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RINGKASAN 

 
Buah-buahan dan sayuran telah diketahui mempunyai khasiat bagi tubuh. Diantaranya 
buah melon (Cucumis melo L.) banyak mengandung vitamin A, B dan C serta kalsium 
dan fosfor. Buah mangga muda (Mangifera indica Linn) juga mengandung banyak 
serat, vitamin A dan C, sedangkan wortel (Daucus carota L.) mempunyai kandungan 
vitamin A yang tinggi. Buah melon, mangga muda, dan wortel dapat digunakan sebagai 
bahan pembuatan permen tablet setelah dikeringkan. Pengeringan dilakukan dengan 
metode pengeringan-pembekuan. Penelitian ini bertujuan untuk mengetahui pengaruh 
jenis kemasan botol Polyvinyl chloride (PVC) dan aluminium foil terhadap stabilitas 
karakteristik fisik dan kimia permen tablet buah-sayur freeze dried selama 
penyimpanan. Metode Accelerated Shelf Life Test (ASLT) pada suhu 40oC dan 
kelembaban relatif 90 % digunakan untuk penentuan umur simpan. Selama 
penyimpanan dilakukan 8 kali pengambilan sampel, yaitu pada hari ke 0, 6, 12, 18, 24, 
30, 36, 42. Setiap kali pengambilan sampel dilakukan analisa fisik (kekerasan dan 
waktu hancur) dan analisa kimia (kadar air, kandungan vitamin A, dan kandungan 
vitamin C). Formulasi permen tablet ada 2, yaitu formula 1 (perbandingan buah melon, 
mangga, dan wortel freeze dried 1:1:1) dan formula 2 (perbandingan buah melon, 
mangga, dan wortel freeze dried 5:2:1). Pada akhir penyimpanan terjadi peningkatan 
kadar air dan penurunan kandungan vitamin pada permen tablet. Kadar air permen 
tablet formula 1 (5,82 ± 0,29 %) dan formula 2 (4,45 ± 0,82 %) yang dikemas 
aluminium foil lebih rendah jika dibandingkan dengan permen tablet formula 1 (9,27 ± 
0,38 %) dan formula 2 (7,05 ± 0,34 %) yang dikemas botol PVC. Kandungan vitamin A 
permen tablet formula 1 (0,13 ± 0,0158 SI) dan formula 2 (0,13 ± 0,0003 SI) yang 
dikemas aluminium foil lebih tinggi jika dibandingkan dengan permen tablet formula 1 
(0,13 ± 0,0002 SI) dan formula 2 (0,13 ± 0,0001 SI) yang disimpan dalam botol PVC. 
Begitu pula kandungan  vitamin C permen tablet formula 1 (28,09 ± 2,46 mg asam 
askorbat) dan formula 2 (25,66 ± 0,58 mg asam askorbat) yang dikemas aluminium foil 
lebih tinggi jika dibandingkan dengan permen tablet formula 1 (24,21 ± 0,84  mg asam 
askorbat) dan formula 2 (21,19 ± 0,59  mg asam askorbat) yang dikemas botol PVC. 
Permen tablet yang dikemas aluminium foil tidak ditemukan perubahan warna sehingga 
permen tablet masih layak untuk dikonsumsi sedangkan permen tablet yang dikemas 
botol PVC telah terjadi perubahan warna sehingga tidak layak dikonsumsi. Aluminium 
foil merupakan kemasan yang baik untuk permen tablet, karena mutu fisik dan kimia 
permen tablet buah tetap dalam batasan standar. 
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SUMMARY 
 
Fruits and vegetables have health benefits for human body. Melon (Cucumis melo L) 
contains of vitamin A, B, C, calcium and phosphor. An unripe mango contains a lot of 
fiber, vitamin A and C, while a carrot (Daucus carota L) contains a lot of vitamin A. 
Melon, unripe mango, and carrot can be used as a substance of compress-tablet candy 
after it’s dried. The drying was performed by freeze-drying method. The aim of this 
research is to identify the influences of Polyvinyl chloride (PVC) packaging and 
aluminium foil type to its physicochemical characteristic during storage. Accelerated 
Shelf Life Test (ASLT) method at 400C and 90% relative humidity was used as shelf-life 
determination. There are 8 times sampling during the storage process, i.e. day 0, 6, 12, 
18, 24, 30, 36, and 42 respectively. Physical analysis (hardness and disintegration) and 
chemical analysis (moisture, vitamin A and vitamin C content) was taken for each 
sampling. There are 2 type of the compress-tablet candy’s formulation. Formula I is 
comparison between melon, unripe mango, carrot freeze dried (1:1:1) and formula II is 
comparison between melon, unripe mango, carrot freeze dried (5:2:1). At the last 
sampling was found that, moisture was increased and vitamin content was decreased at 
different packaging. Compressed tablet candy in aluminium foil package (formula I 
(5,82 ± 0,29%) and II (4,45 ± 0,82%)) have the lower moisture content than compressed 
tablet candy in PVC bottle package (formula I (9,27 ± 0,38%) and II (7,05 ± 0,34%)) 
that packaged by PVC bottle. Compressed tablet candy in aluminium foil package 
(formula I (0,13 ± 0,0158 SI) and II (0,13 ± 0,0003 SI)) have the higher vitamin A 
content than compressed tablet candy in PVC bottle package formula I (0,13 ± 0,0002 
SI) and II (0,13 ± 0,0001 SI)) that packaged by PVC bottle. Compressed tablet candy in 
aluminium foil package (formula I (28,09 ± 2, 46 mg ascorbic acid) and II (25,66 ± 0,58 
mg ascorbic acid)) that packaged by aluminium foil have the higher vitamin A content 
than compressed tablet candy in PVC bottle package (formula I (24,21 ± 0,84  mg 
ascorbic acid) and II (21,19 ± 0,59 mg ascorbic acid)). There was no discoloration of 
the compress-tablet candy packaged by aluminium foil, so that was safe to be 
consumed. Meanwhile, there was discoloration occurred in the compress-tablet candy 
that packaged by PVC bottle, so that’s unsafe to be consumed. Aluminium foil is the 
best packaging material for this product, because the physicochemical characteristics 
of fruit compressed tablet candy are still on standard range. 
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