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ABSTRAK 

 
Stroberi merupakan varietas buah yang tumbuh di Indonesia 

dan sangat disukai oleh masyarakat Indonesia. Stroberi memiliki nilai 

ekonomis yang tinggi. Walaupun begitu, buah stroberi merupakan 

buah yang bersifat perishable atau mudah rusak karena sifatnya yang 

memiliki tingkat respirasi tinggi, rawan ditumbuhi jamur dan susut 

berat sehingga harus dikonsumsi secara langsung. Salah satu cara 

untuk meningkatkan daya simpan stroberi adalah dengan 

mengolahnya menjadi selai stroberi yang terdiri atas tiga bahan utama: 

stroberi, gula, dan pektin. Pektin digunakan sebagai pengental karena 

memiliki sifat untuk mengikat air dan membentuk gel. Penelitian ini 

bertujuan untuk mengetahui konsentrasi pektin yaitu berapa yang 

dapat memberi sifat sensoris terbaik serta mengamati pengaruhnya 

terhadap sifat fisikokimia pada selai stroberi. Rancangan penelitian 

yang digunakan berupa Rancangan Acak Kelompok (RAK) dengan 

satu faktor yaitu konsentrasi pektin (%) dengan tujuh taraf perlakuan 

yaitu 0,8%; 1%; 1,2%; 1,4%; 1,6%; 1,8% dan 2% dengan 4 ulangan. 

Uji ANOVA (Analysis of Variance) pada α=5% menunjukkan adanya 

perbedaan antara kadar air, aktivitas air, pH, total padatan terlarut, 

daya oles, sineresis dan sifat sensoris yaitu warna dan mouthfeel. 

Pengujian lanjut dilakukan menggunakan uji DMRT (Duncan 

Multiple Range Test) pada α=5% terhadap kadar air, aktivitas air, pH, 

total padatan terlarut, daya oles, sineresis dan sifat sensoris yaitu 

warna dan mouthfeel. Selai stroberi dengan konsentrasi pektin yang 

berbeda memiliki kadar air kisaran 31,74% – 33,82%; aktivitas air 

0,8157 – 0,9037; pH 3,703 – 4,371; TPT 64,2% - 66,558%; daya oles 

19,575 cm – 13,15 cm; sineresis 0; rasa 5,84 – 7,28; warna 6,36 – 6,92; 

aroma 6,24 – 6,81; mouthfeel 5,12 – 7,16. Berdasarkan hasil uji 

spiderweb, perlakuan terbaik dihasilkan pada selai stroberi dengan 

konsentrasi pektin 1,4%.  

Kata kunci: selai buah, stroberi, pektin, ANOVA 

 



 

vii 
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Different Concentrations of Pectin on the Physicochemical 
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ABSTRACT 

 
Strawberry is a fruit variety that grows in Indonesia and is 

adored by the people of Indonesia. Strawberries have a high economic 

value. Even so, strawberries are perishable or easily damaged due to their 

high respiration rate, prone to mold growth and weight loss, so they must 

be consumed as fresh as possible. One way to increase the shelf life of 

strawberries is to process them into strawberry jam which consists of the 

three main ingredients which are strawberries, sugar and pectin. Pectin is 

used as a gelling agent because it has the property to bind water and form 

a gel. This study aims to determine what concentration of pectin can give 

the best sensory properties and to observe its effect on the 

physicochemical properties of strawberry jam. The research design used 

was a Randomized Block Design (RAK) with one factor, namely pectin 

concentration (%) with seven treatment levels, namely 0.8%; 1%; 1.2%; 

1.4%; 1.6%; 1.8% and 2% with 4 repetition. The ANOVA test (Analysis 

of Variance) at =5% showed a difference between water content, water 

activity, pH, total soluble solids, power, syneresis 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, 

syneresis and sensory properties which are aroma, flavor, color and 

mouthfeel. Strawberry jam with different concentrations of pectin has 

water content in the range of 31.7427% – 33.8205%; water activity 0.8157 

– 0.9037; pH 3.703 – 4.371; TPT 64.2% - 66.558%; oil power 19,575 cm 

– 13,15 cm; syneresis 0; taste 5.84 – 7.28; color 6.36 – 6.92; aroma 6.24 

– 6.81; mouthfeel 5.12 – 7.16. Based on the results of the spider web data, 

the best treatment was obtained on strawberry jam with a pectin 

concentration of 1.4%. 

Keywords: Fruit jam strawberries, pectin, ANOVA 
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