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RINGKASAN 

 

Nata merupakan makanan yang mengandung serat yang tinggi, diproduksi oleh bakteri 

Acetobacter xylinum selama proses fermentasi. Nata dapat dihasilkan bukan hanya dari air 

kelapa, tetapi juga dari berbagai jenis bahan yang mengandung gula, protein, dan mineral, 

seperti misalnya sari buah-buahan. Apel Malang (Malus domestica Borkh) merupakan 

varietas apel lokal yang banyak dipasarkan di Indonesia. Tujuan penelitian ini adalah untuk 

mengetahui perbedaan penggunaan sumber media (sari murni dan sari ampas apel Malang) 

dan sumber nitrogen (ZA dan yeast) terhadap karakteristik fisik (ketebalan (thickness), 

kekerasan (hardness), dan kekenyalan (chewiness)), kimia (kandungan serat kasar, kadar 

gula, dan pH), serta sensori nata de apple. Data yang diperoleh dianalisa dengan One way 

ANOVA yang dilanjutkan dengan uji beda nyata wilayah Duncan. Hasil penelitian 

menunjukkan bahwa ketebalan dan kandungan serat kasar tertinggi diperoleh pada nata de 

apple perlakuan sari ampas apel menggunakan sumber nitrogen yeast, masing-masing 

sebesar 1,10 ± 0,07 cm dan 1,56 ± 0,17 %. Pada uji sensori, hasil overall produk nata de 

apple yang paling banyak disukai adalah nata de apple perlakuan sari ampas apel 

menggunakan sumber nitrogen yeast. 

 



SUMMARY 

 

Nata is a food that contains high fiber, produced by Acetobacter xylinum bacteria during 

the fermentation process. Nata can be generated not only from coconut water, but also 

from various kinds of ingredients that contain sugar, protein, and minerals, such as fruit 

juices. Malang apple (Malus domestica Borkh) is a lot of local apple varieties in Indonesia. 

The purpose of this study is to investigate the different uses of media sources (filtrate and 

filtrate of pulp Malang apple juice) and nitrogen sources (ZA and extract yeast) on the 

physical characteristics (thickness, hardness and chewiness), chemical characteristics 

(crude fiber content, sugar content, and pH), and sensory characteristics nata de apple. 

The data obtained were analyzed by Oneway ANOVA followed Duncan's test multiple 

areas. The results showed that the highest thickness and crude fiber parameters obtained in 

the treatment of nata using filtrate of pulp apple with yeast as a nitrogen sources, they are 

1.10 ± 0.07 cm and 1.56 ± 0.17%. From the sensory test, the overall results of nata de 

apple products most preferred is the treatment of nata de apple using filtrate of pulp apple 

with yeast as a nitrogen sources. 
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