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ABSTRAK

Penelitian ini bertujuan untuk mempelajari
pengaruhpenambahanekstrakbuahjamblangterhadapkarakteristikfruit
leather  buahrambutandankolang-kaling,
sertauntukmenilaitingkatpenerimaanpanelissebagaianalisissensoripadafruit
leather  buahrambutandankolang-kaling.
PenelitianinimenggunakanRancanganAcakLengkap  (RAL)  dengan  5
perlakuandan 3  ulangan.  Analisis  data  dilakukanmenggunakanAnalysis  of
Variance  (ANOVA) dankemudiandilanjutkandenganDuncan’s New Multiple
Range  Test  (DNMRT)  padatarafnyata  5%.
Perlakuanpadapenelitianiniadalahpenambahanekstrakbuahjamblang  0%,
2%,  4%,  6%  dan  8%.
Hasilpenelitianmenunjukkanbahwapenambahanekstrakbuahjamblangmemb
erikanpengaruhberbedanyataterhadapkadar air, kadarabu, kadar vitamin C,
tekstur/kekerasan,  pH  danlipatan/kekenyalan,
sedangkanuntukaktivitasantioksidandan  total
polifenoltidakmemberikanpengaruhberbedanyata.Produkterbaikberdasarka
nanalisissensoriadalahpenambahanekstrakbuahjamblang  8%dengannilai
rata-rata warna 3.87; tekstur 3.9; aroma 3.83; dan rasa 4.07.  Fruit leather
buahrambutandankolang-kalingdenganperlakuan  E
tersebutmemilikinilaikadar air 20.22%, kadarabu 0.36%,  kadar vitamin C
29.33 mg/100g, aktivitasantioksidan 25.32%, total polifenol 9.99 mgGAE/g,
warna  (0hue  49.47  (red)),  tekstur/  kekerasan  1.25  N/cm2,  pH  4.53,
lipatan/kekenyalan  5,kadargalaktomannan  1.24%,  total  antosianin  0.197
mg/L, kalsium 0.27%, fosfor 0.284% danangkalempeng total 1.3 x 104.
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Effect of Jamblang (Syzygiumcumini, L.) Fruit Extract Addition
onMaking Rambutan (Nepheliumlappaceum, L.) andSago Palm

Fruit (Arengapinnata, Merr.) Fruit Leather.
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ABSTRACT

This researchaimsed to study the effect of jamblang fruit extract addition on
the  characteristics  of  sago  palm  fruit  and  rambutan  fruitleather,  and  to
assess  the  level  of  acceptance  of  panelists  assensory  analysis  on  fruit
leather.The  research  used  a  Completely  Randomized  Design  (CRD)  with
5treatment  and  3  replications. Data  was  analyzed  by  Analysisof  Variance
(ANOVA)  and  then  continued  with  Duncan's  NewMultiple  Range  Test
(DNMRT) at 5% confidence level. Treatment onthis research is the addition
of jamblang fruit extract 0%, 2%, 4%, 6%and 8%. The results showed that
the addition of fruit extract jamblang has a significantly different effect on
water  content,  ash  content,  vitamin  C  content,  texture/hardness,  pH and
folds/elasticity, whereas for antioxidant activity and total polyphenols do not
give a significant difference. The best product based on sensory evaluation is
addition  of  8%  jamblang  fruit  extract  with  an  average  color  value  of
3.87; texture 3.9; aroma 3.83; and taste  4.07.  The characteristics  are water
content value of 20.22%, ash content of 0.36%, vitamin C content of 29.33
mg/100g, antioxidant activity 25.32%, total polyphenols 9.99 mgGAE/g, color
(0hue  49.47  (red)),  texture/hardness  1.25  N/cm2,  pH 4.53,  fold/elasticity  5,
galactomannan level 1.24%, total anthocyanin 0.197 mg/L, calcium 0.27%,
phosphorus 0.284% and the total plate number is 1.3 x 104 CFU/g.
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