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ABSTRAK

Selai merupakan salah satu produk olahan buah yang sudah
banyak dikenal dan digemari oleh masyarakat yang biasa digunakan
sebagai bahan pelengkap untuk konsumsi roti tawar. Seiring dengan
perkembangan jaman, disadari bahwa selai buah yang beredar memiliki
suatu kelemahan, yaitu kurang praktis dan efisien dalam cara penggunaan
yang harus dioleskan dan membutuhkan waktu untuk mengoleskannya.
Untuk mengatasi kelemahan ini dibuatlah selai lembaran yang dinilai
cukup praktis dan efisien dalam penggunaannya. Penggunaan agar
sebagai gelling agent dalam pembuatan selai stroberi lembaran
menghasilkan selai lembaran yang berkarakteristik seperti agar dan
mudah mengalami sineresis, maka dari itu dilakukan penambahan HPMC.

Dalam penelitian yang dilakukan, bahan yang digunakan ialah
buah stroberi segar, agar sebagai gelling agent, dan HPMC vyang
berfungsi sebagai stabilizer. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok dengan satu faktor yaitu HPMC sebanyak
tujuh level (0%, 0,2%, 0,4%, 0,6%, 0,8%, 1,0%, dan 1,2%) dan
dilanjutkan dengan uji DMRT. Masing-masing perlakuan akan dilakukan
pengulangan empat kali. Parameter yang diuji meliputi kadar air, kadar
serat, tekstur, pH, sineresis, total padatan terlarut (TPT), warna,
organoleptik (rasa, tekstur, dan kehalusan lembaran).

Perlakuan terbaik berdasarkan uji pembobotan ialah selai stroberi
lembaran dengan 0,4% HPMC, memiliki kadar air 42,69%(whb); pH 3,38;
TPT 25,8%Brix; sineresis 0,25 gram; pada hari kedua dan kesepuluh:
lightness sebesar 28,8 dan 26,8, redness sebesar 9,0 dan 10,5, yellowness
sebesar 2,5 dan 2,8; hardness sebesar 335,454 dan 483,994, adhesiveness
sebesar (-)577,404 dan (-)569,693, cohesiveness sebesar 0,258 dan 0,356,
springiness sebesar 0,612 dan 0,484, gumminess sebesar 82,192 dan
170,605, chewiness sebesar 50,301 dan 80,986, resilience 0,052 dan
0,057; total kadar serat 1,62% (whb) dalam selai stroberi lembaran.

Kata Kunci: Stroberi, Selai Lembaran, Hidroxypropil MethylCellulose
(HPMC).
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ABSTRACT

Jam is one of the fruit processing product that famously known
and most people like which is we used to consume with bread. As the
time goes, it was realized that the outstanding fruit jam has a weaknesses
which is not practical and less efficient in the way that the use must be
spread and need more time to spread it. Jam slice which is considered
quite practical and efficient in its use is made in order to overcome the
weaknesses of the former fruit jam. When the strawberry jam slice was
made only by adding agar as gelling agent, it has a characteristic like jelly
and easily got syneresis, so that the addition of HPMC is needed.

In this study, the ingredients that will be used are fresh strawberry,
sugar, agar as the gelling agent, and HPMC as the stabilizer. The
experimental design is Randomized Block Design with single factor that
is HPMC concentration with seven level (0%, 0.2%, 0.4%, 0.6%, 0.8%,
1.0%, and 1.2%) then continued by DMRT. The rehearsal will be done
four times. The analysis that will be done in this study are water content,
fiber percentage, texture, pH, syneresis, total dissolve solid (TPT),
objective color observation, sensory evaluation (taste, texture, sheet
smoothness).

The best result of strawberry jam slice based on the weighing test
was showed at the used 0.4% of HPMC with water content 42.69%(wb);
pH 3.38; TPT 25.8%Brix; syneresis 0.25 gram; at second and tenth days:
lightness were 28.8 and 26.8, redness were 9.0 and 10.5, yellowness were
2.5 and 2.8; hardness were 335.454 and 483.994, adhesiveness were
(-)577.404 and (-)569.693, cohesiveness were 0.258 and 0.356,
springiness were 0.612 and 0.484, gumminess were 82.192 and 170.605,
chewiness were 50.301 and 80.986, resilience were 0.052 and 0.057;
dietary fiber 1.62% (wb) in strawberry jam slice.

Keywords:  Strawberry, Jam Slice, Hidroxypropil MethylCellulose
(HPMC).
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