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ABSTRAK 

 

Permen jelly merupakan permen yang dibuat dari sari buah dan 

bahan pembentuk gel yang mempunyai kenampakan jernih dan transparan 

serta mempunyai tekstur dan kekenyalan tertentu. Bahan-bahan utama yang 

diperlukan untuk pembuatan permen jelly adalah: gula, sirup glukosa, dan 

agensia pembentuk gel seperti gelatin. Penambahan ekstrak kelopak bunga 

rosela dalam pembuatan permen jelly diharapkan dapat memberikan warna 

merah yang menarik. Antosianin dapat mengalami perubahan selama 

pengolahan dan penyimpanan yang dipengaruhi oleh beberapa faktor, yaitu 

pH, oksigen, intensitas cahaya, jenis pelarut dan terutama suhu yang paling 

berpengaruh terhadap degradasi antosianin. Perubahan antosianin ini 

mengakibatkan terjadinya perubahan warna pada permen jelly rosela 

Penelitian ini mengkaji pengaruh waktu penyimpanan (1, 7, 14, 21, 

dan 28 hari) dan suhu penyimpanan (suhu ruang [30ºC±2ºC], suhu Air-

Conditioner (AC) [20ºC±2ºC] dan suhu refrigerator [5ºC±2ºC]) terhadap 

kadar antosianin dan warna pada permen jelly rosela. Masing-masing 

perlakuan diulang sebanyak tiga kali. Variabel yang diukur pada produk 

akhir meliputi: kadar antosianin, warna (lightness, redness, dan yellowness). 

Untuk mengetahui erat tidaknya hubungan antara kadar antosianin dan 

warna maka dilakukan uji korelasi. 

Perbedaan suhu penyimpanan memberikan pengaruh nyata terhadap 

kadar antosianin dan warna (yellowness). Lamanya penyimpanan 

berpengaruh nyata terhadap kadar antosianin dan warna (lightness, redness, 

dan yellowness), semakin lama penyimpanan maka degradasi antosianin 

dan perubahan warna pada produk akan semakin besar. Perbedaan suhu dan 

lama penyimpanan tidak berpengaruh nyata terhadap pH, pH produk selama 

penyimpanan berkisar antara 3,81-4,66. Hasil pengujian antara kadar 

antosianin dan warna pada permen jelly rosela memberikan nilai korelasi (r) 

yang tinggi untuk korelasi antara kadar antosianin dan parameter warna 

lightness serta nilai korelasi (r) yang rendah untuk korelasi antara parameter 

warna redness dan yellowness dengan nilai masing-masing korelasi 

berturut-turut sebesar: 0,91;-0,55; 0,21. 

 

Kata kunci: permen  jelly, kelopak bunga rosela, antosianin, suhu. 
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ABSTRACT 

 

Jelly candy is candy made from fruit juice and gel-forming materials 

which have clear and transparent appearance and have a certain texture and 

elasticity. The main ingredients needed for making jelly candy are: sugar, 

glucose syrup, and the gel-forming materials such as gelatin. The addition 

rosella calyx extract which contain anthocyanin pigment in the manufacture 

of jelly candy is expected to provide an attractive red color. Anthocyanin 

may change during processing and storage are influenced by several factors, 

such as pH, temperature, oxygen, light intensity, type of solvent, especially 

temperature which  the most influential  against  anthocyanin degradation. 

These changes of anthocyanin level result in discoloration of the product. 

This study examined the influence of storage time (1, 7, 14, 21 and 

28 days) and storage temperature (ambient temperature [30ºC ± 2ºC], air-

conditioning temperature (AC) [20ºC ± 2ºC] and the temperature 

refrigerator [5ºC ± 2ºC]) to the levels of anthocyanin and color of the rosella 

jelly candy. Each treatment was repeated three times. The variables 

measured on the final product include: anthocyanin content, color 

(lightness, redness, and yellowness). To find out the correlation between 

antocyanin level and color, done correlation test. 

Storage temperature were significantly affected on anthocyanin 

content and color (yellowness). The storage time were significantly affected 

on anthocyanin content and color (lightness, redness, and yellowness), the 

longer storage time the bigger anthocyanin degradation and color changes 

of the rosella jelly candy. Differences in temperature and storage time 

weren’t significantly affected on pH, pH of product during storage ranged 

from 3,81 to 4,66. The correlation test result give high value of correlation 

between antocyanin content and colour (lightness), but the value of 

correlation test between anthocyanin content and color (redness and 

yellowness) were low. The value (r) of each correlation are 0,91;  -0,55; 

0,21 perspectively.  

 

Keywords: jelly candy, calyx roselle, anthocyanin and temperature. 
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