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ABSTRAK 

Sugar glass merupakan salah satu inovasi dalam bidang 

confectionary yang memiliki karakteristik brittle, transparan, dan 

higroskopis. Proses pembuatan sugar glass pada dasarnya sama dengan 

proses pembuatan hard candy. Pada penelitian ini, sugar glass dibuat 

dengan isomalt dan gula batu. Sugar glass pada dasarnya dapat dibuat 

menjadi berbagai bentuk dengan berbagai fungsi, salah satunya adalah 

pengaduk edible ramah lingkungan. Selama penyimpanan, sugar glass 

dapat mengalami penurunan kualitas karena terjadi peristiwa rekristalisasi 

pada sukrosa. Penghambatan rekristalisasi dapat dilakukan dengan 

penambahan asam sitrat. Konsentrasi asam sitrat yang digunakan pada 

penelitian ini adalah 0% (P1); 0,06% (P2); 0,12% (P3); 0,18% (P4);    

0,24% (P5); 0,30% (P6) dari berat total adonan. Percobaan diulang 

sebanyak empat kali. Berdasarkan hasil uji ANOVA pada α = 5% dan uji 

beda jarak nyata Duncan (Duncan’s Multiple Range Test/DMRT) 

diketahui bahwa perbedaan konsentrasi asam sitrat berpengaruh nyata 

terhadap kadar air, warna, tekstur (hardness dan fracturability), daya larut, 

dan organoleptik (tingkat kesukaan konsumen pada kelengketan) sugar 

glass dan tidak berpengaruh nyata terhadap tingkat kesukaan konsumen 

pada warna sugar glass. Hasil penelitian kadar air sugar glass adalah 

sebesar 0,30% - 0,96%, hardness 24,333 - 55,027 kg, dan daya larut 

97,02% - 99,96%. 

 

Kata Kunci: sugar glass, isomalt, gula batu, asam sitrat  
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ABSTRACT 

Sugar glass is a type of innovation in the confectionary field that is 

brittle, transparent, and hygroscopic. Sugar glass production process is the 

same as making hard candy. In this research, sugar glass is made of 

isomalt and rock sugar. Basically, sugar glass can be made into any shape 

for many functions, one of which is the shape of an eco-friendly edible 

stirrer. During storage, sugar glass can experience quality deterioration 

due to sucrose crystallization. Crystallization can be inhibited by using 

citric acid. Citric acid concentrations used in this research were 0% (P1); 

0.06% (P2); 0.12% (P3); 0.18% (P4); 0.24% (P5); 0.30% (P6) of the total 

mixture’s weight. The experiment was replicated four times. Parameters 

that were tested included water content, color, hardness, fracturability, 

solubility, and organoleptic which included color and stickiness. Based on 

the ANOVA at α = 5% and DMRT test (Duncan’s Multiple Range Test) 

results, different citric acid concentration gives significant difference on 

sugar glass characteristics such as water content, color, texture (hardness 

and fracturability), solubility, and organoleptic (preference for stickiness) 

but not significant difference in preference for color. The result showed 

that sugar glass has water content of 0.30% - 0.96%, hardness 24.333 – 

55.027 kg, and solubility 97.02% - 99.96%. 
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