V.SIMPULAN DAN SARAN

A. Simpulan
Hasil penelitian yang telah dilakukan, dapat ditarik simpulan sebagai
berikut:

1. Kualitas kimia, fisik, mikrobiologi, dan organoleptik permen jeli bubur
jagung ketan (Zea mays var Ceratina Kulesh) dengan penambahan
ekstrak kolang-kaling (Arenga pinnata) memiliki hasil beda nyata.

2. Rasio penambahan ekstrak kolang-kaling pada permen bubur jagung

ketan ungu menghasilkan permen jeli dengan kualitas terbaik yaitu 20%.
B. Saran
Beberapa saran penelitian yang diharapkan untuk penelitian selanjutnya
yaitu sebagai berikut:

1. Diharapkan untuk peniliti selanjutnya agar menggunakan formula bubur
jagung ketan ungu yang berbeda-beda di setiap perlakuannya agar
memperoleh hasil dan nilai gizi pada produk permen jeli yang lebih baik.

2. Belum dilakukannya uji daya tahan pada produk, sehingga peneliti
selanjutnya perlu dilakukan uji daya tahan produk agar mengetahui

berapa lama produk dapat bertahan.
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Lampiran 2. Lampiran Tabel

Tabel 18. Syarat Mutu Kembang Gula Menurut SNI 3547-2-2008.

No. Kriteria Uji Satuan Persyaratan

Bukan Jelly Jelly
1 Keadaan
1.1 Bau - Normal Normal
1.2 Rasa - Normal Normal

(Sesuai label)  (Sesuai label)
2 Kadar air %fraksi massa Maks. 7,5 Maks. 20,0
3 Kadar abu %fraksi massa Maks. 2,0 Maks. 3,0
4 Gula reduksi (dihitung  %fraksi massa Maks. 20,0 Maks. 25,0

sebagai gula inversi)
5 Sakarosa %fraksi massa Min. 35,0 Min. 27,0
6 Cemaran logam
6.1 Timbal (Pb) mg/kg Maks. 2,0 Maks. 2,0
6.2 Tembaga (Cu) mg/kg Maks. 2,0 Maks. 2,0
6.3 Timah (Sn) mg/kg Maks.40,0 Maks. 40,0
6.4 Raksa (Hg) mg/kg Maks. 0,03 Maks. 0,03
7 Cemaran Arsen (As) mg/kg Maks. 1,0 Maks. 1,0
8 Cemaran mikroba
8.1 Angka lempeng total koloni/g Maks. 5 x 10? Maks. 5 x
8.2 Bakteri coliform APM/g Maks. 20 10*
8.3 E.coli APM/g <3 Maks 2.0
8.4 Staphylococcus aureus koloni/g Maks.1x102 <3
8.5 Salmonella Negatif/ 25g = Maks. 1 x102
8.6 Kapang/khamir koloni/g Maks. 1x10°  Negatif/ 25¢g
Maks. 1x10?

(Sumber: Badan Standardisasi Nasional, 2008).

Tabel 19. Hasil Uji Kimia Jagung Ketan Ungu (Zea mays var Ceratina Kulesh)

Pengulangan

Parameter 1 (%) 2 (%) 3 (%)
Kadar Air 82,17 82,07 82,24
Kadar Abu 0,58 0,58 0,58
Lemak 2,3 2,3 2,4
Protein 2,99 2,650 2,680
Serat Tidak Larut 8,81 9,8 8,01

