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Chandra Adi Putro S., NRP 6103011067. Pengaruh Konsentrasi Buah 
Jambu Biji Merah Terhadap Sifat Fisikokimia dan Organoleptik Fruit 
Leather Pulp Kulit Durian-Jambu Biji Merah. 
Di bawah bimbingan: 
1. Drs. Sutarjo Surjoseputro, MS. 
2. Erni Setijawati, S.TP., MM. 

ABSTRAK 

Fruit Leather adalah modifikasi bentuk selai yang mulanya semi 
padat (agak cair) menjadi lembaran-lembaran kompak, plastis, dan tidak 
lengket. Fruit leather dapat dibuat dari pulp kulit durian. Senyawa pektin 
pada pulp kulit durian dapat membentuk matriks bersama dengan asam dan 
gula pada campuran bahan sehingga terbentuk gel. Pembuatan fruit leather 
pulp kulit durian memiliki kelemahan yaitu tidak memiliki cita rasa dan 
flavor serta warna sehingga perlu ditambahkan bahan dengan warna dan 
citarasa yang kuat dari luar. Salah satunya adalah dengan penambahan buah 
jambu biji. Konsentrasi buah jambu biji merah yang ditambahkan dapat 
memberikan karakteristik yang berbeda terhadap tekstur, warna, dan flavor 
leather yang dihasilkan. Penelitian dilakukan untuk mengetahui pengaruh 
konsentrasi buah jambu biji merah terhadap sifat fisikokimia dan 
organoleptik fruit leather pulp kulit durian-jambu biji merah. Rancangan 
penelitian yang digunakan adalah RAK (Rancangan Acak Kelompok) non 
faktorial. Faktor yang diteliti yaitu konsentrasi buah jambu biji merah yang 
terdiri dari 6 (enam) taraf perlakuan berupa 10% (b/b); 20% (b/b); 30% (b/b); 
40% (b/b); 50% (b/b); 60% (b/b), dengan ulangan sebanyak 4 (empat) kali. 
Parameter yang diuji meliputi sifat fisikokimia (kadar air, aw, tekstur 
(flexibility), pH, warna) dan sifat organoleptik (kesukaan terhadap rasa, 
tekstur, dan warna). Penggunaan jambu biji merah yang semakin tinggi 
meningkatkan aw, kadar air, tekstur (flexibility), redness, sedangkan nilai 
dari pH, lightness, dan yellowness semakin menurun. Hasil penelitian 
menunjukkan bahan perlakuan yang terbaik adalah penambahan konsentrasi 
jambu biji merah sebsar 40% dengan pH 3,16, aw 0,60, kadar air 17,35%, 
tekstur 36,73 N/s, lightness 43,36, redness 26,21, dan yellowness 21,35 dan 
tingkat penerimaan panelis dari segi rasa (4,59), tekstur (4,58),dan warna 
(5,24) dengan standar nilai skor 1-7. 
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Chandra Adi Putro S., NRP 6103011067. The Effect of The 
Concentration of Red Guava On Physicochemical and organoleptic 
Fruit Leather Pulp of Durian Skin-Red Guava. 

Advisory Committee: 
1. Drs. Sutarjo Surjoseputro, MS. 
2. Erni Setijawati, S.TP., MM. 

ABSTRACT 

Fruit Leather is a modified form of the first semi-solid Jam (liquid) 
into the compact sheets, plastis, and not sticky. Fruit leather can be made 
from the pulp of durian skin. Compounds of pectin on pulp durian skin can 
form a matrix with acid and sugar in the mixture of ingredients so that 
formed gels. Making fruit leather pulp of durian skin has a weakness that 
has no taste and flavor as well as color less attractive so material needs to be 
added with a strong flavor and color from the outside. One of them is with 
the addition of guava fruit. The concentration guava red give you different 
characteristics of texture, color, and flavor leather is produced. The research 
was done to determine the effect of concentration red guava on 
physicochemical and organoleptic leather pulp of durian skin-red guava. 
The research design used was the RAK (Random Design Group) non 
factorial . Factors examined were the concentration red guava that consists 
of 6 (six) in the form of 10% (b/b); 20% (b/b); 30% (b/b); 40% (b/b); 50% (b/b); 
60% (b/b), and repeated treatment level as many as four (4) times. The 
parameters tested included the physicochemical (moisture content, aw, 
texture (flexibility), pH, and color) and organoleptic (a fondness for taste, 
texture, and color). The use of red guava increased aw, moisture content, 
texture (flexibility), redness, on the other hand decreasing the value of pH, 
lightness, and yellowness of leather. The best concentration of red guava 
was at 40% which had pH 3.16, aw 0.60, moisture content 17.35%, texture 
(flexibility) 36.73 N/s, lightness 43.36, redness 26.21, and yellowness 21.35 
with sensory scores for flavor, texture and color were 4.59, 4.58, and 5.24 
respectively with scoring 1-7. 

 

Keywords: fruit leather, pulp of durian skin, red guava. 
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