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INTISARI

Jambu Kiristal (Psidium guajava Linn) memiliki daging buah
berwarna putih dan kulit buah berwarna hijau serta memiliki rasa manis.
Buah jambu kristal kaya akan zat gizi, jambu kristal dapat dikategorikan
sebagai buah yang mudah rusak (persibel) sehingga jika penanganan
jambu kristal tidak baik maka dapat memperpendek umur simpan jambu
kristal. Manisan buah merupakan produk olahan buah-buahan yang
diawetkan menggunakan gula yang kadarnya tinggi yang bertujuan
memberikan rasa manis dan untuk mencegah pertumbuhan mikroba.
Manisan buah terbagi dalam dua olahan yaitu manisan buah kering dan
manisan buah basah.

Tujuan dari penelitian ini adalah untuk mengetahui adanya
pengaruh konsentrasi gula terhadap sifat fisik, kimia serta sensori,
mengetahui adanya pengaruh suhu pengeringan terhadap sifat fisik, kimia
serta sensori dan mengetahui adanya interaksi konsentrasi gula dan suhu
pengeringan terhadap sifat fisik, kimia serta sensori manisan kering jambu
kristal. Penelitian ini disusun secara Rancangan Acak Kelompok (RAK)
yang terdiri dari 9 perlakuan yaitu konsentrasi gula dan suhu pengeringan
V1T1 (30%: 60°C), V1T2 (30% : 70°C), V1T3 (30% : 80°C), V2T1 (40% :
60°C), V2T2 (40% : 70°C), V2T3 (40% : 80°C), V3T1l (50% : 60°C),
V3T2 (50% : 70°C), V3T3 (50% : 80°C).

Hasil analisis Perlakuan penambahan gula 50% dan suhu
pengeringan 60°C memiliki kadar air 35,9178%, kadar gula reduksi
47,9133%, vitamin C 2,221700%, tekstur 0,6467 N/nm’. Hasil
organoleptik untuk kesukaan panelis yaitu rasa manisan kering 7,91%,
aroma manisan kering 6,87% dan tekstur 4,21%.

Kata Kunci : Jambu Kristal, Manisan Kering, Pengeringan, Suhu, Gula
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EFFECT OF SUGAR CONCENTRATION AND DRYING
TEMPERATURE OF CANDIED CRYSTAL GUAVA (PSIDIUM GUAJAVA)
ON PHYSICOCHEMICAL AND SENSORY PROPERTIES

By :
Elisabet Lusitania Sea Deo
201921002

ABSTRACT

Crystal guava (Psidium guajava Linn) has white flesh and green skin and
has a sweet taste. Crystal guava fruit is rich in nutrients, crystal guava can be
categorized as a perishable fruit (persibel) so that if the handling of crystal guava
is not good it can shorten the shelf life of crystal guava. Candied fruit is a
processed fruit product that is preserved using high levels of sugar which aims to
provide sweetness and to prevent microbial growth. Candied fruit is divided into
two preparations, namely dried candied fruit and wet candied fruit.

The purpose of this study was to determine the effect of sugar
concentration on physical, chemical and sensory properties, to determine the
effect of drying temperature on physical, chemical and sensory properties and to
determine the interaction of sugar concentration and drying temperature on
physical, chemical and sensory properties of dried candied crystal guava. This
research was arranged in a Randomized Group Design (RGK) consisting of 9
treatments, namely sugar concentration and drying temperature V1T1 (30%:
60°C), V1T2 (30%: 70°C), V1T3 (30%: 80°C), V2T1 (40%: 60°C), V2T2 (40%:
70°C), V2T3 (40%: 80°C), V3T1 (50%: 60°C), V3T2 (50%: 70°C), V3T3 (50%:
80°C).

The results of the analysis of the treatment of adding 50% sugar and
drying temperature of 60°C have a moisture content of 35.9178%, reducing sugar
content of 47.9133%, vitamin C 2.221700%, texture 0.6467 N/nm2. Organoleptic
results for panelist liking are the taste of dried sweets 7.91%, the aroma of dried
sweets 6.87% and texture 4.21%.

Keywords: Crystal Guava, Candied, Drying, Temperature, Sugar
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