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ABSTRAK 

 

Selai merupakan produk olahan buah-buahan dalam proporsi tertentu terhadap gula (sukrosa) 

dengan atau tanpa penambahan air.Produk selai ini digemari oleh hampir seluruh kalangan 

masyarakat, biasanya digunakan untuk pelengkap konsumsi produk bakerydan pastry.Sementara 

itu, wortel dikenal memiliki kandungan vitamin A yang tinggi namun produk olahan wortel 

masih belum beragam. Pada penelitian ini wortel akan digunakan sebagai bahan baku dalam 

pembuatan selai dengan tujuan dapat menambah variasi produk selai, menambah nilai gizi selai 

serta meningkatkan nilai ekonomis wortel. Kendala pada pengolahan wortel ini adalah rasa dan 

aroma wortel yang kurang disukai.Untuk itu ditambahkan jeruk lemon untuk meningkatkan 

flavor.Penelitian ini dilakukan untuk mengetahui formulasi yang tepat untuk menghasilkan 

produk selai wortel dan lemon yang baik berdasarkan karakteristik fisika dan kimia, serta 

sensori. Penelitian ini dilakukan dalam 3 tahap yaitu tahap pertama melakukan analisis kimia 

terhadap wortel dan lemon yang akan digunakan meliputi pH, kadar air, kadar gula, dan kadar 

pektin. Tahap kedua dilakukan pembuatan produk dengan beberapa variasi kombinasi bahan 

yaitu perbandingan wortel dan lemon sebesar 70:30 (A), 75:25 (B), 80:20 (C), dengan masing-

masing penambahan pektin sebesar 1,50%, 1,75%, dan 2,00%. Parameter mutu selai yang diuji 

adalah kadar vitamin A, kadar vitamin C, kadar gula, sineresis, kadar air, pH, aw, viskositas, dan 

padatan terlarut. Hasil penelitian dianalisa dengan metodetwo wayANOVA. Hasil penelitian 

menunjukkan, selai dengan konsentrasi 75% wortel  dan 25% lemon dengan penambahan pektin 

1,50%, 1,75%, dan 2,00% menghasilkan viskositas yang mendekati selai kontrol (11395 cP, 

11972 cP, 12890 cP) dan vitamin A tinggi (11846 IU, 10690 IU, 9750 IU). Tahap ketiga 

dilakukan pengujian sensori terhadap produk selai yang baik.Sifat sensoris yang diamati pada 

tahap ketiga meliputi yang rasa, tekstur, daya oles, dan overall dengan uji ranking untuk 

mengetahui tingkat kesukaan konsumen.Khusus untuk atribut daya oles digunakan uji perbedaan. 

Hasil sensori atribut rasa, tekstur dan overall dianalisa berdasarkan one way ANOVA, uji pendugaan 

Kruskal Wallis dilanjutkan Mann Whitney jika terdapat perbedaan, sedangkan atribut daya oles 

dianalisa berdasarkan metode one way ANOVA menggunakan Tukey dan Duncan. Secara 

keseluruhan, nilai tertinggi diperoleh selai konsentrasi 75% wortel  dan 25% lemon dengan 

penambahan pektin 1,50%. 

 

Kata kunci : formulasi, selai buah, wortel, lemon, pektin, fisikokimia, sensori. 
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ABSTRACT 

 

Jam is processed fruit products in a certain proportion to the sugar (sucrose) with or without the 

addition of water. This jam products favored by almost the entire community, usually used to 

complement the consumption of bakery and pastry products. Meanwhile, the carrot is known to 

have a high content of vitamin A, but processed products carrots still not diverse. In this 

research, the carrots will be used as raw material in the manufacture of jam with the aim to 

increase the variety of products jam, add nutritional value of jam and increase the economic 

value of carrot. Constraints on processing carrots are carrots taste and aroma less favored. 

Therefor added lemon juice to improve the flavor. This research was conducted to determine the 

exact formulation to produce carrots and lemon jam that was good based on physical and 

chemical characteristics, as well as sensory. This research was conducted in three phases 

namely first phase do a chemical analysis of the carrot and lemon that will be used include pH, 

water content, sugar, and pectin levels. The second phase is done the manufacture of products 

with some variation of a combination of materials which is the ratio of carrot and lemon at 70:30 

(A), 75:25 (B), 80:20 (C), with each increase of pectin around 1.50% , 1.75%, and 2.00%. Jam 

quality parameters tested were the levels of vitamin A, vitamin C, sugar, syneresis, water 

content, pH, aw, viscosity, and solids dissolved. Research results were analyzed by two way 

ANOVA method. The results showed, jam with a concentration of 75% carrot and 25% lemon 

with the addition of 1.50%, 1.75%, and 2.00% pectin yield viscosity that approaching control 

jam(11395 cP, 11972 cP, 12 890 cP) and high vitamins A (11846 IU, 10690 IU, 9750 IU). The 

third stage was tested of sensory against good jam product. Sensory properties were observed in 

the third phase include the flavor, texture, topical power, and overall with rank test to determine 

the level of consumer preferences. Especially for topical power attributes used difference test. 

Results of sensory attributes of flavor, texture and overall analyzed by one-way ANOVA, 

Kruskal Wallis estimation test followed Mann Whitney if there is a difference, while the topical 

power attributes analyzed by the method of one-way ANOVA using Tukey and Duncan. Overall, 

the highest value obtained jam concentration of 75% carrot and 25% lemon with the addition of 

1.50% pectin. 

 

Keywords: formulation, fruit jam, carrot, lemon, pectin, physicochemical, sensory. 
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