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ABSTRAK

Penelitian ini bertujuan untulk uh_dari penambahan sari buah

-s ithSilkan bardasarkan atas sifat
s , anoleptik. Penelitian

akuan dan 3 ulangan.

jamblang terhadap
fisik, kimia, dan tin
ini menggunakan Ra
Data yang diperole dengan uji Duncan
pada taraf 5%. Perlg gan penambahan sari
6 gram), dan E(18

fikan terhadap uji

buah jamblang, di
gram). Berdasarka
kekerasan, pH, kadar ai g, total polifenol, nilai
1Cs, dan nilai energi lap kadar antosianin.
Penelitian ini men AWa-PeR " ang pada perlakuan
D(16 gram) merupa A7 Nicm?, pH 3,63,

kadar air 0,65%, kg Y0, sakarosa 62,85%

kadar antosianinl,di. wgil;, t6tak CAE/] ,agﬂfrt'as antioksidan 1Cx
13,22 ppm, dan nilai energi 5710 ¢ -

Kata kunci: Antioksidan, jamblang, karakteristik, optimal, permen keras.
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This research was a 0 \ s (A amblang juice to the
characteristics of hé

' al, chen g es and acceptability
by panelists based organd esearc S pletely randomized

design (CRD) with¢ ere analyzed using
Anova followed by D used in this study were
the addition of jam (12 grams), D (16
grams), and E (18 g a ificant effect on the
hardness test, pH ICing sugar content,
saccharose, total po s study doesn't has
significant effect o hat the addition of
jamblang juice in t ] h hardness of 20.47
N / cm2, pH value 9%, reducing sugar
content 22,75%, saC /L, total polyphenols
95.3 mg GAE /g, IQ' A I /9.
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