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ABSTRAK

Pengolahan bubuk buah jambu biji merah merupakan salah
satu alternatif yang dapat dilakukan untuk mengembangkan
pengaplikasian pada berbagai produk pangan. Tujuan dari penelitian
ini adalah mengetahui pengaruh perbedaan jenis enkapsulan HPMC
dan Gum Arabic serta pengaruh perbedaan konsentrasi pada setiap
jenis enkapsulan. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok (RAK), serta rancangan perlakuan yang
digunakan adalah desain faktorial tersarang. Konsentrasi yang
digunakan pada setiap enkapsulan yaitu 2,5%; 5%; 7,5% dan masing-
masing perlakuan akan diulang sebanyak empat kali. Pengujian yang
dilakukan meliputi analisa kadar air, pH, warna, higroskopisitas, total
fenol, dan aktivitas antioksidan. Data penelitian dianalisis
menggunakan ANOVA (Analysis of Varience) pada a = 5%, apabila
terdapat beda nyata maka dilanjutkan uji Duncan’s Multiple Range
Test (DMRT). Hasil penelitian menunjukkan bahwa perbedaan jenis
enkapsulan yaitu HPMC dan Gum Arabic berpengaruh nyata terhadap
parameter warna dan pH. Perbedaan konsentrasi yang tersarang pada
jenis enkapsulan berpengaruh nyata terhadap parameter kadar air,
higroskopisitas, total fenol, dan aktivitas antioksidan. Kadar air
semakin menurun secara signifikan dengan semakin banyak
penambahan HPMC (4,02-3,14%) dan semakin naik dengan semakin
banyak penambahan Gum Arabic (3,81-4,27%). Higroskopisitas
menunjukkan penurunan secara nyata dengan semakin banyak
penambahan HPMC dan Gum Arabic. Peningkatkan konsentrasi
enkapsulan juga menyebabkan penurunan secara nyata total fenol
(HPMC 5172,7943-3341,9115 mg GAE/kg; Gum Arabic 5361,3975-
3957,3525 mg GAE/Kg). Aktivitas antioksidan juga mengalami
penurunan secara nyata dengan peningkatan konsentrasi enkapsulan
(HPMC 82,87-52,60%; Gum Arabic 85,83-63,16%).

Kata kunci: bubuk buah jambu biji merah, enkapsulasi, HPMC, Gum
Arabic
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Theresia Evelyn, NRP.6103018012. Product Development of Red
Guava Fruit (Psidium guajava L.) Powder Using HPMC and Gum
Arabic As Encapsulant.

Supervisor:
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ABSTRACT

The processing of red guava fruit powder could be done as an
alternative way in developing application in various food products.
The process was carried out by drying the fruit. The objective of this
study was to determine the effect of different types of HPMC and Gum
Arabic encapsulant and its concentrations on each type of
encapsulation. The research design used was a Randomized Block
Design (RBD) while the treatment used was a nested factorial design.
The concentrations used in each encapsulation were 2.5%; 5%; 7.5%
and each treatment repeated four times. The parameters tested were
analysis of water content, pH, color, hygroscopicity, phenolic content,
and antioxidant activity. The experiment data examined using
ANOVA (Analysis of Variants) at a = 5%. When there were real
interaction, it followed by a multiple comparison test using DMRT
(Duncan's Multiple Range Test) at o = 5%. The results showed that
the different types of encapsulant, namely HPMC and Gum Arabic
affected significantly on color and pH parameter of red guava powder.
The difference in concentration nested in the type of encapsulant
significantly affected on water content, hygroscopicity, total phenol,
and antioxidant activity parameters. The water content decreased
significantly with the addition of HPMC (4.02-3.14%) and increased
with the addition of Gum Arabic (3.8-4.27%). Hygroscopicity showed
a significant decrease with the addition of HPMC and Gum Arabic.
Increasing the concentration of encapsulants also led to a significant
decrease in total phenol (HPMC 5172.7943-3341.9115 mg GAE/kg;
Gum Arabic 5361.3975-3957.3525 mg GAE/Kg). Antioxidant activity
also decreased significantly with increasing concentration of
encapsulant (HPMC 82.87-52.60%; Gum Arabic 85.83-63.16%).

Keywords: red guava fruit powder, encapsulation, HPMC, Gum
Arabic
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