Larut 2,97 2,77 2,27
Gula Reduksi 0,135 0,101 0,135




Tabel 20. Hasil Uji Kimia Kolang-Kaling (Arenga pinnata)
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Pengulangan
Parameter 1(%) 2 (%) 3 (%)
Kadar Air 98,42 98,44 98,50
Kadar Abu 0,19 0,19 0,19
Lemak 0,50 0,30 0,20
Protein 0,148835 0,499035 0,33269
Serat Tidak Larut 7,45 8,1 7,75
Larut 2,7 2,4 2,2
Gula Reduksi 0,55 0,57 0,64
Tabel 21. Hasil Uji Kimia Permen Jeli Kontrol
Pengulangan
Parameter 1(%) g 5 (%g) 3 (%)
Kadar Air 6,38 6,97 6,5
Kadar Abu 0,19 0,29 0,39
Lemak 0,65 0,69 0,65
Protein 7,888255 7,940785 7,117815
Serat Tidak Larut 0,5 0,4 0,6
Larut 14 2,1 1,6
Gula Reduksi 0,10 0,13 0,08
Tabel 22. Hasil Uji Kimia Permen Jeli Perlakuan A
Pengulangan
Parameter 1 (%) g ) (%g) 3 (%)
Kadar Air 7,38 7,17 7,22
Kadar Abu 0,39 0,49 0,39
Lemak 1,1 1,0 1,0
Protein 7,95829 8,03709 8,00207
Serat Tidak Larut 7,8 7,7 7,1
Larut 3,3 3,3 3,1
Gula Reduksi 0,25 0,30 0,27




Tabel 23. Hasil Uji Kimia Permen Jeli Perlakuan B
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Pengulangan
Parameter 1 (%) 2 (%) 3 (%)
Kadar Air 7,75 7,54 8,51
Kadar Abu 0,59 0,49 0,48
Lemak 1,3 1,3 1,2
Protein 7,95829 8,03709 8,00207
Serat | 8,7 8,3 8,3 8,3
5 5,2 51 51
Gula Reduksi 0,42 0,55 0,44
Tabel 24. Hasil Uji Kimia Permen Jeli Perlakuan C
Pengulangan
Parameter 1(%) 2 (%) 3 (%)
Kadar Air 10,65 10,48 11,07
Kadar Abu 0,59 0,68 0,68
Lemak 1,45 1,59 1,49
Protein 8,28223 8,25596 8,30849
Serat | Tidak Larut 8,5 7,7 8,6
Larut 5,5 6,3 5,7
Gula Reduksi 0,61 0,69 0,66
Tabel 25. Hasil Uji Fisik Permen Jeli Kontrol
Pengulangan
Parameter 1 5 3
Hardness (N/m?) 2,81 2,6 2,9
Springiness 0,87 0,92 0,96
Gumminess (N/m?) 2,21 2,39 1,91
Tabel 26. Hasil Uji Fisik Permen Jeli Perlakuan A
Pengulangan
Parameter 1 > 3
Hardness (N/m?) 2,67 2,97 2,8
Springiness 0,9225 0,9458 0,939
Gumminess (N/m?) 2,247 2,48 2 477




Tabel 27. Hasil Uji Fisik Permen Jeli Perlakuan B
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Pengulangan

Parameter 1 > 3
Hardness (N/m?) 2,2 2,35 2,43
Springiness 0,8595 0,8434 0,909
Gumminess (N/m?) 2,195 2,263 2,204
Tabel 28. Hasil Uji Fisik Permen Jeli Perlakuan C
Pengulangan
Parameter 1 5 3
Hardness (N/m?) 1,9 2,13 2,02
Springiness 0,8445 0,895 0,8403
Gumminess (N/m?) 1,942 1,893 1,909
Tabel 29. Hasil Uji Mikrobiologi Permen Jeli
Parameter | Pengulangan | K A B C
Angka 1 1,9x10> [36x10> |39x10> |44x10?
Lempeng 2 1,6x10> |[3,7x10> |3,7x10° |3,9x10?
Total 3 20x10° |40x10% |4,0x10° |4,3x10?
Angka 1 Positif Negatif Negatif Negatif
Kapang 2 Negatif Negatif Negatif Negatif
Khamir 3 Negatif Negatif Negatif Negatif
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Rasa

Aroma

Tekstur

Warna

KIA|B|ICIK|A|IB|C|K|IA|B|C|K|A|B|C

Tabel 30. Hasil Penilaian Panelis Organoleptik Permen Jeli Bubur Jagung Ketan

Ungu dengan Penambahan Ekstrak kolang-kaling.

