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INTISARI

Permen jelly merupakan produk makanan semi basah yang terbuat dari gula
dengan penambahan bahan pembentuk gel. Karakteristik permen jelly yang baik
yaitu, memiliki tekstur lunak dan elastis, berpenampilan jernih serta transparan.
Penggunaan bubur kolang-kaling dan sari bayam merah pada permen jelly
diharapkan dapat meningkatkan kadar serat serta dapat menjadi alternatif pewarna
alami bagi masyarakat Indonesia melalui produk alternatif olahan pangan.
Penelitian ini dilakukan untuk mengetahui perbedaan pengaruh kombinasi bubur
kolang-kaling dan sari bayam merah terhadap kualitas permen jelly serta
menentukan rasio bubur kolang-kaling dan sari bayam merah yang tepat untuk
menghasilkan permen je/ly dengan kualitas terbaik berdasarkan uji kimia, fisik,
mikrobiologi, dan organoleptik. Penelitian ini menggunakan Rancangan Acak
Lengkap (RAL) dengan 4 variasi perlakuan perbandingan bubur kolang-kaling dan
sari bayam merah yaitu, 0:0 (K), 40:20 (A), 60:15 (B), 80:10 (C) dan pengulangan
dilakukan sebanyak tiga kali tiap perlakuan. Hasil penelitian menunjukkan bahwa
permen jelly memiliki kadar air 11,45-17,70%, kadar abu 0,23-0,40%, kadar serat
tidak larut 0,57-1,60%, kadar serat larut 1,10-1,47%, kadar gula reduksi 7,59-
15,98%, kadar sukrosa 1,06-7,52%, kekenyalan 2,05x10*-2,53x10* N/m?, daya
kunyah 1,93x10%-2,46x10* N/m?, serta hasil ALT dan AKK yang memenuhi syarat
mutu SNI 3547.2:2008. Permen jelly kombinasi bubur kolang-kaling dan sari
bayam merah sebanyak 80:10 (C) memiliki kualitas terbaik berdasarkan parameter
kimia, fisik, mikrobiologi, dan organoleptik.

Kata kunci: Permen je/ly, Bubur Kolang-kaling, Sari Bayam Merah
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ABSTRACT

Jelly candy is a semi-wet food product made from sugar with the addition
of gel-forming ingredients. The characteristics of good jelly candy are, it has a soft-
elastic texture, clear and transparent appearance. The use of sugar palm fruit pulp
and red spinach juice in jelly candy is expected to increase fiber content and can
be an alternative natural coloring for Indonesian through alternative processed
food products. This study was conducted to determine the differences in the effect
of the combination of sugar palm fruit pulp and red spinach juice on the quality of
jelly candy and to determine the right ratio of sugar palm fruit pulp and red spinach
juice to produce the best quality jelly candy based on chemical, physical,
microbiological, and organoleptic tests. This study used a Completely Randomized
Design (CRD) with 4 variations of sugar palm fruit pulp and red spinach juice, 0:0
(K), 40:20 (A), 60:15 (B), 80:10 (C) and three repetitions for each treatment. The
results of the study showed that jelly candy had a water content of 11.45-17.70%,
ash content of 0.23-0.40%, insoluble fiber content of 0.57-1.60%, soluble fiber
content of 1.10-1.47%, reducing sugar content of 7.59-15.98%, sucrose content of
1.06-7.52%, gumminess of 2.05x104—2.53x104 N/m’, chewiness of 1.93x104—
2.46x104 N/m?, TPC and Yeast Mold results that met the quality requirements of
SNI 3547.2:2008. Jelly candy with combination of sugar palm fruit pulp and red
spinach juice of 80:10 (C) had the best quality based on chemical, physical,
microbiological, and organoleptic parameters.

Keywords: Jelly Candy, Sugar Palm Fruit Pulp, Red Spinach Juice
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