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Carolina Limanjaya, NRP 6103017017. Pengaruh Proporsi Gelatin dan
Kappa-Karagenan terhadap Sifat Fisikokimia dan Organoleptik
Permen Jelly Teh Hitam.
Di bawah bimbingan:
1. Ir. Thomas Indarto Putut Suseno, MP., IPM.
2. Rachel Meiliawati Yoshari, S.TP., M.Si.

ABSTRAK

Permen jelly teh hitam adalah kembang gula berbahan dasar teh yang
diproses dengan penambahan hidrokoloid sehingga menghasilkan produk
yang kenyal dan elastis. Penggunaan kappa-karagenan dapat meningkatkan
kualitas gel dari gelatin. Tujuan penelitian ini untuk mengetahui pengaruh
perbedaan proporsi gelatin dan kappa-karagenan serta mengetahui proporsi
gelatin dan kappa-karagenan yang menghasilkan sifat fisikokimia dan
organoleptik permen jelly teh hitam terbaik. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok dengan satu faktor, yaitu
proporsi gelatin dan kappa-karagenan dengan 7 (tujuh) taraf perlakuan,
yaitu: 9,0%:0,0% (P1); 8,6%:0,4% (P2); 8,2%:0,8% (P3); 7,8%:1,2% (P4);
7,4%:1,6% (P5); 7,0%:2,0% (P6) dan 6,6%:2,4% (P7) dengan empat kali
pengulangan. Hasil penelitian dianalisa secara statistik menggunakan uji
Analysis of Variance pada α = 5% dan apabila terdapat perbedaan nyata
dilanjutkan uji Duncan’s Multiple Range Test. Parameter yang diuji adalah
sifat fisikokimia (kadar air, aw, dan tekstur) serta sifat organoleptik (rasa,
daya kunyah, kekerasan, dan kekenyalan). Hasil penelitian menunjukkan
proporsi gelatin dan kappa karagenan yang berbeda berpengaruh nyata
(p<0,05) terhadap kadar air, aw, tekstur (hardness, springiness, gumminess,
chewiness) dan organoleptik (daya kunyah, kekerasan, kekenyalan), namun
tidak berpengaruh nyata terhadap organoleptik rasa. Penambahan proporsi
kappa karagenan menyebabkan penurunan nilai kadar air, aw, springiness,
dan peningkatan nilai hardness, gumminess, chewiness, dan organoleptik
(daya kunyah, kekerasan, dan kekenyalan). Perlakuan terbaik berdasarkan
spider web adalah P6 (gelatin : kappa-karagenan = 7,0% : 2,0%) dengan
total luas area sebesar 80,1215.

Kata kunci: permen jelly, teh hitam, gelatin, kappa-karagenan
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Carolina Limanjaya, NRP 6103017017. Effect of Proportion of Gelatin
and Kappa-Carrageenan on Physicochemical and Organoleptic
Properties of Black Tea Jelly Candy.
Advised by:
1. Ir. Thomas Indarto Putut Suseno, MP., IPM.
2. Rachel Meiliawati Yoshari, S.TP., M.Si.

ABSTRACT

Black tea jelly candy is a tea-based confectionery that is processed with
the addition of hydrocolloids to produce a chewy and elastic product. The
use of kappa-carrageenan can improve the gel quality of gelatin. The
purpose of this study was to determine the effect of differences in the
proportion of gelatin and kappa-carrageenan and to determine the
proportion of gelatin and kappa-carrageenan that produced the best
physicochemical and organoleptic properties of black tea jelly candy. The
research design used was a randomized block design with one factor,
namely the proportion of gelatin and kappa-carrageenan with 7 (seven)
treatment levels, namely: 9.0%: 0.0% (P1); 8.6%: 0.4% (P2); 8.2%: 0.8%
(P3); 7.8%: 1.2% (P4); 7.4%: 1.6% (P5); 7.0%: 2.0% (P6) and 6.6%: 2.4%
(P7) with four replications. The results were analyzed statistically using the
Analysis of Variance test at α = 5% and if there is a significant difference,
continue with Duncan's Multiple Range Test. The parameters tested were
physicochemical properties (water content, aw, and texture) and
organoleptic properties (taste, chewability, hardness, and elasticity). The
results showed that the proportion of gelatin and kappa carrageenan had a
significant effect (p <0.05) on the water content, aw, texture (hardness,
springiness, gumminess, chewiness) and organoleptics (chewability,
hardness, elasticity), but had no effect. real against the organoleptic taste.
The addition of the proportion of kappa carrageenan caused a decrease in
the value of water content, aw, springiness, and an increase in the values of
hardness, gumminess, chewiness, and organoleptics (chewability, hardness,
and elasticity). The best treatment based on spider web was P6 (gelatin:
kappa-carrageenan = 7.0%: 2.0%) with a total area of 80.1215.

Keywords: Jelly candy, black tea, gelatin, kappa-carrageenan
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