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ABSTRAK 

 

Buah pepaya berpotensi dikembangkan sebagai bahan baku produk 
frozen dessert, salah satunya sorbet, namun karakteristik tekstur dan 

stabilitas sorbet sangat dipengaruhi oleh penggunaan bahan  
penstabil. Penelitian ini bertujuan untuk mengetahui pengaruh 
konsentrasi gelatin terhadap sifat fisikokimia dan organoleptik 

sorbet pepaya serta menentukan perlakuan terbaik berdasarkan 
tingkat kesukaan panelis. Penelitian menggunakan Rancangan Acak 
Kelompok (RAK) faktor tunggal dengan lima taraf konsentrasi 

gelatin, yaitu 0,70% (G1); 0,85% (G2); 1,00% (G3); 1,15% (G4); 
dan 1,30% (G5). 

Hasil ANOVA (α=5%) menunjukkan bahwa perlakuan peningkatan 
konsentrasi gelatin berpengaruh nyata terhadap peningkatan nilai 
overrun pada konsentrasi gelatin 0,70–1,00% (33,81–42,86%), 

kemudian menurun pada konsentrasi gelatin 1,15–1,30% (31,91–
27,44%) dan menurunkan nilai laju pelelehan (0,186–0,126 
g/menit). Peningkatan konsentrasi gelatin berpengaruh nyata 

terhadap peningkatan nilai lightness (27,99–36,99), redness (8,92–
18,75), yellowness (9,07-21,90), chroma (23,01-28,90) dan hue 

(48,91-50,43). Peningkatan konsentrasi gelatin menunjukkan 
pengaruh nyata pada tingkat kesukaan panelis terhadap warna 3,73–

4,55 (agak tidak suka-agak suka), kemudahan disendok 3,48–4,25 
(agak tidak suka-agak suka), 3,48–4,48 (agak tidak suka-agak suka), 
dan kemudahan meleleh di mulut 3,38–4,58 (agak tidak suka-agak 

suka) skala tingkat kesukaan panelis adalah dari 1-6 yang 
menunjukkan sangat tidak suka-sangat suka. Hasil indeks efektivitas 

menunjukan bahwa perlakuan G3 (konsentrasi gelatin 1,00%) 
menghasilkan sorbet dengan organoleptik kesukaan terbaik. 

 

Kata Kunci: sorbet pepaya, konsentrasi gelatin, overrun, laju leleh, 

warna tingkat kesukaan panelis  
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Evan Aprianto, NRP 6103021036. The Effect of Gelatin 

Concentration on the Physicochemical and Organoleptic 

Properties of Papaya Sorbet. 

Advisors: 

1. Dr. Ir. Susana Ristiarini, M.Si. 

2. Dr. Maria Matoetina Suprijono, SP., M.Si. 

 
ABSTRACT 

 
Papaya fruit has the potential as a raw material for frozen dessert 

products, one of which is sorbet; however, the textural 
characteristics and stability of sorbet are influenced by the use of 
stabilizing agents. This study aimed to determine the effect of 

gelatin concentration on the physicochemical and organoleptic 
properties of papaya sorbet and to identify the best treatment based 
on panelists‟ preference levels. The study employed a single-factor 

Randomized Block Design (RBD) with five levels of gelatin 
concentration, namely 0.70% (G1), 0.85% (G2), 1.00% (G3), 1.15% 

(G4), and 1.30% (G5). 
The results of ANOVA (α = 5%) indicated that increasing gelatin 
concentration significantly increased the overrun value at gelatin 

concentrations of 0.70–1.00% (33.81–42.86%), but decreasing by 
gelatin concentrations at 1.15–1.30% (31.91–27.44%), and reduced 
the melting rate (0.186–0.126 g/min). Increasing gelatin 

concentration had a significant effect on increasing lightness (27.99–
36.99), redness (8.92–18.75), yellowness (9.07–21.90), chroma 
(23.01–28.90), and °hue (48.91–50.43). An increase in gelatin 

concentration also showed a significant effect on panelists‟ 
preference levels for color (3.73–4.55; slightly dislike–slightly like), 

scoopability (3.48–4.25; slightly dislike–slightly like), texture (3.48–
4.48; slightly dislike–slightly like), and ease of melting in the mouth 
(3.38–4.58; slightly dislike–slightly like). The hedonic scale used 

ranged from 1 to 6, indicating extremely disliked-extremely liked. 
The effectiveness index results showed that treatment G3 (1.00% 
gelatin concentration) produced papaya sorbet with the best overall 

organoleptic properties of papaya sorbet. 
 

Keywords: papaya sorbet, gelatin concentration, overrun, melting 
rate, color, panelist preference. 
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