No

10
11
12
13
14
15
16
17
18
19
20
21

22
23
24
25
26
27
28
29

30
Keterangan: 1 = sangat tidak suka; 2 = tidak suka; 3 = suka; 4 = sangat suka
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Lampiran 3. Perhitungan Hasil Uji Bahan Baku dan Permen Jeli

1. Kadar Air Bubur Jagung Pulut

Ulangan 1 Ulangan 3

Kadar air (%)
18,335—17,505
1.010

Ulangan 2

Kadar air (%)

18,003-17,172
1.010

x 100% = 82,17%

x 1000 = B2,03%

. Kadar Abu Bubur Jagung Pulut
Ulangan 1
Kadar abu (%)

_ 17,374-17,368
B 1.021
Ulangan 2
Kadar abu (%)
_ 17,489-1T7,483
- 1,020

x 10085 = 0,589

x 1008 = 0,58%,

. Kadar Protein Bubur Jagung Pulut
Ulangan 1

Kadar Protein (%)

V HCI=3,70 - 0,28 = 3,42
3,42x0,1

%N =
1000
Protein = 0,47907 x 6,25 = 2,99

Ulangan 2

Kadar Protein (%)

V HCI=3,31-0,28 =3,03
3,03x0,1

N =600

Protein = 0,42444 x 6,25 = 2,65

. Kadar Lemak Bubur Jagung Pulut
Ulangan 1

Kadar lemak (%)

= 284 o 100% = 2,3%

Ulangan 2

Kadar lemak (%)

x 14008x 1x 100 =

x14008x 1 x 100 =

Kadar air (%)

_ 18.310-17.467

om0 x 10089 = 82,24%

Ulangan 3
Kadar abu (%)

_ 17,145-17,139
1,017

x 10094 = 0,58%

Ulangan 3
Kadar Protein (%)

V HCI =3,35-0,28 = 3,07
3.07x0,1

GalN =
1000
Protein = 0,43004 x 6,25 = 2,68

0,42444

Ulangan 3
Kadar lemak (%)

=—3’B?1:3’B:3 x100% = 2,4%

x 14,008x 1x 100= 043004



= 25035 ¢ 100% =2,3%

5. Kadar Serat Tidak Larut Bubur Jagung Pulut

Ulangan 1
Serat Tidak Larut (%)

_ 0,826-0,734 _
=t ¥ 10094 = 9,1004

Ulangan 2
Serat Tidak Larut (%)

_ 0,833 0,744 _
= "o ¥ 10094 = 8,819

6. Kadar Serat Larut Bubur Jagung Pulut

Ulangan 1
Serat Larut (%)

— 1,024 —0,744— 0,250 x 100% = 2,9?@“&

1,010

Ulangan 2
Serat Larut (%)

_ 1,012 -0,732—-0.250
1,010

x 10005 = 2,77%

7. Kadar Air Ekstrak kolang-kaling
Ulangan 1
Kadar air (%)

_ 18,335-17,343
- 1,016
Ulangan 2
Kadar air (%)
_ 1g028-17,016
B 1,028

x 100% = 98,420

x 10005 = 98,4404

8. Kadar Abu Ekstrak kolang-kaling
Ulangan 1
Kadar abu (%)

_ 17.003-17,001
- 1,016
Ulangan 2
Kadar abu (%)

_ 17372-17,370
1,027

x 100% = 0,19%

x 100% = 0,19%

9. Kadar Protein Ekstrak kolang-kaling
Ulangan 1

Ulangan 3
Serat Tidak Larut (%)

_ 0,815-0,734 _
= "o ¥ 10094 = 8,0194

Ulangan 3
Serat Larut (%)

1.011-0,738—-0.250
1,010

x 1008 = 2,270

Ulangan 3
Kadar air (%)
- 18,487-17,498

- 0h =
L oos x 100% = 98,50%

Ulangan 3
Kadar abu (%)
— 17,141-17,139

Lots x 100% = 0,19%

Ulangan 3

78



79

Kadar Protein (%) Kadar Protein (%)
VHCI=0,41-0,24=0,17 V HCI =0,80-0,28 = 0,57
017 —-0,1 057 —-0,1
N = ——— x 14,008x 1 x 100 =0gN = ——— x 14,008x 1 x 100 = 0,0798456
1000 1000
Protein = 0,0238136 X 6,25 = Protein = 0,0798456 x 6,25 =
0,148835 0,499035
Ulangan 2

