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ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui pengaruh kadar bubuk kolang-kaling 

sebagai penstabil terhadap karakteristik fisik dan kimia sirup jambu air jenis 

mawar (Syzygium aqueum) serta mengetahui kadar bubuk kolang-kaling yang 

tepat sebagai pengental pada pembuatan sirup jambu air mawar (Syzygium 

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

perlakuan (penambahan bubuk kolang-kaling 0%, 0,25%, 0,5%, 0,75%, dan 1%) 

dan 3 ulangan. Hasil penelitian menunjukkan bahwa perlakuan memberikan 

pengaruh berbeda nyata terhadap pH, total padatan terlarut, aktivitas air (Aw), dan 

viskositas sirup, tetapi memberikan pengaruh tidak nyata terhadap warna. 

Perlakuan terbaik berdasarkan analisa kimia dan fisik  adalah perlakuan E 

(penambahan bubuk kolang-kaling 1%) dengan nilai ph 2,25, total padatan terlarut 

58,93%, aktivitas air (Aw) 0,724 , total gula 67,02%, dan viskositas 710,67  cP. 
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ABSTRAK 

 

The aim of this research is to analize the effect of kolang-kaling powder as a 

stabilizer on the physical and chemical characteristics of rose water guava syrup 

(Syzygium aqueum) and determine the appropriate level of kolang-kaling powder 

as a stabilizer in processing of rose water guava syrup (Syzygium aqueum). This 

research used a completely randomized design (CRD) consisting 5 treatments 

(addition of kolang-kaling powder 0%, 0.25%, 0.5%, 0.75%, and 1%) and 3 

repetition. The results showed that the treatments had a significantly different 

effect on pH, total dissolved solids, water activity (Aw), and syrup viscosity, but 

had no significant effect on a color. Treatment E (addition of 1% kolang-kaling 

powder) is the best treatment based on chemical and physical analysis was with a 

pH value of 2.25, total dissolved solids 58.93%, water activity (Aw) 0.724 , total 

sugar 67.02%, and viscosity 66.30 cP. 
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