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Pengaruh Perbandingan Kolang-kaling (Arenga pinata Merr.) dan
Terong Belanda (Solanum betaceum Cav.) Terhadap
Karakteristik Selai Lembaran

Ines Leoriesgo, Rini, Kesuma Sayuti

ABSTRAK

Penelitian ini bertujuan untuk menentukan pengaruh dari perbandingan
antara kolang-kaling dan terong belanda terhadap karakteristik selai
lembaran yang dihasilkan berdasarkan atas sifat fisik, kimia, dan tingkat
kesukaan oleh panelis berdasarkan uji organoleptik. Penelitian ini
menggunakan Rancangan Acak Lengkap (RAL) dengan 5 perlakuan dan 3
ulangan. Data yang diperoleh dianalisis menggunakan Anova yang diikuti
dengan uji Duncan pada taraf 5%. Perlakuan yang digunakan pada
penelitian ini menggunakan perbandingan antara kolang-kaling dan terong
belanda, dimana A(80%:20%), B(75%:25%), C(70%:30%), D(65%:35%),
dan E(60%:40%). Berdasarkan penelitian, didapatkan pengaruh yang
signifikan terhadap uji lipat, kadar air, kadar abu, pH, serat kasar, total
gula, dan antosianin. Penelitian ini menunjukkan bahwa perbandingan
kolang-kaling dan terong belanda pada perlakuan B(75%:25%) merupakan
perlakuan terbaik berdasarkan organoleptik dengan uji lipat 3,33, kadar air
29,43%, kadar abu 0,21%, nilai pH 3,54, kadar serat kasar 5,63%, kadar
total gula 35,18%, kadar antosianin 2,39 mg/L, dan aktifitas antioksidan
sebesar 83,12 ppm dan nilai penerimaan organoleptik terhadap warna 3,94
(suka), aroma 3,60 (suka), tekstur 3,72 (suka) dan rasa 3,90 (suka).

Kata kunci: selai lembaran, terong belanda, kolang-kaling



The Effect of Comparison of Kolang-kaling (Arenga pinata Merr.)
and Tamarillo Fruit (Solanum betaceum Cav.) to the Characteristic
of Slices Jam

Ines Leoriesgo, Rini, Kesuma Sayuti

ABSTRACT

This research was aims to determined the effect of comparison of
kolang-kaling and tamarillo fruit to the characteristic of slices jam based on
physical, chemical properties and acceptability by panelist on the
organoleptic test. This study used a completely randomized design (CRD)
with 5 treatments and 3 repetitions. Data were analyzed by analysis of
variance (ANOVA), followed by Duncan’s New Multiple Ranged Test
(DNMRT) at the 5% significance level. The treatment was used by the
comparison of kolang-kaling and tamarillo fruit which is, A(80%:20%),
B(75%:25%), C(70%:30%), D(65%:35%) and E(60%:40%). Based on this
research, the result was known that the comparison of kolang-kaling and
tamarillo fruit has significance effect on fold test, moisture content, ash
content, pH, crude fiber, total sugar, and anthocyanin content. This research
showed that kolang-kaling and tamarillo fruit slice jam at concentration
B(75%:25%) was the best treatment on organoleptic test with 3.33 of fold
test, 29.43% of moisture content, 0.21% of ash content, 3.54 of pH value,
5.63% of crude fiber, 50.50 °Brix of total soluble solid, 35.18% of total sugar,
2.39 mg/L of anthocyanin content and 83.12 ppm of antioxidant activity and
organoleptic acceptance with 3.94 colour, 3.60 aroma, 3.72 texture and 3.90
taste.

Keywords : Kolang-kaling, Slices Jam, Tamarillo Fruit
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