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Pengaruh Penambahan Sari Daging Buah Pala 

(Myristica fragrans) terhadap Karakteristik 

Fisikokimia dan Sensori Permen Keras Rendah 

Kalori 

 
Elvi Novella Agustiani, Tuty Anggraini, Fauzan Azima 

 

 

ABSTRAK 

 

Daging buah pala dianggap sebagai limbah sehingga 

masih perlu dikembangkan sebagai upaya mengurangi potensi 

limbah. Salah satu upaya untuk pemanfaatan limbah daging 

buah pala diolah menjadi permen keras. Penelitian ini 

bertujuan untuk mengetahui pengaruh konsentrasi 

penambahan sari daging buah pala terhadap karakteristik 

permen keras serta menentukan konsentrasi terbaik yang 

menghasilkan permen dengan mutu optimal. Penelitian ini 

menggunakan Rancangan Acak Lengkap (RAL) dengan 5 

perlakuan 3 ulangan. Analisa data menggunakan ANOVA, 

dilanjutkan dengan analisis DNMRT pada taraf 5%. 

Perlakuan pada penelitian ini yaitu penambahan sari daging 

buah pala A (0%), B (50%), C (60%), D (70%), E (80%). Hasil 

penelitian menunjukkan bahwa Penambahan sari daging buah 

pala (Myristica fragrans) memberikan pengaruh nyata pada 

taraf 5% terhadap karakteristik fisikokimia dan sensori 

permen keras meliputi kekerasan, kadar air, kadar abu, total 

gula, aktivitas antioksidan, total polifenol, total energi dan nilai 

pH. Permen keras sari daging buah pala terbaik adalah pada 

perlakuan D (80%) dengan kekerasan (205,64 N/cm2 ), kadar 

air (1,95%), kadar abu (0,42%), total gula (6,75%), aktivitas 

antioksidan (31,25%), total polifenol (11,10 mg GAE/g), total 

energi (2,83 kkal/g), dan nilai pH (3,40). 

Kata kunci : pala, permen keras, rendah kalori, antioksidan 
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Effect of Nutmeg (Myristica fragrans) Pulp Addition 

on Physicochemical and Sensory Characteristics of 

Low Calorie Hard Candy 

Elvi Novella Agustiani, Tuty Anggraini, Fauzan Azima 

 

 

ABSTRACT 

 

Nutmeg pulp is considered waste, so it still needs to be 

developed as an effort to reduce potential waste. One effort to 

utilize nutmeg pulp waste is to process it into hard candy. This 

study aims to determine the effect of nutmeg pulp juice 

concentration on the characteristics of hard candy and to 

determine the optimal concentration that produces candy with 

optimal quality. This study used a Completely Randomized 

Design (CRD) with 5 treatments and 3 replications. Data 

analysis was performed using ANOVA, followed by DNMRT 

analysis at the 5% level. The treatments in this study were the 

addition of nutmeg fruit pulp extract A (0%), B (50%), C 

(60%), D (70%), and E (80%). The results showed that the 

addition of nutmeg (Myristica fragrans) pulp extract had a 

significant effect at the 5% level on the physicochemical and 

sensory characteristics of hard candies, including hardness, 

moisture content, ash content, total sugar, antioxidant activity, 

total polyphenols, total energy, and pH value. The best hard 

candy made from nutmeg pulp extract was obtained in 

treatment D (80%), with hardness (205.64 N/cm²), moisture 

content (1.95%), ash content (0.42%), total sugar (6.75%), 

antioxidant activity (31.25%), total polyphenols (11.10 mg 

GAE/g), total energy (2.83 kcal/g), and pH value (3.40). 

Keywords: nutmeg, hard candy, low calorie, antioxidant 


