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ABSTRAK

Deti Ilyasa,5.15.01.01.0.005,Pembuatan Manisan Belimbing Wuluh (Avverhoa Blimbi),
Dosen Pembimbing 1: Eko Sutrisno S,Si., M.Si dan Pembimbing 2: Anita, SP., M.Agr

Belimbing wuluh dalam bentuk yang segar, salah satu pemanfaatan adalah dijadikan manisan
kering. Buah belimbing wuluh memiliki kandungan asam dan kadar air yang tinggi yaitu 94%.
Pada penelitian ini proses pembuatan manisan dari belimbing wuluh dengan konsentrasi dan
lama pengeringan. Tujuan penelitian ini mengetahui efek konsentrasi dan ama pengeringan
terhadap kadar uji kadar air, uji vitamin c, dan uji kesukaan, rasa, warna, aroma dan tekstur.
Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan 2 faktor konsentrasi
gula (10%, 30%, dan 50%) dan lama pengeringan (5 jam, 7 jam, 9 jam) setiap perlakuan



diulang 2 kali. Penelitian dianalisis secara deskriptif. Berdasarkan hasil penelitian kimia (uji
kadar air, dam vitamn c) semakin tinggi kadar air semakin rendah dan semakin rendah
vitamin C maka semakin tinggi rasa masam pada manisan belimbing wuluh. Konsentrasi gula
tinggi berpengarh signrtifikan terhadap uji kesukaan, warna, aroma, rasa, dan tekstur.

Kata kunci : Manisan kering, Konsentrasi gula, Lama waktu pengeringan

Making Starfruit Sweets

Deti Ilyasa

Program Studi Teknologi Hasil Pertanian, Fakultas Teknik Universitas Islam Majapahit

ABSTRACT

Starfruit in fresh form, one of the uses is used as dried sweets. Wuluh star fruit has an acid
content and high water content that is 94%. In this study the process of making sweets from
starfruit with concentration and drying time. The purpose of this study was to determine the
effects of concentration and drying on the water content test, vitamin C test, and the test of



preference, taste, color, aroma and texture. This study used a Completely Randomized Design
(CRD) with 2 factors of sugar concentration (10%, 30%, and 50%) and drying time (5 hours,
7 hours, 9 hours) each treatment was repeated 2 time. The study was analyzed descriptively.
Based on the results of chemical research (water content test, dam vitamn c) the higher the
water content the lower and the lower the vitamin C, the higher the sour taste in candied
starfruit. High sugar concentrations have a significant effect on tests of preference, color,
aroma, taste and texture.

Key words: Candied dried, sugar concentration, drying time


