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ABSTRAK

Penelitian ini bertujuan untuk menentukan pengaruh perbandingan sari buah

manggis dan ekstrak kulit manggis terhadap karakteristik marshmallow yang
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The Effect of Comparison Mangosteen Fruit Concentrate
(Garcinia mangostana,L.) and Mangosteen Peels Extract Toward
the Characteristic of Marshmallow
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marshmallow Based on ity levels by panelists

on the sensory ftest. This study us domized Design (CRD)
with 5 treatments (compa i' 0 gosteen fruit cancentrate and
mangosteen peel extract 100%:0% 5%, 85%:15%, 75%:25%, and

65%:35%) and, 3 repetitions. The resu d' comparison of
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physicaln and chemical kthe parison o MMoncentrate and

mangosteen peel extract showed that the best marshmallow in concentrate E
(65% mongosteen fruit concentrate : 35% mangosteen peel extract) with 12.94
N/cm? of hardness, 30.87% of moisture content, 0,59% of ash content, 16.21%
of reducing sugar content, 32.86% of sucrose content, 64.57 mg/100g levels of
vitamin C and 66.75% of antioxident.
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