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Abstrak

Penelitian ini dilakukan dari bulan Desember – Januari 2017 di laboratorium
Teknologi Pertanian Universitas Andalas Padang. Penelitian ini bertujuan untuk
mengetahui pengaruh konsentrasi sari jeruk nipis terhadap karakteristik mutu dan
penerimaan organoleptik minum jelly lidah buaya serta mengetahui tingkat
pencampuran sari jeruk nipis yang tepat, sehingga diperoleh produk minuman
jelly lidah buaya dengan campuran yang bermutu baik. Hasil penelitian
menunjukkan konsentrasi penambahan sari jeruk nipis terhadap minuman jelly
lidah buaya memberikan pengaruh nyata terhadap nilai pH, total asam, vitamin C,
total padatan terlarut dan viskositas. Konsentrasi tingkat penambahan sari jeruk
nipis terhadap minuman jelly lidah buaya yang tepat dan bermutu baik terhadap
tingkat penerimaan panelis, terdapat pada perlakuan D (Penambahan jeruk nipis
8,4%) dengan tingkat kesukaan warna 3,80 rasa 3,60, dan aroma, 3,55, nilai pH
3,4, Total asam 2,61 %, Vitamin C 2,148 (mg/100 g bahan), Total Padatan
Terlarut 16,43 (Brix0), Angka Lempeng Total 1,7 x 103 dan Viskositas, 3,22 dPs.
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Abstract

This study was conducted from December - January 2017 in the laboratory of
Agricultural Technology, Andalas University, Padang. This study aims to
determine the effect of lemon juice to the quality and organoleptic acceptance aloe
vera jelly drink and determine the level of mixing lemon juice, so that the product
obtained with a mixture of aloe vera jelly drink good quality. The results showed
concentrations of adding lemon juice to aloe vera jelly drink significant effect on
the value of pH, total acid, vitamin C, total dissolved solids and viscosity. The
concentration level of the addition of lemon juice issuitable with aloe vera jelly
drinks and good quality on the level of acceptance of the panelists are in treatment
D (addition of lemon juice 8,4%) with sensoric score of 3.80 for color, 3.60 for
flavor 3.55 for aroma, pH score of 3.4, Total Acid score of 2.61 %, Vitamin C
score of 2.148 (mg/100g), Total Dissolved Solid score of 16.43 (Brix0), Total
Plate Count score of 1.7 x 103 and Viscosity score of 3.22 dPs.
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