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RINGKASAN

Protein Spirulina memiliki sifat daya gel, terutama pada fraksi albumin dan globulin yang
diharapkan dapat menghasilkan sifat kenyal pada produk pangan, salah satunya adalah
permen jelly. Spirulina selain kaya akan protein juga memiliki antioksidan yang tinggi.
Penelitian ini bertujuan mengetahui konsentrasi penambahan Spirulina pada permen jelly
yang paling disukai oleh panelis serta karakteristik kimia dan fisiknya. Permen jelly
dilakukan analisa sensori untuk mengetahui konsentrasi yang dapat diterima. Setelah analisa
sensori, permen jelly dianalisa untuk mengetahui karakteristik kimia dan fisiknya. Analisa
kimia meliputi, kadar air, kadar abu, kadar protein, kadar lemak, kadar karbohidrat dan
aktifitas antioksidan. Sedangkan analisa fisik meliputi tekstur (hardness, springiness,
gumminess, dan chewiness), dan intensitas warna. Analisa data menggunakan one way Anova
dengan tingkat kepercayaan 95%. Permen jelly yang dapat diterima adalah permen jelly
dengan penambahan Spirulina sebesar 0,6% dan 1% dari total bahan. Semakin meningkatnya
konsentrasi Spirulina yang ditambahkan akan meningkatkan kadar abu, protein, lemak dan
aktifitas antioksidan. Permen jelly dengan penambahan Spirulina sebesar 1% memiliki nilai
kadar abu (0,25+0,05%), kadar protein (17,04+0,53%), kadar lemak (4,58+0,85%), dan
aktifitas antioksidan (17.42+0,27%) yang paling tinggi. Penambahan Spirulina juga
mempengaruhi intensitas warna pada permen jelly, dengan penambahan Spirulina maka nilai
L* menunjukkan hasil yang lebih gelap (48.13£1,80) dibanding tanpa penambahan Spirulina
(59,46x1,34), sedangkan nilai a* akan semakin menuju ke arah hijau (-0.8£0.37)
dibanding tanpa penambahan Spirulina (-0.18+0.04) dan nilai b* akan semakin menuju ke
arah biru (-0,25+0,05) dibandingkan tanpa penambahan Spirulina (3,91+0.67). Permen jelly
dengan penambahan Spirulina memiliki nilai hardness (814.98+30,78gf), springiness
(8,30+0,09mm), gumminess (568,58+53,80gf) dan chewiness (46,29+4,34Nmm) mengalami
peningkatan secara beda nyata dibandingkan tanpa penambahan Spirulina. Pada penelitian
disimpulkan bahwa penambahan Spirulina dapat menjadi bahan tambahan dalam pembuatan
permen jelly hingga 1% dan mampu meningkatkan protein serta antioksidan sebagai zat
fungsional.



SUMMARY

Spirulina sp protein has a gelling ability, especially for its aloumin and globulin fractions,
which is expected to produce chewy properties on food products, i.e. jelly candy. Besides of
its high protein content, Spirulina sp also contains a high level of antioxidant. This
experiment is aimed to figure out the most preferred concentration of Spirulina sp to be
added on jelly candy, as well as its chemical and physical characteristics. Sensory analyses
were conducted on jelly candy to figure out the acceptable concentration of Spirulina sp.
After sensory analysis, jelly candy was analyzed for its chemical and physical characteristics.
Chemical analyses were including water, ash, protein, fat, and carbohydrate contents, as well
as antioxidant activity. While physical analyses were including textural properties (hardness,
springiness, gumminess, and chewiness) and color intensity. Data analysis was conducted by
using one way anova with confidence level of 95%. The acceptable jelly candy is the
products added with 0.6% and 1% Spirulina sp from the total weight. The higher the
concentration of Spirulina sp added will increase ash, protein and fat contents, as well as
antioxidant activity. Jelly candy added with 1% Spirulina sp contains 0,25+0,05% ash,
17,04+0,53% protein, 4,58+0,85% fat, and 17.42+0,27% of antioxidant activity, which is the
highest. The addition of Spirulina sp also affects the color intensity of jelly candy. Spirulina
sp addition will cause darker value of L* (48.13+1,80) compared to the product without
Spirulina sp addition (59,46+1,34), while a* value will tend to be greener (-0.8+0.37)
compared to the product without Spirulina sp addition (-0.18+0.04), and b* value tend to be
bluer (-0,25+0,05) compared to the product without Spirulina sp addition (3,91+0.67). Jelly
candy with Spirulina sp addition has hardness value of 814.98+30,78gf, springiness value of
8,30£0,09mm, gumminess value of 568,58+53,80gf, and chewiness value of
46,29+4,34Nmm, which are significantly increased from the product without Spirulina sp
addition. It is concluded that Spirulina sp can be used as additional ingredients for jelly candy
making, with concentration up to 1%. It can increase protein content and antioxidant activity
as functional compound.
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