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ABSTRAK

Penelitian ini bertujuan untuk mengetahui pengaruh perbandingan bubur kolang-
kaling dengan sari buah jamblang terhadap karakteristik kimia dan organoleptik jelly.
Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 5 perlakuan
yaitu perbandingan bubur kol 2 ari buah jamblang : 70%:30%,
75%0:25%, 80%0:20%, 8 , 1 enge llangan. Data penelitian
dianalisis menggunakai [ANG 1% jHearberbes hjeienjutkan dengan Duncan’s
New Multiple Range |{Fe ' %. Hasil penelitian
menunjukkan bahwa p nyata terhadap kadar
air, aktivitas air (aw), pengaruh tidak nyata
terhadap kadar antos ji organoleptik yaitu
perlakuan B (75% bu amblang) dengan nilai
rata-rata warna 4,12 ka) dan tekstur 3,68
(biasa). Jelly dengan pe 17%, aktivitas air (aw)
0,87, nilai pH 4,04, tota , kadar antosianin 0,41
mg/Ldan aktivitas antic
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ABSTRACT

This research aim to determine the_effee e-camparison of the kolang-kaling pulp

[ I: rganpleptic characteristics of jelly.
This study used a Comp|éte ) izee-bDeste RD) WAt ftreatments, namely the
ratio of kolang-kaling g ) B0%, 75%: 25%, 80%b:
20%, 85%: 15% and 90 gEch data were analyzed
using ANOVA and if uncan's New Multiple
Range Test (DNMRT) ed that the treatment
had a significantly diffgie ty (aw), pH value, and
total sugar but did anin levels. The best
treatment based on org he kolang-kaling pulp
and 25% of extract of | e of 4,12 (likes), aroma
3,20 (normal), taste 4,0 ith treatment B had a
water content of 38,17 )4, total sugar 25,52%,
food fiber content 2,8" d antioxidant activity
(1C50) 34,48 ppm. )
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