Kadar Protein (%)
V HCI =0,62-0,24 =0,38

0,38 —0,1
WN =——— x 14,008 x 1 x 100 = 0,0532304
1000

Protein = 0,0532304 x 6,25 = 0,33269

10. Kadar Lemak Ekstrak kolang-kaling

Ulangan 1 Ulangan 3

Kadar lemak (%) Kadar lemak (%)

= DD 100% = 7,45% = 20T 100% = 7,75%
Ulangan 2

Kadar lemak (%)

= B80T 1009 = 8,10%

11. Kadar Serat Tidak Larut Kolang-Kaling

Ulangan 1 Ulangan 3

Serat Tidak Larut (%) Serat Tidak Larut (%)

_ 0,743 -0,738 -~ _ 0,747 —0,741 N
YT 100% = 0,5% = o X 100% = 0,6%
Ulangan 2

Serat Tidak Larut (%)

_ 0,782 -0,758

Lot x 1009 = 0,4%

12. Kadar Serat Larut Ekstrak kolang-kaling

Ulangan 1 Ulangan 3
Kadar larut(%) Kadar larut (%)
- 1,010 —0,250— 0,733 x 10004 = 2!?@{} =

1 1.007 —0,250— 0,735

T x 100% = 2,2%

Ulangan 2

Kadar larut (%)

_ 1017 -0,250— 0,743
1

x 1000 = 2,40



80

13. Kadar Abu Permen Jeli Kontrol
Ulangan 1 Ulangan 3
Kadar abu (%) Kadar abu (%)

_ 17.003-16,998 _ _ 17,142-17,138
B 1,027 x 100% = 0,48% B 1,019
Ulangan 2

Kadar abu (%)

_ 17372-17,367
1.014

x 100% = 0,39%

x 1008 = 0,490

14. Kadar Protein Permen Jeli Kontrol

Ulangan 1 Ulangan 3
Kadar Protein (%) Kadar Protein (%)
V HCI=9,23-0,22=9,01 V HCI =8,35-0,22 = 8,13
9,01 —-0,1 813 —-01
N =————— x 14008 x 1 x 100=9gN = ————— x 14008 x 1 x 100 = 1,1388504
1000 1000
Protein = 1,2621208 x 6,25 = Protein = 1,1388504x 6,25 =
7,888255 7,117815
Ulangan 2

Kadar Protein (%)
V HCI =9,07 - 0,22 = 9,07

9,07 —0,1
WN =——— x 14,008 x1 x100= 1,2705256
1000

Protein = 1,2705256 X 6,25 = 7,940785

15. Kadar Lemak Permen Jeli Kontrol

Ulangan 1 Ulangan 3

Kadar lemak (%) Kadar lemak (%)

= 228220 X 100% = 0,65% =2 3% X 100% = 0,65%
Ulanga_n 2 )

Kadar lemak (%)

= M x 100% = 0,69%

16. Kadar Serat Tidak Larut Permen Jeli Kontrol

Ulangan 1 Ulangan 3
Serat Tidak Larut (%) Serat Tidak Larut (%)
0,743 —0,738 _ 0,747 0,741
By T x 100% = 0,5% ST x 100% = 0,6%
Ulangan 2
Serat Tidak Larut (%)
_ 0,762 -0,758

= J.J}T x 100% = 0,4%

17. Kadar Serat Larut Permen Jeli Kontrol
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Ulangan 1 Ulangan 3
Serat Larut (%) Serat Larut (%)
== ‘E‘*;ii‘”ﬁ” x 100% = 1,4% fuu?—u 741-0,250
oo x 100% = 1,6%

Ulangan 2
Serat Larut (%)
_ 1012 —-0,741—-0,250 _
= Loto x 100% = 2,1%

18. Kadar Abu Permen Jeli Perlakuan A
Ulangan 1 Ulangan 3
Kadar abu (%) Kadar abu (%)

_ 1748717483 — — 17,143-17.139
Darr— 100% = 0,39% ~ D
Ulangan 2

Kadar abu (%)

