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RINGKASAN 

Jamu merupakan minuman tradisional khas Indonesia yang dipercaya secara turun temurun 

mempunyai manfaat bagi kesehatan dan harus dilestarikan. Jamu dapat dibuat dari bahan 

tumbuhan, hewan, bahan mineral dan generic. Salah satu minuman jamu yang mudah 

ditemukan adalah jahe. Indonesia memiliki banyak jenis rempah-rempah yang digunakan 

dalam pembuatan jamu salah satunya jahe. Jahe dikenal dapat menghangatkan tubuh, 

meringankan mual dan muntah. Marshmallow merupakan salah satu jenis soft candy yang 

disukai berbagai kalangan. Namun disamping itu nilai kalori dalam marshmallow sangatlah 

tinggi. Oleh sebab itu penambahan stevia dilakukan untuk menurunkan kalori dari 

marshmallow serta penambahan jamu sebagai flavor dan untuk melestarikan jamu melalui 

pengembangan produk marshmallow rendah kalori. Tujuan dari penelitian ini adalah untuk 

mengetahui formulasi terbaik dari marshmallow rendah kalori aroma jahe berbasis tingkat 

penerimaan panelis dengan mendeskripsikan karakteristik fisiokimianya. Penelitian diawali 

dengan survey untuk mendapatkan jenis jamu yang digunakan dalam penelitian. 

Selanjutnya, dilakukan formulasi pembuatan marshmallow dengan penambahan jamu jahe 

dan gula stevia. Penelitian ini menggunakan tiga konsentrasi jamu jahe yaitu 0,5%; 1% dan 

1,5%. Pengujian marshmallow meliputi uji fisik (hardness, chewiness, warna), kimia (pH, 

aw dan °brix) dan sensori. Analisa sensori menggunakan uji hedonik (rating) oleh 30 

panelis yang dipilih secara acak. Data hasil pengujian tersebut diolah  secara statistik 

menggunakan aplikasi SPSS. Hasil penelitian menunjukan bahwa penambahan jamu jahe 

kedalam marshmallow berpengaruh terhadap fisikokimianya. Semakin tinggi konsentrasi 

jamu jahe maka nilai hardness dan chewiness dari marshmallow semakin turun. Pada 

pengujian warna penambahan konsentrasi jamu jahe akan menurunkan nilai L (lightness) 

dan a* namun meningkatkan nilai b%. Nilai pH dan °brix juga menurun seiring 

meningkatknya konsentrasi jamu jahe kedalam marshmallow. Namun nilai aw memberikan 

pengaruh berbeda-beda pada tiap kosentrasi. Dari hasil analisa sensori, panelis lebih 

menerima marshmallow dengan penambahan jamu jahe konsentrasi 1%. Karakteristik 

marshmallow dengan konsentrasi jamu jahe 1% adalah nilai hardness 2758 gf, nilai 

chewiness 2,86 Nmm, pH 6,89, Aw 0,81 dan °brix 13,97° brix, nilai L 87,67; a*-0,85 dan 

b* 13,21.  
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SUMMARY 
Herbs is a traditional Indonesian drink that is believed to be hereditary for health benefits 

and must be preserved. Herbs can be made from plant, animal, mineral and generic 

ingredients. One of the easy-to-find herbal drinks is ginger. Indonesia has many types of 

spices used in making herbal medicine, one of which is ginger. Ginger is known to warm 

the body, relieve nausea and vomiting. Marshmallow is one type of soft candy that is loved 

by various groups. But besides that the calorie value in marshmallows is very high. 

Therefore the addition of stevia is done to reduce calories from marshmallows and the 

addition of herbs as a flavor and to preserve herbs through the development of low-calorie 

marshmallow products. The purpose of this study was to determine the best formulation of 

ginger aroma low calorie marshmallows based on panelist acceptance levels by describing 

their physiological characteristics. The study begins with a survey to get the type of herbal 

medicine used in the study. Next, a formulation for making low-calorie marshmallows was 

made by adding ginger and stevia sugar. This study uses three concentrations of ginger 

herbal medicine that is 0.5%; 1% and 1.5%. Low calorie marshmallow tests include 

physical tests (hardness, chewiness, color), chemistry (pH, aw and sugar content) and 

sensory. Sensory analysis uses a hedonic test (rating) by 30 panelists chosen at random. 

The test results were processed statistically using the SPSS application. The results showed 

that the addition of ginger herbs into marshmallows affected the physicochemistry. The 

higher the concentration of ginger herbal medicine, the value of hardness and chewiness of 

marshmallows decreases. In the addition of color testing the concentration of ginger herbs 

will reduce the value of L (lightness) and a * but increase the value of b%. The pH value 

and the level of sugar also decrease with the increase in the concentration of ginger herbs 

into marshmallows. But the value of aw gives a different effect on each concentration. 

From the results of a sensory analysis, panelists were more receptive to low-calorie 

marshmallows with the addition of a 1% concentration of ginger herbs. The characteristics 

of marshmallows with a concentration of 1% ginger are hardness value of 2758 gf, 

chewiness value of 2.86 Nmm, pH 6.89, Aw 0.81 and sugar content of 13.97 ° brix, L value 

of 87.67; a * -0.85 and b * 13.21. 
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