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(Yuliana Kurniarianti. 26060119140067. Karakteristik Fruit leather 

Berbahan Dasar Buah Nangka (Artocarpus heterophyllus) dengan Penambahan 

Tepung Agar Gracilaria sp. Lukita Purnamayati dan Apri Dwi Anggo). 

 

Fruit leather merupakan modfikasi pangan produk olahan buah semi basah 

atau kering berbentuk lembaran tipis. Tepung agar dari rumput laut Gracilaria sp. 

dapat digunakan untuk memperbaiki tekstur dari fruit leather sehingga mudah 

untuk dikonsumsi. Tujuan penelitian ini untuk mengetahui peran tepung agar 

Gracilaria sp. dalam meningkatkan tekstur fruit leather dan pengaruh terhadap nilai 

kesukaan konsumen. Metode penelitian yang digunakan adalah eperimental 

laboratories. Pembuatan fruit leather menggunakan buah nangka kemudian 

dilakukan penambahan tepung agar dengan menggunakan konsentrasi kontrol, 

0,5%, 1%, 1,5%, dan 2%. Pengujian fruit leather buah nangka meliputi uji gula 

total, kadar air, pH, kadar abu, tekstur, dan hedonik. Uji statistik yang digunakan 

pada penelitian ini Rancangan Acak Lengkap (RAL) serta Kruskal Wallis. 

Berdasarkan hasil penelitian, penggunaan tepung agar sebagian besar 

mempengaruhi fruit leather buah nangka dengan konsentrasi agar 0,5% dengan 

kadar gula total 55,81%, kadar air 10,64%, pH 4,86, kadar abu 2,71%, tekstur 

meliputi hardness 60,18 kgf, cohesiveness 0,09, springiness 8,90 mm, gumminess 

19,63 kgf, chewiness 1,49 kgf.mm. adhesiveness 0,09 kgf.mm, serta nilai hedonik 

dengan rata-rata 4,25. Penggunaan tepung agar 0,5% mampu meningkatkan tekstur 

fruit leather buah nangka, serta fruit leather buah nangka dengan penambahan agar 

0,5% lebih disukai konsumen dibandingkan dengan fruit leather buah nangka 

dengan penambahan tepung agar di atas konsentrasi 0,5%. 

 

 

Kata kunci: fruit leather, buah nangka, agar, tekstur 



ABSTRACT 

vii 

 

 

 
(Yuliana Kurniarianti. 26060119140067. Characteristics of Fruit leather 

Made from Jackfruit (Artocarpus heterophyllus) with the Addition of Gracilaria sp. 

Agar Flour. Lukita Purnamayati and Apri Dwi Anggo). 

 

Fruit leather is a food modification of semi-wet or dry processed fruit 

products in the form of thin sheets. Agar flour from seaweed Gracilaria sp. Can be 

used to improve the textureof fruit leather so that it is easy to consume. This 

research aimed to determine the role of Gracilaria sp flour. in improving the 

textureof fruit leather and the influence on consumer preference value. The 

research method used is eperimental laboratories. Making fruit leather using 

jackfruit then adding agar flour using control concentrations, 0.5%, 1%, 1.5%, and 

2%. Testing of jackfruit fruit leather includes total sugar, water content, pH, ash 

content, texture, and hedonic tests. The statistical tests used in this research were 

Completely Randomized Design (CRD) and Kruskal Wallis. Based on the research 

results, the use of agar flour mostly affects the fruit leather of jackfruit with an agar 

concentration of 0.5% with a total sugar content of 55.81%, the water content of 

10.64%, pH 4.86, ash content of 2.71%, textureincludes hardness 60.18 kgf, 

cohesiveness 0.09, springiness 8.90 mm, gumminess 19.63 kgf, chewiness 1.49 

kgf.mm. adhesiveness 0.09 kgf.mm, and hedonic value with an average of 4.25. The 

use of 0.5% agar flour can improve the textureof jackfruit fruit leather, and jackfruit 

fruit leather with the addition of 0.5% agar is more preferred by consumers 

compared to jackfruit fruit leather with the addition of agar flour at a concentration 

above 0.5%. 

 

Keywords: fruit leather, jackfruit, agar, texture 
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