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ABSTRAK

Proses pengolahan sirup pepaya menghasilkan limbah berupa ampas pepaya yang
masih kaya akan serat dan pektin alami. Penelitian ini bertujuan untuk mengetahui
pengaruh rasio gula pasir dan gula aren terhadap karakteristik fisikokimia serta
organoleptik selai ampas pepaya California (Carica papaya L.), sekaligus
menentukan rasio terbaik yang mendukung prinsip zero waste. Penelitian
menggunakan Rancangan Acak Kelompok (RAK) faktor tunggal berupa rasio gula
pasir dan gula aren dengan 5 perlakuan (P1 0%:100%, P2 25%:75%, P3 50%:50%,
P4 75%:25%, P5 100%:0%) dan 3 ulangan. Parameter yang diuji meliputi
organoleptik (warna, aroma, rasa, tekstur) serta fisikokimia (total padatan terlarut
dan daya oles). Data dianalisis menggunakan ANOVA taraf 5% dan dilanjutkan uji
Duncan's Multiple Range Test (DMRT). Hasil analisis menunjukkan bahwa rasio
gula berpengaruh nyata terhadap penerimaan mutu warna, rasa, tekstur, total
padatan terlarut, dan daya oles, namun tidak berpengaruh nyata terhadap aroma.
Penentuan perlakuan terbaik menggunakan metode indeks efektivitas De Garmo
menghasilkan perlakuan P2 (25% gula aren : 75% gula pasir) sebagai formulasi
terbaik dengan Nilai Hasil (NH) sebesar 0,7483. Formulasi ini menghasilkan selai
dengan skor rasa 5,23, tekstur 5,00 warna 3,67, aroma 3,70, daya oles 8,0 cm, dan

total padatan terlarut 56,5°Brix.

Kata Kunci: Ampas pepaya, daya oles, gula aren, organoleptik, total padatan

terlarut.
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ABSTRACT

The papaya syrup processing generates papaya pomace waste, which remains rich
in natural fiber and pectin. This study aimed to determine the effect of palm sugar
to granulated sugar ratios on the physicochemical and organoleptic characteristics
of California papaya pomace jam (Carica papaya L.) and to determine the optimal
ratio supporting the zero-waste concept. The research utilized a single-factor
Randomized Block Design (RBD) consisting of 5 treatment ratios of Granulated
Sugar and Palm Sugar(P1 0%:100%, P2 25%:75%, P3 50%:50%, P4 75%:25%,
P5 100%:0%) with 3 replications. Evaluated parameters included organoleptic
properties (color, aroma, taste, texture) and physicochemical attributes (total
soluble solids and spreadability). Data were analyzed using ANOVA at a 5%
significance level, followed by Duncan's Multiple Range Test (DMRT). The results
indicated that the sugar ratio significantly affected color preference, taste, texture,
total soluble solids, and spreadability, but had no significant effect on jam aroma.
Determination of the best treatment using the De Garmo effectiveness index method
identified P2 (25% palm sugar : 75% granulated sugar) as the optimal formulation
with a Result Value (NH) of 0.7483. This formulation produced jam with hedonic
scores of 5.23 for taste, 5.00 for texture, 3.67 for color, 3.70 for aroma, a
spreadability of 8.0 cm, and total soluble solids of 56.5°Brix.

Keywords: organoleptic, palm sugar, papaya pomace, spreadability, total soluble

solids.
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