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ABSTRAK

Buah nanas termasuk dalam genus Ananas dan memiliki nama
latin Ananas comosus (L) Merr. Salah satu cara yang dapat dilakukan
untuk mengatasinya umur simpan nanas yang pendek adalah dengan
mengolah nanas menjadi suatu produk olahan yaitu selai. Penggunaan
hidrokoloid pektin dan Na-CMC mampu bekerja secara sinergis dan
menghasilkan gel yang baik, serta menekan laju sineresis. Penelitian
ini bertujuan agar dapat melihat bagaimana pengaruh perbedaan Na-
CMC terhadap sifat fisikokimia selai nanas dan mendapatkan selai
nanas dengan konsentrasi Na-CMC terbaik berdasarkan uji
organoleptik. ~Rancangan percobaan yang digunakan adalah
Rancangan Acak Kelompok (RAK) dengan satu faktor yaitu
konsentrasi Na-CMC dengan 7 taraf perlakuan, yaitu konsentrasi
0,4%; 0,5%; 0,6%; 0,7%; 0,8%; 0,9%; dan 1,0% (b/b). Pengujian
fisikokimia yang diuji meliputi kadar air, ay, total padatan terlarut,
daya oles, pH, dan warna, Pengujian organoleptik meliputi kesukaan
terhadap warna, rasa, aroma, dan mouthfeel. Perbedaan konsentrasi
Na-CMC tidak berpengaruhi nyata terhadap hasil organoleptik
kesukaan terhadap warna selai nanas. Semakin tinggi konsentrasi Na-
CMC maka kadar air meningkat (35,1-36,19%), aw menurun (0,862-
0,873), TPT (65,7-66,9°brix), daya oles menurun (7,45-16,83 cm), dan
pH meningkat (3,890-4,237). Hasil pengujian organoleptik cenderung
meningkat dari segi kesukaan terhadap warna dan mouthfeel, hasil
pengujian organoleptik cenderung menurun dari segi kesukaan
terhadap rasa dan aroma selai nanas seiring peningkatan konsentrasi
Na-CMC. Perlakuan terbaik berdasarkan uji organoleptik dengan
metode spider web adalah penambahan Na-CMC 0,8%.

Kata kunci: selai buah, buah nanas, nanas cayenne, Na-CMC
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Different Concentrations of Sodium-Carboxymethyl Cellulose
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ABSTRACT

Pineapple belongs to the Ananas genus and has the latin name
Ananas comosus (L) Merr. One way that can be done to overcome
pineapple short shelf life is by processing pineapple into a processed
product, usually to make fruit jam. The use of pectin and Na-CMC
hydrocolloids can work synergistically and produce a good gel, as well
as suppress the syneresis rate. This study aims to be able to see the
effect of differences in Na-CMC on the physicochemical properties of
pineapple jam and to get the best pineapple jam based on organoleptic
tests. The experimental design used was a Randomized Block Design
(RAK) with one factor, namely the concentration of Na-CMC with 7
levels of treatment, namely the concentration of 0.4%; 0.5%; 0.6%;
0.7%; 0.8%; 0.9%; and 1.0% (w/w). The physicochemical tests tested
included water content, a., total dissolved solids, smear power, pH,
and color. Organoleptic tests included preference for color, taste,
aroma, and mouthfeel. The difference in Na-CMC concentration had
no significant effect on the organoleptic results of preference for the
color of pineapple jam. The higher the concentration of Na-CMC, the
water content increased (35.1-36.19%), a,, decreased (0.862-0.873),
TPT (65.7-66.90brix), the oil power decreased (7.45- 16.83 cm), and
the pH increased (3.890-4.237). The results of organoleptic testing
tend to increase in terms of preference for color and mouthfeel,
organoleptic test results tend to decrease in terms of liking for the taste
and aroma of pineapple jam as the concentration of Na-CMC
increases. The best treatment based on organoleptic test with method
spider web was the addition of 0.8% Na-CMC.

Keywords: fruit jam, pineapple fruit, cayenne pineapple, Na-CMC
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