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ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui pengaruh perbandingan dari ekstrak 

albedo semangka dan ekstrak kayu secang terhadap karakteristik permen jelly 

berdasarkan organolaptik, sifat fisik dan kimia terhadap penerimaan  permen 

jelly. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 5 

perlakuan dan 3 ulangan. Data yang diperoleh dianalisis menggunakan Anova 

yang diikuti dengan Uji Duncan pada taraf 5%. Perlakuan yang digunakan 

yaitu perbandingan ekstrak albedo semangka dengan ekstrak kayu secang 

dengan masing-masing; A (100% ekstrak albedo semangka), B (90% ekstrak 

albedo semagka : 10% ekstrak kayu secang), C (80% ektrak albedo semangka : 

20% ekstrak kayu secang), D (70 ekstrak albedo semangka : 30% ekstrak kayu 

secang) dan E (60 ekstrak albedo semangka : 40% ekstrak kayu secang). Hasil 

penelitian menunjukkan bahwa perbandingan ekstrak albedo semangka dan 

ekstrak kayu secang, secara signifikan perpengaruh terhadap warna, tekstur, 

kadar air, kadar abu, aktivitas antioksidan, gula reduksi, nilai Aw (aktivitas 

air), nilai pH dan sakarosa. Berdasarkan karakteristik fisik dan kimia 

perlakuan terbaik adalah permen jelly dengan perlakuan E (60% ekstrak 

albedo semangka : 40% ekstrak kayu secang) analisis fisik yaitu warna 

55,36ºHue, tekstur (kekerasan) 2,85 N/cm2, analisis kimia yaitu kadar air 

22,63%, kadar abu 0,991%, aktivitas antioksidan 52,26%, gula reduksi 8,25%, 

nilai Aw 0,757, nilai pH 4,68 dan sakarosa 28,58%. 
 

 

Kata kunci – Aktivitas antioksidan, ekstrak albedo semangka, ekstrak kayu 

secang, permen jelly 
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ABSTRACT 
 

This study aims to determine the effect of the comparison of watermelon albedo 

extract and sappan wood extract on the characteristics of jelly candy based on 

organolaptic, physical and chemical properties on the acceptance of jelly candy. 

This study used a completely randomized design (CRD) with 5 treatments and 3 

replications. The data obtained were analyzed using ANOVA followed by 

Duncan's test at a level of 5%. The treatments used were the ratio of watermelon 

albedo extract with sappan wood extract with each; A (100% watermelon albedo 

extract), B (90% watermelon albedo extract: 10% secang wood extract), C (80% 

watermelon albedo extract: 20% secang wood extract), D (70 watermelon albedo 

extract: 30% wood extract secang) and E (60 watermelon albedo extract: 40% 

secang wood extract). The results showed that the comparison of watermelon 

albedo extract and sappan wood extract significantly color, texture, water 

content, ash content, antioxidant activity, reducing sugar, Aw value (water 

activity), pH value and saccharose. Based on the characteristics physical and 

chemical, the best treatment was jelly candy with treatment E (60% watermelon 

albedo extract: 40% secang wood extract) physical analysis, namely color 

55,36ºHue, texture (hardness) 2,85 N/cm2, chemical analysis, namely water 

content 22,63%, ash content 0,991%, antioxidant activity 52,26%, reducing 

sugar 8,25%, The Aw value is 0,757, pH value 4,68 and saccharose 28,58%. 

 

Keywords – Antioxidant activity, watermelon albedo extract, sappan wood 

extract,  jelly candy 
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