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Jesslyn Antoinette Sutandyo, NRP 6103019067.
Pengaruh Kombinasi Gelatin dan Pektin sebagai Bahan
Penstabil terhadap Sifat Fisik dan Organoleptik Velva Nanas.
Dibawah bimbingan:

1. Dr. Ir. Susana Ristiarini, M.Si.

2. Dr. Maria Matoetina Suprijono, SP., M.Si.

ABSTRAK

Penambahan hidrokoloid sebagai bahan penstabil dalam velva
dapat mempengaruhi sifat fisik dan organoleptik yang dihasilkan.
Penelitian ini bertujuan untuk mengetahui pengaruh kombinasi
konsentrasi gelatin dan pektin terhadap sifat fisik dan organoleptik velva
nanas, serta untuk mengetahui perlakuan mana yang menghasilkan velva
nanas dengan Karakteristik organoleptik yang terbaik. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok dengan
satu faktor, yakni kombinasi konsentrasi gelatin (G) dan pektin (P), yang
terdiri dari enam taraf perlakuan (T), yaitu T1 (G 0,7% & P 0,9%), T2
(G 0,8% & P 0,8%), T3 (G 0,9% & P 0,7%), T4 (G 1% & P 0,6%), T5
(G 1,1% & P 0,5%) dan T6 (G 1,2% & P 0,4%) terhadap berat pure
buah nanas. Hasil uji ANOVA pada 0=5% menunjukkan bahwa
kombinasi konsentrasi gelatin dan pektin berpengaruh nyata terhadap
semua sifat fisik dan organoleptik warna, namun tidak berperngaruh
nyata terhadap organoleptik kemudahan leleh di mulut, kemudahan
disendok dan rasa velva nanas. Semakin tinggi konsentrasi pektin dan
semakin rendah konsentrasi gelatin, nyata meningkatkan redness (0,75-
1,62), yellowness (23,63-27,66), chroma (23,63-27,66), kesukaan
terhadap warna (4-5) pada skala 1-7, dan nyata menurunkan overrun
(88,24- 32,84%), laju pelelehan (0,53-0,32 g/ menit), lightness (74,61-
56,83) dan °hue (90,37-84,4). Berdasarkan evaluasi terhadap sifat
organoleptik velva, perlakuan dengan kombinasi konsentrasi gelatin
0,7% dan pektin 0,9% menghasilkan velva nanas dengan sifat
organoleptik yang terbaik.

Kata kunci: velva nanas, hidrokoloid, gelatin-pektin.
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Jesslyn Antoinette Sutandyo, NRP 6103019067. Effect of Gelatin
and Pectin Combination as a Stabilizer on the Physical and
Organoleptic Properties of Pineapple Velva.
Advisor:
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ABSTRACT

The addition of hydrocolloids as a stabilizer in velva can
impact the physical and organoleptic attributes it exhibits. The objective
of this study was to determine the effects of gelatin and pectin
combinations on the physical and organoleptic properties of pineapple
velva, as well as to identify which concentrations results with the most
desirable organoleptic characteristics. The research design used in this
study was a Randomized Block Design with one factor, namely the
combination of gelatin (G) and pectin (P) concentration. There were six
levels of treatment (T), with levels T1 (G 0.7% & P 0.9%), T2 (G 0.8%
& P 0.8%), T3 (G 0.9% & P 0.7%), T4 (G 1% & P 0.6%), T5 (G 1.1%
& P 0.5%) and T6 (G 1.2% & P 0.4%) by weight of pineapple puree.
The results of ANOVA at a = 5% showed that the combination of
gelatin and pectin concentrations had a significant impact on all the
physical properties and organoleptic color attributes, but had no
significant impacts were observed in terms of organoleptic ease of
spooning, melting, and taste of pineapple velva. An increase in pectin
concentration and decrease in gelatin concentration, significantly
increased  redness (0,75-1,62), yellowness (23,63-27,66), chroma
(23,63-27,66) and color preference (4-5) on a scale of 1-7, while causing
a significant reduction in overrun (88,24- 32,84%), melting rate (0,53-
0,32 g/ minute), lightness (74,61- 56,83) and °hue (90,37-84,4). Based
on the evaluation of organoleptic characteristics, the combination of
0.7% gelatin and 0.9% pectin concentration emerged as the treatment
that yielded pineapple velva with the most favorable sensory attributes.

Keywords: pineapple velva, hydrocolloid, gelatin-pectin.
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