_ 17,292 -17,297
1.013

x 1009 = 0,39%

x 10086 = 0,4904

19. Kadar Protein Permen Jeli Perlakuan A

Ulangan 1 Ulangan 3
Kadar Protein (%) Kadar Protein (%)
V HCI =9,14 - 0,05 = 9,09 VHCI=919-0,05=9,14
9,09 —-0,1 9,14 —-0,1
gN = ————— x 14008x 1 x 100 9N = ———— x 14,008 x 1 x 100 = 1,2803312
1000 1000
Protein = 1,2733272x 6,25 = Protein = 1,2803312x 6,25 =
7,958295 8,00207
Ulangan 2

Kadar Protein (%)
V HCI =9,23-0,05=9,18

9,18 — 0,1
0N = ———— x 14,008 x1 x 100 = 1,2859344
1000

Protein = 1,2859344 x 6,25 =8,03709

20. Kadar Lemak Permen Jeli Perlakuan A

Ulangan 1 Ulangan 3

Kadar lemak (%) Kadar lemak (%)

= 31203090 1000 = 1,1% = 22829 ¥ 1009 = 1,0%
Ulanga_n 2 )

Kadar lemak (%)

=210 7310 X 100% = 1,0%

21. Kadar Serat Tidak Larut Permen Jeli Perlakuan A
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Ulangan 1 Ulangan 3

Kadar tidak larut(%) Kadar tidak larut (%)

= DD % 100% = 7,8% = 2R 0T ¥ 100% = 7,1%
Ulangan 2

Kadar tidak larut (%)

= 2220 4 100% = 7,7%

22. Kadar Serat Larut Permen Jeli Perlakuan A

Ulangan 1 Ulangan 3
Kadar serat larut(%) Kadar serat larut (%)
— 1,020 —0,250— 0,737 x 1009 = 3’3@& =

1 1,016 —0,250— 0,735

n x 100% = 3,1%

Ulangan 2
Kadar serat larut (%)

1,023 —0,250— 0,740
= > x 100% = 3,3%

23. Kadar Abu Permen Jeli Perlakuan B

Ulangan 1 Ulangan 3
Kadar abu (%) Kadar abu (%)
= 202 X 100% = 0,59% = =22 1 100% = 048%

Ulangan 2
Kadar abu (%)
= 1825818350 ¥ 100% = 0,49%
1,006

24. Kadar Protein Permen Jeli Perlakuan B

Ulangan 1 Ulangan 3
Kadar Protein (%) Kadar Protein (%)
V HCI=9,79-0,33 =9,46 V HCI=9,82-0,33=9,49
946 —0,1 10,07 — 0,1
bgN =————— x 14,008x 1 x 100 %9N = ———— x 14008 x 1 x 100 = 1,3293592
1000 1000
Protein = 1,43251568 X 6,25 = Protein = 13293592 X 6,25 =
8,28223 8,308495
Ulangan 2

Kadar Protein (%)
V HCI =9,76- 0,33 = 10,34

10,34—-0,1
WoN = ~1oo00 x 14008 x1 x100= 1,3209544

Protein = 1,3209544 x 6,25 = 8,255965

25. Kadar Lemak Permen Jeli Perlakuan B
Ulangan 1 Ulangan 3

4o
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Kadar lemak (%) Kadar lemak (%)

=2187328 ¥ 100% = 1,3% =222 3% x 100% = 1,0%
Ulangan 2

Kadar lemak (%)

_ 3.201-3,175

=227 ¥ 100% = 1,3%

26. Kadar Serat Tidak Larut Permen Jeli Perlakuan B

Ulangan 1 Ulangan 3

Kadar tidak larut(%) Kadar tidak larut (%)

=222 077 x 100% = 8,7% =22 272 x 100% = 8,3%
Ulangan 2

Kadar tidak larut (%)

= w x 100% = 8,3%

27. Kadar Serat Larut Permen Jeli Perlakuan B
Ulangan 1 Ulangan 3

Kadar serat larut(%) Kadar serat larut (%)

1,041 —0,250— 0,741 =
= x 10005 = 5,004
1 1,027 —0,250— 0,72

1

® x100% = 5,1%
Ulangan 2

Kadar serat larut (%)

