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Mechyel Clarita Tanaya, NRP 6103018004. Pengembangan 

Produk Bubuk Buah Pepaya (Carica papaya L.) dengan 

Enkapsulan Hydroxy Propyl Methyl Cellulose (HPMC) dan Gum 

Arab Pada Berbagai Konsentrasi. 

Pembimbing: 

1. Dr.rer.nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP. 

2. Ir. Erni Setijawaty, S.TP., MM. 

ABSTRAK 

 Pepaya tergolong buah klimaterik serta dibutuhkan 

pengolahan menjadi bubuk buah pepaya agar mudah diaplikasikan 

pada produk pangan. Pada pembuatan bubuk pepaya perlu 

ditambahkan enkapsulan untuk mempercepat proses pengeringan dan 

melindungi komponen aktif. Enkapsulan yang digunakan adalah gum 

arab dan HPMC. Penelitian ini bertujuan untuk mengetahui pengaruh 

jenis dan konsentrasi enkapsulan terhadap sifat fisikokimia bubuk 

pepaya melalui pengujian kadar air, tingkat higroskopis, total fenol, 

aktivitas antioksidan, warna, dan pH. Rancangan penelitian yang 

digunakan adalah penelitian faktorial tersarang dengan dua faktor, 

yaitu jenis enkapsulan (faktor sarang) dan konsentrasi enkapsulan 

(faktor tersarang). Pengacakan sampel dilakukan menggunakan 

metode Rancangan Acak Kelompok (RAK). Taraf perlakuan yang 

digunakan adalah 2,5%, 5%, dan 7,5% dengan pengulangan 

sebanyak empat kali. Data yang diperoleh dianalisa menggunakan 

ANOVA pada α=5% unurk mengetahui ada tidaknya perbedaan 

nuata dan jika ada akan dilanjutkan dengan uji Duncan. Hasil 

penelitian menunjukkan bahwa perbedaan jenis enkapsulan 

memberikan pengaruh nyata terhadap pH. Peningkatan konsentrasi 

gum arab dapat meningkatkan kadar air (1,90-4,94%) dan nilai 

chroma (39,4-42,9), namun menurunkan tingkat higroskopis (16,29-

24,12%), total fenol (2.812,50-3.240,44 mg GAE/kg), %RSA 

(46,06-78,62%), nilai lightness (43,2-46,6) dan pH (5,21-5,65). 

Peningkatan konsentrasi HPMC dapat meningkatkan pH (6,19-6,52) 

dan nilai chroma (41,3-47,7), namun menurunkan kadar air (2,35-

4,95%), tingkat higroskopis (16,28-22,84%), total fenol (1.563,97-

3.368,38 mg GAE/kg), %RSA (48,24-78,48%), dan nilai lightness 

(45,3-56,2). Nilai ohue pada penambahan gum arab antara 42,9-46,3, 

sedangkan pada penambahan HPMC antara 42,3-48,9. 

 

Kata kunci: bubuk pepaya, gum arab, HPMC, cabinet dryer. 
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Mechyel Clarita Tanaya, NRP 6103018004. Product Development 

of Papaya Fruit Powder (Carica papaya L.) with Hydroxy Propyl 

Methyl Cellulose (HPMC) and Arabic Gum as Encapsulants at 

Various Concentrations. 

Supervisor: 

1. Dr.rer.nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP. 

2. Ir. Erni Setijawaty, S.TP., MM. 

ABSTRACT 

Papaya is a climacteric fruit and processing papaya into 

papaya fruit powder make it easy to applied to food products. In this 

process, it is necessary to add encapsulant to speed up the drying 

process and protect the active components. The encapsulants used 

was gum arabic and HPMC. This study aimed to determine the effect 

of the type and concentration of encapsulant on the physicochemical 

properties of papaya powder through various tests, such as water 

content, hygroscopicity, phenolic content, antioxidants activity, 

color, and pH. The research design used was a nested factorial study 

with two factors, namely the type of encapsulant (nesting factor) and 

the concentration of the encapsulant (nested factor). Randomization 

of the sample used the Randomized Block Design (RBD) method. 

The treatment levels used were 2.5%, 5%, and 7.5% with four 

repetitions. Obtained data were analyzed using ANOVA at α=5% to 

determine whether there is a significant difference and would be 

continued with Duncan's test if there is a significant difference. The 

results showed that the difference between encapsulant type have a 

significant result in pH. Increasing gum arabic concentration 

increased moisture content (1,90-4,94%) and chroma value (39,4-

42,9), but decreased hygroscopicity (16,29-24,12%), phenolic 

content (2.812,50-3.240,44 mg GAE/kg), %RSA (46,06-78,62%), 

lightness value (43,2-46,6) and pH (5,21-5,65). Increasing HPMC 

concentration increased pH (6,19-6,52) and chroma value (41,3-

47,7), but decreased moisture content (2,35-4,95%), hygroscopicity 

(16,28-22,84%), phenolic content (1.563,97-3.368,38 mg GAE/kg), 

%RSA (48,24-78,48%), and lightness value (45,3-56,2). ohue value 

after adding gum arabic was between 42,9-46,3 and between 42,3-

48,9 after adding HPMC. 

 

Keywords: papaya powder, gum arabic, HPMC, cabinet dryer 
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