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ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui pengaruh perbandingan bubur kolang-

kaling dan sari buah jamblang terhadap karakteristik Fisik, Kimia dan Sensori 

Sirup. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 5 

perlakuan yaitu perbandingan sari buah jamblang dan bubur kolang-kaling : 

(100%:0%, 95%:5%, 90%:10%, 85%:15% dan 80%:20%). Data penelitian 

dianalisis menggunakan ANOVA dan jika berbeda nyata dilanjutkan dengan 

Duncan’s New Multiple Range Test (DNMRT) pada taraf 5%. Hasil penelitian 

menunjukka bahwa perlakuan memberikan pengaruh berbeda nyata terhadap 

kadar abu, pH, total padatan terlarut, Aktivitas air (Aw), analisa warna dan 

viskositas tetapi memberikan pengaruh tidak nyata terhadap kadar antosianin. 

Perlakuan terbaik berdasarkan analisa sensori yaitu perlakuan E (80% sari buah 

jamblang dan 20% bubur kolang-kaling) dengan nilai rata-rata warna 4,15; aroma 

3,75; rasa 4,05 dan tekstur 4,20. Sirup dengan perlakuan E tersebut memiliki 

kadar abu 0,18%, nilai ph 4,01, total padatan terlarut 53,26%, aktivitas air (Aw) 

0,594, total gula 65,55%, antioksidan(IC50) 13,57 ppm, kadar antosianin 0,51 

mg/L, analisis warna 17,83oHue (Red purple) dan viskositas 212,73 cP. 
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ABSTRACT 

 

This study aimed to determine the effect of the comparison of kolang kaling puree 

and jamblang fruit juice on physical, chemical and sensory properties of syrup. 

This study used a Completely Randomized Design (CRD) with 5 treatments, 

namely the comparison of jamblang juice and kolang kaling puree : (100%: 0%, 

95%: 5%, 90%: 10%, 85%: 15% and 80% : 20%). The research data were 

analyzed using ANOVA and if significantly different continued with Duncan's 

New Multiple Range Test (DNMRT) at 5% level. The results showed that the 

treatment had a significantly different effect on ash content, pH, total dissolved 

solids, water activity (Aw), color analysis and viscosity but not significantly effect 

on anthocyanin levels. The best treatment based on sensory properties was 

treatment E (80% of jamblang fruit juice and 20% of the kolang kaling puree) 

with an average color value of 4.15, aroma 3.75, taste 4.05 and texture 4.20. The 

syrup with E treatment had ash content of 0.18%, ph value of 4.01, total dissolved 

solids 53.26%, water activity (aw) 0.594, total sugar 65.55%, antioxidant (IC50) 

13.57 ppm, anthocyanin content 0.51 mg/L, color analysis 17.83oHue (Red 

purple) and viscosity 212,73 cP. 
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