1,044 —0,250- 0,742
= : x 1009 = 5,2%

28. Kadar Abu Permen Jeli Perlakuan C

Ulangan 1 Ulangan 3

Kadar abu (%) Kadar abu (%)

_ 20,114-20,108 — — 20,507—20,500 —
RTr— x 100% = 0,59% EEET— x 10084 = 0,68%

Ulangan 2
Kadar abu (%)

_ 19,314—-19,307

Lo2s x 100% = 0,68%

29. Kadar Protein Permen Jeli Perlakt

Ulangan 1 Ulangan 3
Kadar Protein (%) Kadar Protein (%)
V HCI = 10,51 - 0,44 = 10,07 V HCI =10,51 - 0,44 = 10,07
10,07 —-0,1 10,07 —-0,1
N =———— x 14008 x 1 x 100%N = ———— x 14008 x 1 x 100 = 1,4106056
1000 1000
Protein = 1,4106056 X 6,25 = Protein = 1,4106056 X 6,25 =
8,816285 8,816285

Ulangan 2

[e]o]
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Kadar Protein (%)
V HCI = 10,78 - 0,44 = 10,34

10,34—-0,1
WoN = ~1oo00 x 14,008 x1 x100= 1,4484272

Protein = 1,4484272 X 6,25 = 9,05267

30. Kadar Lemak Permen Jeli Perlakuan C

Ulangan 1 Ulangan 3

Kadar lemak (%) Kadar lemak (%)

= 2583599 1009 = 1,45% = 2227 5 100% = 1,50%
Ulangan 2

Kadar lemak (%)

=253 X 100% = 1,6%

31. Kadar Serat Tidak Larut Permen Jeli Perlakuan C

Ulangan 1 Ulangan 3
Kadar tidak larut(%) Kadar tidak larut (%)
= 2828072 1000 = 8,5% = 28007 ¢ 100% = 8,6%
Ulangan 2
Kadar tidak larut (%)
=BT L 100% = 7,7%
32. Kadar Serat Larut Permen Jeli Perlakuan C
Ulangan 1 Ulangan 3
Kadar serat larut(%) Kadar serat larut (%)
— 1,042 —D,iEEII—EII,?d-? x100% = 5’5%} : ) .
l,E!l4B—D,;5D—D,?4l x 10004 = 5,?@’;&
Ulangan 2
Kadar serat larut (%)
— 1,D6D—D,15D—D,?4? x 100% = ﬁ,ﬂ%
33. Angka Lempeng Total Permen Jeli
a. Kontrol
Ulangan
Jumlah Koloni (Pengencern Ke-) ALT
10" 10 103 10*

1 13 6 0 0 1,9 x 10?

2 10 6 0 0 1,6 x 10?

3 12 8 0 0 2,0 x 10?

ALTK1=—2_=19x 102
1o 107

o4
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1lx

1m0t

ALTK2=—2_=16x10?
110"
ALTK3=—2_=20x 102
1 107"
. Perlakuan A
Ulangan
Jumlah Koloni (Pengencern Ke-) ALT
10 1072 107 10*
1 30 6 0 0 1,9 x 102
2 31 6 0 0 1,6 x 102
3 29 11 0 0 2,0 x 10
ALTAL= —=—=36x 10?
ALTA2 =— =37 x10?
1x 10"
ALT A3 =—2_ =40 x 102
1x 10
Perlakuan B
Ulangan
Jumlah Koloni (Pengencern Ke-) ALT
101 1072 107 10
1 33 6 0 0 1,9 x 102
2 30 7 0 0 1,6 x 102
3 32 4 0 0 2,0 x 102
ALT Bl = —=—=39x10?
ALT B2 =—_=37x10?
1la 107
ALTB3= —=— =3,6 x 10
1x 107"
. Perlakuan C
Ulangan
Jumlah Koloni (Pengencern Ke-) ALT
1071 1072 103 10
1 38 6 0 0 1,9 x 102
2 33 6 0 0 1,6 x 102
3 36 7 0 0 2,0 X 10?2
ALTCl=—2_=44x10°
1o 10
ALT C2=—2_=39x10?
1x 107"
ALT C3=—"—=43x 102



