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ABSTRAK

Permen jelly adalah kembang gula non kristal yang memiliki tekstur
lunak dengan menambahkan bahan hidrokoloid. Pada penelitian ini, ekstrak
teh hitam digunakan sebagai pemberi rasa dan warna alami pada permen jelly
dan hidrokoloid yang digunakan adalah gelatin dan konjak glukomanan.
Tujuan penelitian ini adalah untuk mengetahui pengaruh serta proporsi
gelatin dan konjak glukomanan yang terbaik terhadap sifat fisikokimia dan
organoleptik permen jelly teh hitam. Rancangan penelitian yang digunakan,
yaitu Rancangan Acak Kelompok (RAK) satu faktor, yaitu proporsi gelatin
dan konjak glukomanan yang terdiri dari tujuh perlakuan, yaitu 9,0% : 0,0%
(G1), 8,5% : 0,5% (G2), 8,0% : 1,0% (G3), 7,5% : 1,5% (G4), 7,0% : 2%
(G5), 6,5% : 2,5% (G6) dan 6,0% : 3,0% (G7) dengan pengulangan empat
kali. Parameter yang diuji, yaitu sifat fisikokimia (kadar air, aktivitas air dan
tekstur) dan sifat organoleptik (kekenyalan, kelengketan, daya kunyah dan
rasa). Data yang diperoleh dilakukan analisa statistik menggunakan ANOVA
(Analysis of Variance) dengan o = 5% dan jika berbeda nyata akan
dilanjutkan dengan DMRT (Duncan’s Multiple Range Test) dengan a = 5%
serta perlakuan terbaik dengan metode spider web. Hasil penelitian
menunjukkan terdapat pengaruh nyata (p<0,05) terhadap sifat fisikokimia
dan organoleptik permen jelly teh hitam, namun tidak berpengaruh nyata
(p>0,05) pada rasa permen jelly teh hitam. Peningkatan konjak glukomanan
menyebabkan penurunan kadar air dan aw. Nilai kadar air berkisar 26,26% -
30,51%. Nilai aw berkisar 0,761 — 0,805. Perlakuan terbaik berdasarkan
analisa spider web adalah permen jelly teh hitam G3 (gelatin : konjak
glukomanan = 8,0% : 1,0%) yang memiliki kadar air 29,09%, aktivitas air
0,789, hardness 2161,722 g, springiness 0,657, gumminess 1708,379,
chewiness 1140,680, skor kekenyalan 6,7 (suka), skor kekerasan 6,4 (agak
suka), skor daya kunyah 6,1 (agak suka) dan skor rasa (7,0) suka.

Kata kunci: permen jelly teh hitam, gelatin, konjak glukomanan



Gabriella Geraldine Bastian, NRP 6103017037. “The Effect of Proportion
of Gelatin and Konjac Glucomannan on Physicochemical and
Organoleptic Properties of Black Tea Jelly Candy”
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ABSTRACT

Jelly candy is a non-crystalline confectionery that has a soft texture
by adding hydrocolloid ingredients. The constituent ingredients of jelly
candy are sucrose, glucose syrup, citric acid, hydrocolloid and flavor and
color enhancers. In this study, black tea extract was used as a natural flavor
and color agent for jelly candy. The purpose of this study was to determine
the effect and proportion of the best gelatin and konjac glucomannan on the
physicochemical and organoleptic properties of black tea jelly candy. The
research design used was a one-factor randomized block design (RBD),
namely the proportion of gelatin and konjac glucomannan consisting of seven
treatments, namely 9.0%: 0.0% (G1), 8.5%: 0.5% (G2), 8.0%: 1.0% (G3),
7.5%: 1.5% (G4), 7.0%: 2% (G5), 6.5%: 2.5% (G6) and 6.0%: 3.0% (G7)
with four repetitions. The parameters tested were physicochemical properties
(moisture content, water activity and texture) and organoleptic properties
(elasticity, stickiness, chewability and taste). The data obtained were
analyzed statistically using ANOVA (Analysis of Variance) with a = 5% and
if significantly different, it will be followed by DMRT (Duncan's Multiple
Range Test) with a = 5% and the best treatment with the spider web method.
The results showed that there was a significant effect on the physicochemical
and organoleptic properties of black tea jelly candy, but there was no
significant effect on the taste of black tea jelly candy. The increase of konjac
glucomannan causes a decrease in water content and aw. Water content values
ranged from 26.26% - 30.51%. The aw values range from 0.761 to 0.805. The
best treatment based on the spider web analysis was G3 black tea jelly candy
(gelatin: konjac glucomannan = 8.0%: 1.0%) which had a water content of
29.09%, water activity 0.789, hardness 2161.722 ¢, springiness 0.657,
gumminess 1708,379, chewiness 1140,680, chewiness score of 6.7 (like),
hardness score of 6.4 (somewhat like), chewing power score of 6.1
(somewhat like) and taste score (7.0) like.

Keywords: black tea jelly candy, gelatin, konjac glucomannan
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