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ABSTRAK 

Buah stroberi merupakan salah satu buah yang memiliki nilai 

ekonomis yang tinggi, terutama daging buahnya memiliki 

kandungan antioksidan yang tinggi. Oleh karena itu, buah stroberi 

berpotensi untuk diolah menjadi produk pangan seperti selai. Prinsip 

pengolahan selai yaitu pencampuran dari potongan buah, gula, asam, 

pengawet makanan, serta bahan pembentuk gel. Bahan pembentuk 

gel pada selai salah satunya adalah Na-CMC. Na-CMC memiliki 

kapasitas mengikat air yang besar, harga lebih murah, mencegah 

sineresis, serta sangat baik digunakan untuk memperbaiki 

kenampakan tekstur dari produk berkadar gula tinggi. Tujuan dari 

penelitian ini adalah untuk mengetahui konsentrasi Na-CMC yang 

digunakan dalam pembuatan selai stroberi terhadap karakteristik 

fisikokimia dan organoleptik selai stroberi. Rancangan penelitian 

yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan 

satu faktor yaitu konsentrasi Na-CMC (%) dengan tujuh taraf 

perlakuan yaitu 0,5%; 0,75%; 1%; 1,25%, 1,5%, 1,75%, dan 2% 

dengan empat ulangan. Uji ANOVA (Analysis of Variance) pada 

α=5%, menunjukkan adanya perbedaan nyata pada parameter kadar 

air, aktivitas air, total padatan terlarut, pH, daya oles, dan sifat 

sensoris yaitu rasa dan mouthfeel. Pengujian lanjut digunakan uji 

Duncan Multiple Range Test (DMRT) pada α=5%, terhadap kadar 

air, aktivitas air, pH, total padatan terlarut, daya oles, dan sifat 

sensoris yaitu rasa dan mouthfeel. Selai stroberi dengan perlakuan 

konsentrasi Na-CMC yang berbeda memiliki hasil kadar air kisaran 

30,06-33,53%; aktivitas air 0,883-0,941; total padatan terlarut 65,2- 

67,0
o
Brix; pH 3,80-4,40; daya oles 8,8-13,4cm; sineresis 0; rasa 

5,27-7,71; mouthfeel 6,32-7,01; aroma 6,25-7,38; warna 6,17-7,42. 

Berdasarkan hasil uji spider web, perlakuan terbaik dihasilkan pada 

selai stroberi dengan konsentrasi Na-CMC 1,5%. 

 

Kata kunci: stroberi, selai buah, na-cmc 
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Linggar Seto Adji, NRP 6103018157. “Effect of Addition of 

Concentration of Na-CMC (Sodium–Carboxymethyl Cellulose) on 

Physicochemical and Organoleptic Properties of Strawberry Jam”. 

Supervisor: 

1. Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

2. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

 
ABSTRACT 

The strawberry contains high levels of anti-oxidant. Therefore, 

making it the highest economic valued fruit. The anti-oxidant comes 

from high level of vitamin C. Hence, strawberries could be processed 

into actual food products such as strawberry jams. The process of 

making strawberry jam is basically just mixing cut fruit, sugar, acid, 

food preservative and thickener. The thickener works to keep the jam 

intact and keep it as a gel like consistency. One of gelling agents in 

jam is Na-CMC. Na-CMC has ability to bind water in a large 

capacity, is cheaper, prevents syneresis, and is well used to improve 

the texture apperearance of products with high sugar content such as 

jam. The purpose of this study was to determine the concentration of 

Na-CMC used in the manufacture of strawberry jam on the 

physicochemical and organoleptic characteristics of strawberry jam. 

The research design used was a Randomized Block Design (RAK) 

and with one factor namely Na-CMC concentration (%) with seven 

treatment levels, namely 0.5%; 0.75%; 1%; 1.25%; 1.5%; 1.75% and 

2%. The ANOVA test (Analysis of Variance) at =5% showed a 

difference between water content, water activity, pH, total soluble 

solids, power and sensory properties, namely color, flavor, aroma, 

and mouthfeel. Further testing was carried out using the DMRT test 

(Duncan Multiple Range Test) at =5% on water content, water 

activity, pH, total dissolved solids, smearing power and sensory 

properties which are aroma, flavor, color and mouthfeel. Strawberry 

jam with different concentrations of pectin has water content in the 

range of 30.06-33.53%; water activity 0.883-0.941; pH 3.8-4.40; 

TPT 65.2-67.0
o
Brix, oil power 8.8-13.4cm; syneresis 0; taste 5.27- 

7.71; color 6.17-7.42.; aroma 6.25-7.38; mouthfeel 6.32-7.01. Based 

on the results of the spider web data, the best treatment was obtained 

on strawberry jam with a Na-CMC concentration of 1.5%. 

 

Keywords: Strawberries, Fruit Jam, Na-CMC 
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