Lampiran 4. Kuisioner Uji Organoleptik

PERMEN JELI BUBUR JAGUNG PULUT UNGU (Zea mays ceratina L.)
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DENGAN PENAMBAHAN EKSTRAK KOLANG-KALING (Arenga pinnata)
SEBAGAI SUMBER SERAT

A. ldentitas Panelis
Nama
Jenis Kelamin
Usia

: Laki-Laki / Perempuan

Tahun

B. Informasi untuk Panelis
Permen jeli adalah makanan semi basah berbahan dasar air atau sari
buah/sayur dengan tekstur kenyal dan transparan. Pada penelitian ini, permen

jeli dibuat dengan tambahan bubur jagung pulut ungu (Zea mays ceratina L.)
dan ekstrak kolang-kaling (Arenga pinnata). Jagung pulut ungu memilki
kandungan protein sedangkan kolang-kaling mengandung serat yang tinggi
dan galaktomanan yang berfungsi sebagai pengental dan pembentuk gel.
Penelitian ini bertujuan menghasilkan permen jeli dengan nilai gizi lebih baik
dengan memanfaatkan bahan pangan lokal yaitu jagung pulut ungu dan

kolang-kaling.
C. Petunjuk
1. Peneliti menyediakan empat macam permen jeli dengan kode
berbeda, yaitu 720, 912, 606, dan 837.
2. Panelis dipersilahkan untuk mengamati parameter warna, aroma, dan

tekstur, mencicipi masing-masing sampel, serta memberikan tanda centang

() pada kolom tabel berdasarkan tingkat kesukaan panelis.

3. Panelis dapat memberikan nilai yang sama lebih dari 1 kali pada

parameter yang sama pada sampel permen jeli yang berbeda.

4. Panelis dipersilahkan untuk meminum air putih yang berfungsi

sebagai palate cleanser setiap kali selesai mencicipi 1 sampel.

D. Evaluasi

Tabel 1. Uji Organoleptik Permen Jeli

Parameter Uji

Sampel Warna Aroma Rasa Tekstur
1123|4123 [4]1|2]3 2134

720

912

606
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Keterangan: 1 = sangat tidak suka; 2 = tidak suka; 3 = suka; 4 = sangat suka

Tabel 2. Ranking Kesukaan Permen Jeli

Sampel 720 912 606 837

Ranking

Lampiran 5. Penjelasan uji Organoleptik

Sampel Kode
K (Tanpa Penambahan Ekstrak 606
kolang-kaling)

A (Penambahan 20% Ekstrak kolang- 912
kaling)

B (Penambahan 30% Ekstrak kolang- 720
kaling)

C (Penambahan 40% Ekstrak kolang- 837
kaling)

Lampiran 6. Hasil Uji SPSS Permen Jeli

1. Kadar Air
ANOVA
Kadarair
Sum of
Squares df Mean Square F Sig.
Between Groups 29,606 3 9,869 85,457 ,000
Within Groups 924 8 115
Total 30,530 1"
Kadarair
Duncan °
Subset for alpha = .05
Perlakuan N 1 2 3 4
k 3 6,6167
a 3 7,2567
b 3 7,9333
c 3 10,7333
Sig. 1,000 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

