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ABSTRAK

(Aqilla Aditiara, 26060120140052. Pengaruh Perbedaan Konsentrasi
Gelatin Kulit Ikan Patin (Pangasius sp.) Terhadap Karakteristik Fisikokimia
Permen Jelly Bunga Telang (Clitoria ternatea). Tri Winarni Agustini dan Ima
Wijayanti).

Gelatin adalah protein hidrolisis kolagen dari kulit ikan. Sifat hidrokoloid
yang dimiliki gelatin membuatnya dijadikan sebagai bahan pembentuk tekstur
dalam pembuatan permen jelly. Bunga telang memiliki kandungan antioksidan serta
menciptakan warna biru keungguan sehingga dapat dijadikan sebagai pewarna
alami pada permen jel/ly. Tujuan penelitian ini untuk mengetahui karakteristik
fisikokimia permen jelly bunga telang dengan konsentrasi gelatin kulit ikan patin
yang berbeda. Metode penelitian menggunakan Rancangan Acak Lengkap (RAL)
terdiri dari 3 perlakuan kosentrasi gelatin (4%, 8%, dan 12%) dengan 3 kali
pengulangan. Data parametrik untuk uji texture profile analysis (TPA), kadar air,
protein, kadar abu, warna, antioksidan) dianalisis dengan uji ANOVA dan uji Beda
Nyata Jujur (BNJ) sedangkan data non parametrik untuk uji hedonik dianalisis
dengan uji Kruskal Wallis dan dilanjutkan uji Mann Whitney. Konsentrasi gelatin
berpengaruh nyata (p<0,05) terhadap parameter TPA, kadar air, kadar abu, kadar
protein, antioksidan, dan hedonik, namun tidak berbeda nyata (»>0,05) terhadap
parameter warna. Penambahan gelatin 8% menghasilkan karakteristik permen jelly
terbaik dengan hardness 3,7 kgf, cohesiveness 0,41, springiness 10,9 mm,
gumminess 1,42 kgf, chewiness 15,62 kgf.mm, fracture force 3,17 kgf,
adhesiveness -0,3 kgf.mm, kadar air 15,65%, protein 9,03%, abu 2,26%, IC50 91,78
ppm, L° 19,51, a" 0,44, b* 0,63, dan hedonik 7,30<u<7,76. Penambahan gelatin
dengan konsentrasi yang tepat pada permen jel/ly bunga telang menghasilkan
karakteristik tekstur, kadar air, kadar abu, kadar protein, antioksidan, dan hedonik
terbaik, namun tidak berpengaruh terhadap warna.

Kata kunci: bunga telang, gelatin, kulit ikan patin, permen jelly
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ABSTRACT

(Aqilla Aditiara, 26060120140052. Effect of Different Concentrations
Catfish Skin Gelatin (Pangasius sp.) on the Physicochemistry Characteristics of
Butterfly Pea Flower Jelly Candy (Clitoria ternatea). Tri Winarni Agustini and
Ima Wijayanti).

Gelatine is a hydrolysed protein of collagen from fish skin. The hydrocolloid
character of gelatine make it a texture-forming ingredient in jelly candy. Butterfly
pea flowers has antioxidant contain and creates a blue-purplish color so that it can
be used as a natural colorant in jelly candy. The purpose of this study was to
determine the physicochemical characteristics of butterfly pea flower jelly candy
with different concentrations of catfish skin gelatine. This research used a
completely randomized design (CRD) consisting of 3 treatments of gelatine
concentration (4%, 8%, and 12%) with 3 repetitions. Parametric data for texture
profile analysis (TPA), moisture content, protein, ash content, color, antioxidant)
were analysed by ANOVA test and Honestly Significant Difference (HSD) test while
non-parametric data for hedonic test were analysed by Kruskal Wallis test and
followed by Mann Whitney test. Gelatine concentration had a significant effect
(p<0.05) on texture profiles, moisture content, ash content, protein content,
antioxidants, and hedonic parameters, but they had no significant effect (p>0.05)
on color parameters. The addition of 8% gelatine produced the best jelly candy
characteristics with hardness of 3.7 kgf, cohesiveness of 0.41, springiness of 10.9
mm, gumminess of 1.42 kgf, chewiness of 15.62 kgf. mm, fracture force of 3.17 kgf,
adhesiveness of -0.3 kgf-mm, moisture content of 15.65%, protein of 9.03%, ash
content of 2.26%, IC50 of 91.78 ppm, L* of 19.51, a* of 0.44, b* of 0.63, and
hedonic of 7.30<u<7.76. The addition of gelatine with proper concentration in
butterfly pea flower jelly candy produces the best texture, moisture content, ash
content, protein content, antioxidants, and hedonic characteristics, but has no effect
on color.

Keywords: butterfly pea plower, catfish skin, gelatine, jelly candy
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