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PENGARUH KONSENTRASI GUM ARAB DAN GULA PASIR 

TERHADAP SIFAT FISIKOKIMIA DAN ORGANOLEPTIK JENANG 

DODOL SALAK (Salacca zalacca)  

Oleh: 

Sintiareni T Samaloisa 

202121006 

INTISARI 

 Salak merupakan salah satu komoditas buah lokal Indonesia yang kaya 

akan antioksidan dan nutrisi, namun memiliki umur simpan yang pendek. Salah 

satu cara pengolahan yang dapat memperpanjang masa simpan dan menambah 

nilai ekonomi buah salak adalah dengan diolah menjadi jenang dodol salak. 

Penambahan bahan tambahan seperti gum arab dan gula pasir dapat 

mempengaruhi kualitas fisikokimia dan organoleptik jenang dodol salak. 

 Penelitian ini bertujuan untuk mengetahui pengaruh penambahan 

konsentrasi gum arab dan gula pasir terhadap sifat fisikokimia dan organoleptik 

dan mengetahui adanya interaksi antara gum arab dan gula pasir terhadap sifat 

fisikokimia jenang dodol salak. Penelitian ini menggunakan Rancangan Acak 

Kelompok (RAK) dengan dua faktor yaitu faktor I konsentrasi gum arab (A) yang 

terdiri dari 3 level dan faktor II konsentrasi gula pasir (B) yang terdiri dari 3 level. 

Pada penelitian ini dilakukan pengujian kadar air, kadar gula reduksi, uji warna 

(color reader), uji tesktur (kuat tarik), dan uji organoleptik. 

 Hasil penelitian menunjukkan perlakuan dengan hasil tertinggi untuk 

kadar air pada konsentrasi penambahan gum arab 0,4% yaitu 32,73% dan gula 

pasir pada konsentrasi penambahan gula pasir 10% yaitu 32,63%, gula reduksi 

pada konsentrasi gum arab 0,6% yaitu 50,51% dan gula pasir 12% yaitu 52,66%, 

warna Lightness tertinggi terdapat pada konsentrasi gum arab 0,4% dan gula pasir 

8% sebesar 44,83, warna redness tertinggi terdapat pada konsentrasi gum arab 

0,2% dan gula pasir 10% sebesar 3,80, warna yellowness tertinggi terdapat pada 

konsentrasi gum arab 0,2% dan gula pasir 8% yaitu 7,67. Metode de Garmo 

dengan nilai NH tertinggi terdapat pada konsentrasi gum arab 0,2% dan gula pasir 

12% yaitu 0,970%, uji tekstur tertinggi terdapat pada konsentrasi gum arab 0,4% 

dan gula 12% yaitu 1,4657 Mpa, uji organoleptik pada rasa menggunakan uji 

friedman menghasilkan nilai terbaik terdapat pada konsentrasi gum arab 0,2% dan 
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gula pasir 12% yaitu 1,73%, dan overall (aroma, warna, dan tekstur) yang terbaik 

terdapat pada konsentrasi gum arab 0,4% dan gula pasir 12% yaitu 1,67%.  

 

Kata kunci: Salak, Dodol, Dodol Buah, Gum Arab, Gula Pasir 

 

 

THE EFFECT OF ARABIC GUM AND GRANULATED SUGAR 

CONCENTRATION ON THE PHYSICOKIMIA AND ORGANOLEPTIC 

PROPERTIES OF SALAK DODOL (Salacca zalacca) 

By: 

Sintiareni T Samaloisa 

202121006 

 

 

ABSTRACT 

 Salak is one of Indonesia's local fruit commodities rich in antioxidants and 

nutrients, but it has a short shelf life. One processing method that can extend the 

shelf life and enhance the economic value of salak fruit is by processing it into 

salak dodol. The addition of additives such as gum arabic and sugar can influence 

the physicochemical and organoleptic properties of salak dodol.  

 This study aims to determine the effect of adding gum arabic and 

granulated sugar concentrations on the physicochemical and organoleptic 

properties and to identify any interaction between gum arabic and granulated 

sugar on the physicochemical properties of salak dodol. This study used a 

Randomized Block Design (RBD) with two factors: Factor I, gum arabic 

concentration (A), consisting of three levels, and Factor II, granulated sugar 

concentration (B), consisting of three levels. In this study, tests were conducted on 

moisture content, reducing sugar content, color (color reader), texture (tensile 

strength), and organoleptic properties.  

 The results showed that the highest moisture content was achieved at an 

arabic gum concentration of 0.4% (32.73%) and a sugar concentration of 10% 

(32.63%), while the highest reducing sugar content was achieved at an arabic 

gum concentration of 0.6% (50.51%) and a sugar concentration of 12% 

(52.66%). The highest lightness value was found at a gum arabic concentration of 

0.4% and granulated sugar concentration of 8%, at 44.83; the highest redness 

value was found at a gum arabic concentration of 0.2% and granulated sugar 

concentration of 10%, at 3.80; and the highest yellowness value was found at a 

gum arabic concentration of 0.2% and granulated sugar concentration of 8%, at 

7.67. The de Garmo method with the highest NH value was found at a 

concentration of 0.2% gum arabic and 12% granulated sugar, which was 0.970%. 

The highest texture test was found at a concentration of 0.4% gum arabic and 

12% sugar, which was 1.4657 MPa. The organoleptic test for taste using the 

Friedman test yielded the best value at a concentration of 0.2% gum arabic and 

12% granulated sugar, which was 1.73%, and the best overall (aroma, color, and 
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texture) was at a concentration of 0.4% gum arabic and 12% granulated sugar, 

which was 1.67%.  

 

 

Keywords: Salak, Dodol, Fruit Dodol, Gum Arabic, Granulated Sugar 
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