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RINGKASAN 

 

Produksi manggis cukup besar, maka kulit yang dibuang pun cukup besar pula. Padahal 

dalam kulit manggis terdapat senyawa antioksidan terkuat yaitu senyawa xanthone. 

Kulit manggis berpotensi untuk dimanfaatkan lebih lanjut salah satunya dengan dibuat 

tepung kulit buah manggis untuk substitusi ke dalam produk bolu kukus. Pengolahan 

kukus diharapkan dapat mempertahankan antioksidan kulit manggis. Penelitian ini 

bertujuan untuk mengetahui pengaruh substitusi tepung kulit manggis dan penambahan 

guar gum terhadap sifat fisikokimiawi dan sensori bolu kukus. Dalam penelitian ini, 

bolu kukus dibuat secara bertahap. Untuk uji sensori hedonik rating dan ranking tahap I 

dibuat bolu kukus substitusi tepung kulit manggis 5%,10%,15%, dan 20%. Lalu, hasil 

yang paling disukai yaitu bolu kukus substitusi tepung kulit manggis 10%, ditambah 

dengan guar gum 0,1%, 0,2%, dan 0,3% untuk diuji secara fisik (volume 

pengembangan, tekstur, dan warna), kimiawi (aktivitas antioksidan), dan sensori. 

Selanjutnya, bolu kukus yang terbaik, yaitu bolu kukus substitusi tepung kulit manggis 

10% dan bolu kukus substitusi tepung kulit manggis 10% dan penambahan guar gum 

0,1%, diuji kadar air, kadar protein, kadar lemak, kadar abu, dan kadar karbohidrat. 

Hasil penelitian menunjukkan bahwa, bolu kukus substitusi tepung kulit manggis 10% 

merupakan formulasi terbaik secara sensori. Sedangkan bolu kukus substitusi tepung 

kulit manggis 10% dan penambahan guar gum 0,1% merupakan formulasi terbaik 

secara fisik dan kimia. Substitusi tepung kulit buah manggis meningkatkan hardness, 

chewiness, cohesiveness, springiness, dan gumminess namun menurunkan volume 

pengembangan, adhesiveness dan warna. Penambahan guar gum meningkatkan volume 

pengembangan, adhesiveness dan warna namun menurunkan hardness, chewiness, 

cohesiveness, springiness, dan gumminess. Penambahan guar gum pada bolu kukus 

substitusi tepung kulit manggis meningkatkan viskositas adonan, sehingga dapat 

meningkatkan aktivitas antioksidan secara berbeda nyata dengan bolu kukus substitusi 

tepung kulit manggis 10% yang memiliki aktivitas antioksidan 88,656% (wet basis). 

Substitusi tepung kulit manggis dan penambahan guar gum meningkatkan kadar air, 

kadar lemak, kadar protein, dan kadar abu namun menurunkan kadar karbohidrat. 
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SUMMARY 

 

Production of mangosteen is large enough, so does the discarded rind. The rind of the 

mangosteen contains the antioxidant compounds they are xanthones. Mangosteen rind 

can be made into steam cake products. Steaming is expected to maintain the 

antioxidants of mangosteen rind. This study aims to determine the effect of substitution 

of mangosteen rind flour and guar gum addition to the sensory and physicochemical 

properties of steam cake. In this study, steam cakes were in subsequent steps sensory 

test, was done on steam cake with flour substitution of mangosteen rind at 5%, 10%, 

15%, and 20%. The most favorite is steam cake substituted with mangosteen rind flour 

10%. Then, guar gum was added at  0.1%, 0.2%, and 0.3%, the best physicochemical 

and sensory attributes are steam cake substituted with mangosteen rind flour at 10% 

and at 10% and 0.1% guar gum combination. Steam cake flour substituted with  

mangosteen rind at 10% is the best formulation based on the sensory evaluation. While, 

the steam cake substituted with  mangosteen rind flour of 10% and 0.1% guar gum is 

the best formulation based on physic and chemical evaluation. Substitution of 

mangosteen rind flour increases hardness, chewiness, cohesiveness, springiness and 

gumminess but decrease the volume expansion, adhesiveness and color. Addition of 

guar gum on steam cake substituted with mangosteen rind flour increases the volume 

expansion, antioxidant activity, and color as well as decrease hardness, chewiness, 

cohesiveness, springiness, and gumminess. Addition of guar gum increases dough 

viscosity, thus increasing the antioxidant activity are significantly different with steam 

cake substituted with mangosteen rind flour at 10% which has antioxidant activity of 

88.656% (wet basis). Substitution of mengosteen rind flour and addition of guar gum 

increasing water content, fat content, protein content, and ash content but decreasing 

carbohydrate content of steam cake. 
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