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ABSTRAK 

Pemanfaatan lapisan endodermis kulit buah melon (Cucumis melo L) 

menjadi sukade mengalami kendala pada teksturnya. Proses blanching  pada 

pembuatan sukade  mengakibatkan tekstur sukade menjadi lunak sehingga 

diperlukan perendaman dalam bahan pengeras seperti CaCl2, Ca(OH)2 dan 

CaC6H10O65H2O. Jenis garam kalsium yang berbeda mempunyai  

perbedaan higroskopisitas sehingga akan mempengaruhi karakteristik 
selama sukade selama penyimpanan. Oleh karena itu, perlu dipelajari  

pengaruh jenis garam kalsium dan lama penyimpanan terhadap 

karakterisitik sukade lapisan endodermis kulit buah melon.  

Rancangan penelitian yang  digunakan adalah RAK (Rancangan Acak 

Kelompok) Faktorial Tersarang dengan dua faktor, yaitu lama penyimpanan 

(0,1,2,3,4 dan 5 minggu) tersarang dalam jenis garam kalsium (CaCl2, 

CaC6H10O6 5H2O dan Ca(OH)2). Tiap perlakuan diulang tiga kali dan 

parameter yang diuji adalah  kadar air, tekstur (hardness), warna dan 

organoleptik (different test terhadap kenampakkan, kerenyahan dan 

keliatan). Data yang diperoleh dianalisa dengan ANAVA (Analis Varians) 

pada α = 5% dan dilanjutkan dengan  uji DMRT (Duncan’s Multiple Range 
Test) pada α= 5% untuk mengetahui taraf perlakuan yang berbeda nyata. 

Hasil penelitian menunjukkan bahwa jenis garam kalsium berpengaruh 

terhadap kadar air dan kerutan, sedangkan lama penyimpanan pada setiap 

jenis garam kalsium berpengaruh terhadap kadar air, tekstur, warna 

(lightness, yellowness dan redness) serta organoleptik (kerenyahan dan 

bercak putih). Sukade dengan perendaman CaCl2 ataupun Ca laktat 

mengalami peningkatan  kadar air selama lima minggu penyimpanan yang 

mengakibatkan  pelunakan, peningkatan lightness dan yellownes, penurunan 

redness, kerenyahan serta bercak putih. Sukade dengan perendaman 

Ca(OH)2 selama lima minggu penyimpanan menunjukkan peningkatan 

kadar air yang tidak signifikan serta penurunan kadar air pada minggu 

kedua yang berakibat  pada pengerasan, peningkatan redness, bercak putih, 
penurunan lightness dan  yellowness   

 

Kata kunci: melon, lapisan endodermis, sukade, garam kalsium 

i 



  

Lidya Ratnasari NRP 6103007044. Effect of Calcium Salt Types and 

Storage Period to Succade of  Endodermis Layer of Melon (Cucumis 

melo L). 

Advisory Committee: 

1. Ir. Susana Ristiarini, M.Si 

2. Ir.Theresia Endang Widoeri, MP 

 

ABSTRACT 

The usage of endodermic layers of melon (Cucumis melo L) to make 

succade have texture limitation. Blanching as a part of succade processing 

can make collapse texture of succade. To limitation the collapse texture 

need need soaking in firming agent solution like CaCl2, Ca(OH)2 and 

CaC6H10O6 5H2O. The usage of different calcium salt types will produce  

hygroscopicity differences which have effect to succade characteristic 
during storage. So that the effect of calcium salts types and storage period 

of succade from endodermis layer of melon must be studied. 

The experimental design is Nested Factorial Block Design. These are 

consist of two factors , the storage period (0,1,2,3,4 and 5 weeks) nested in 

the types of calcium salts (CaCl2,  CaC6H10O6 5H2O and Ca(OH)2). Each 

treatment will be repeated three-times and tested parameter are water 

content, hardness, colour and organoleptic test (different test .i.e. 

performance, crispness and toughness). The data which obtained were 

analyzed with ANOVA  (Analysis of Varians) at α = 5% then followed by 

Duncan’s Multiple Range Test at α = 5% to find the degree of treatment 

which was really different. 
The experiment showed that calcium salts types influence the water 

content and shrinkage degree, whereas storage period of each calcium salts 

types influence the water content, hardness, colour (lightness, yellowness 

and redness) and organoleptic (crispness and white patch). Succade which 

were soaked in CaCl2 or calcium lactate solution showed  the increasing of 

water content during five weeks storage, which cause the increasing of 

tenderness, lightness, yellowness and decreasing of redness, crispness and 

white patch. Succade which soaked in Ca(OH)2 solution during five weeks 

storage showed insignificant of increased water content and decreasing of 

water content in second week which result the increasing of hardness, 

redness, white patch and decreasing of  lightness and yellowness. 
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