi dalam bentuk segar
maupun bentuk olahan seperti selai. Selai buah merupakan produk
makanan semi padat yang menggunakan gula sebagai bahan utama.
Penggunaan sukrosa yang terlalu banyak akan menyebabkan
kristalisasi, sehingga perlu penggunaan substitusi gula lain untuk
memperbaiki tekstur dan mencegah kristalisasi. Tujuan dari penelitian
ini adalah untuk mengetahui pengaruh perbedaan proporsi sukrosa dan
High Fructose Syrup (HFS) terhadap sifat fisikokimia dan
organoleptik, serta perlakuan terbaik proporsi sukrosa dan High
Fructose Syrup (HFS) pada selai nanas. Rancangan percobaan yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan 1 faktor
yaitu proporsi sukrosa dan High Fructose Syrup (HFS) 66%:34% ;
69%:31% ; 72%:28% ; 75%:25% ; 78%:22% ; 81%:19% ; dan
84%:16%. Selai yang diperoleh dilanjutkan dengan diuji fisikokimia
yang terdiri dari kadar air, aw, daya oles, total padatan terlarut, warna
dan pH serta sifat organoleptik terdiri dari rasa, aroma, warna, dan
mouthfeel. Data yang diperoleh dianalisa secara statistik
menggunakan uji ANOVA pada a = 5% dan jika terdapat pengaruh
nyata, dilanjutkan dengan uji DMRT pada o = 5%, dan perlakuan
terbaik dengan metode spider web hasil dari uji organoleptik. Hasil
penelitian menunjukkan semakin tinggi proporsi HFS maka kadar air
makin menurun, nilai aw makin menurun, daya oles makin meningkat,
total padatan terlarut makin menurun, warna (subjektif) yang tidak
berbeda nyata, dan nilai pH makin menurun. Perlakuan terbaik adalah
proporsi sukrosa dengan HFS sebesar 72%:28% menghasilkan
kesukaan warna 6,63 (agak suka-suka), rasa 6,65 (agak suka-suka),
mouthfeel 6,54 (agak suka-suka), dan aroma 6,24 (agak suka-suka).

Kata Kunci : selai buah, buah nanas, sukrosa, dan High Fructose
Syrup (HFS)
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Differences in Proportion of Sucrose and High Fructose Syrup
(HFS) on the Physicochemical and Organoleptic Properties of
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Thesis Advisor:
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ABSTRACT

Pineapple is generally consumed in fresh form or processed
form such as jam. Fruit jam is a semi-solid food product that uses
sugar as the main ingredient. The use of too much sucrose will cause
crystallization, so it is necessary to use other sugar substitutions to
improve texture and prevent crystallization. The purpose of this study
was to determine the effect of differences in the proportions of sucrose
and High Fructose Syrup (HFS) on physicochemical and organoleptic
properties, as well as the best treatment for the proportions of sucrose
and High Fructose Syrup (HFS) in pineapple jam. The experimental
design used was a Randomized Block Design (RBD) with 1 factor,
namely the proportion of sucrose and High Fructose Syrup (HFS)
6690:34% ; 69%:31% ; 72%:28% ; 75%:25% ; 78%:22% ; 81%:19%
;and 84%:16%. The jam obtained was continued with
physicochemical tests consisting of water content, a., greasing power,
total dissolved solids, color and pH as well as organoleptic properties
consisting of taste, aroma, color, and mouthfeel. The data obtained
were analyzed statistically using the ANOVA test at = 5% and if there
was a significant effect, continued with the DMRT test at = 5%, and
the best treatment with the method was the spider web result of the
organoleptic test. The results showed that the higher the proportion of
HFS, the lower the water content, the lower the value .. higher the
greasing power, the lower the total dissolved solids, the color
(subjective) which was not significantly different, and the pH value
decreased. The best treatment was the proportion of sucrose with HFS
of 72%:28% resulting in a color preference of 6.63 (slightly like-like),
taste 6.65 (slightly like-like), mouthfeel of 6.54 (slightly like-like),
and aroma. 6.24 (slightly like-like).

Keywords: fruit jam, pineapple fruit, sucrose, and High Fructose
Syrup (HFS)
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