2. Kadar Abu



ANOVA
Kadarabu
Sum of
Squares df Mean Square F Sig.
Between Groups ,208 3 ,069 14,083 ,001
Within Groups ,039 8 ,005
Total ,248 1
Kadarabu
Duncan °
Subset for alpha = .05
Perlakuan N 1 2 3
k & ,2900
a 3 4233
b &5 ,5200 ,5200
c 3 ,6500
Sig. 1,000 ,130 ,063
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
3. Kadar Lemak
ANOVA
Lemak
Sum of
Squares df Mean Square F Sig.
Between Groups 1,169 3 ,390 125,695 ,000
Within Groups 025 8 ,003
Total 1,194 1
Lemak
Duncan
Subset for alpha = .05
Perlakuan N 1 2 3 4
k 3 ,6633
a 3 1,0333
b 3 1,2667
c 3 1,5100
Sig. 1,000 1,000 1,000 1,000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
4. Kadar Protein
ANOVA
protein
Sum of
Squares df Mean Square F Sig.
Between Groups 1,888 3 629 7,084 ,012
Within Groups 710 8 ,089
Total 2,598 1"
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protein
Duncan °
Subset for alpha = .05
perlakuan N 1 2 3
k 3 7,6433
a 3 7,9933 7.9933
b 3 8,2767 8,2767
c 3 8,7267
Sig. ,188 278 ,101
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
5. Kadar Serat Tidak larut
ANOVA
Serattidaklarut
Sum of
Squares df Mean Square F Sig.
Between Groups 130,577 3 43,526 386,894 ,000
Within Groups ,900 8 113
Total 131,477 1
Serattidaklarut
Duncan®
Subset for alpha = .05
Perlakuan N 1 2 3
k 5 ,5000
a 3 75333
c 3 8,2667
b 3 8,4333
Sig. 1,000 1,000 ,560
Means for groups in homogeneous subsets are displayed.
a. Uses Harmenic Mean Sample Size = 3,000.
6. Kadar Serat Larut
ANOVA
Seratlarut
Sum of
Squares df Mean Square F Sig.
Between Groups 31,333 3 10,444 127,891 ,000
Within Groups 653 8 082
Total 31,987 1"
Seratlarut
Duncan®
Subset for alpha = .05
Perlakuan N 1 2 3 4
k 3 1,7000
a 3 3,2333
b 3 5,1000
c 3 5,8333
Sig. 1,000 1,000 1,000 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
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7. Kadar Gula Reduksi

ANOVA
Gulareduksi
Sum of
Squares df Mean Square F Sig.
Between Groups 512 3 71 87,504 ,000
Within Groups 016 8 ,002
Total 528 "
Gulareduksi
Duncan®
Subset for alpha = .05
Perlakuan N 1 2 3 4
k 3 ,1033
a 3 ,2733
b g ,4700
c 3 ,6533
Sig. 1,000 1,000 1,000 1,000
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
8. Uji Warna
ANOVA
a
Sum of
Squares df Mean Square E Sig.
Between Groups 15,689 3 5,230 38,739 ,000
Within Groups 1,080 8 ,135
Total 16,769 ey

Duncan®
Subset for alpha = .05
Perlakuan N 1 2
a 3 3,6333
b 3 3,6667
c 3 4,0667
k 3 6,4000
Sig. ,203 1,000

Means for groups in homogeneous subsets are displayed.

a. Uses Harmonic Mean Sample Size = 3,000.
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9. Angka Lempeng Total

ALT

Duncan®
Subset for alpha = .05

Perlakuan N 1 2 3
k 3 1,8333
b 3 3,7333
a 3 3,7667
c 3 4,2000
Sig. 1,000 ,852 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.

ANOVA

b

Sum of

Squares df Mean Square F Sig.
Between Groups 10,403 3 3,468 90,457 ,000
Within Groups ,307 8 ,038
Total 10,709 11

b
Duncan®
Subset for alpha = .05

Perlakuan N 1 2
a 3 10,7667
b 3 10,7667
C 3 10,9333
k 3 12,9667
Sig. ,346 1,000

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.




ANOVA
X
Sum of
Squares df Mean Square F Sig.
Between Groups ,000 3 ,000 ,485 , 702
Within Groups ,001 8 ,000
Total ,001 11
X
Duncan?®
Subset
for alpha
= .05
Perlakuan N 1
k 3 ,4100
a 3 ,4100
b 3 ,4167
c 3 ,4167
Sig. 444
Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
ANOVA
Y
Sum of
Squares df Mean Square F Sig.
Between Groups ,000 3 ,000 , 792 ,532
Within Groups ,001 8 ,000
Total ,001 11
y
Duncan®
Subset
for alpha
= .05
Perlakuan N 1
k 3 ,3800
a 3 ,3867
c 3 ,3867
b 3 ,3900
Sig. ,196

Means for groups in homogeneous subsets are displayed.
a. Uses Harmonic Mean Sample Size = 3,000.
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