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Shandya Aggie Nurila. 201710220311058. Studi Penambahan Konsentrasi 

Asam Sitrat dan Pektin Terhadap Fisiko Kimia Selai Labu Kuning 

(Cucurbita moschata). Teknologi Pangan. Dosen Pembimbing I: Prof.Dr.Ir.Elfi 

Anis Saati, MP. Dosen Pembimbing II: Sri Winarsih, S.TP., MP. 

 

ABSTRAK 

 

Pembuatan selai labu kuning perlu ditambahkan asam sitrat dan pektin 

guna mencapai syarat mutu selai sesuai SNI. Tujuan dari penelitian ini adalah 

mengetahui interaksi penambahan konsentasi asam sitrat dan pektin terhadap 

fisiko kimia selai labu kuning. 

Penelitian ini dilakukan menggunakan rancangan acak kelompok faktorial 

yang terdiri dari 2 faktor. Faktor I: Perbedaan konsentrasi asam sitrat (0%, 0,5%, 

1,0%) dan faktor II: konsentrasi pektin (0%, 0,50%, 0,75%. 1,00%) dengan 12 

perlakuan. Parameter yang diamati: kadar air, kadar abu, nilai pH, total padatan 

terlarut, aktivitas antioksidan, intensitas warna (L, a, b), dan organoleptik (warna, 

rasa, daya oles, kesukaan) pada selai labu kuning. 

Hasil penelitian menunjukkan penambahan konsentrasi asam sitrat dan 

pektin terjadi interaksi pada kadar air, kadar abu, total padatan terlarut, aktivitas 

antioksidan, intensitas warna (L,a,b), organoleptik (rasa, daya oles, kesukaan) 

terhadap selai labu kuning. Perlakuan terbaik selai labu kuning dengan 

penambahan konsentrasi asam sitrat dan pektin pada A1P1 (asam sitrat 0,5%, 

pektin 0,50%) yang memiliki kadar air 29,63%, kadar abu 1,11%, nilai pH 3,09, 

TPT 63°Brix, aktivitas antioksidan 50,02%, tingkat kecerahan (L) 41,3, tingkat 

kemerahan (a) 13,2, tingkat kekuningan (b) 17,8, organoleptik warna 2,52 

(kuning), organoleptik rasa 5,96 (enak), organoleptik daya oles 4,20 (cukup 

kental), organoleptik kesukaan 6,28 (suka). 

 

 

Kata Kunci: selai, labu kuning, pektin, asam sitrat. 
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Shandya Aggie Nurila. 201710220311058. Study of Additional Concentrations 

of Citric Acid and Pectin on the Physico-Chemistry of Pumpkin Jam 

(Cucurbita moschata). Food Technology. Advisor I: Prof. Dr. Ir. Elfi Anis Saati, 

M.P. Advisor II: Sri Winarsih, S.TP., M.P. 

 

 

ABSTRACT 

 

The making of pumpkin jam should be added by citric acid and pectin to 

reach the requirement of pumpkin jam’s quality by Indonesian’s national standard. 

The aim of this research is to determine the interaction of adding citric acid and 

pectin concentrations on the physico-chemistry of pumpkin jam. 

This research was conducted using a factorial randomized block design 

consisting of 2 factors. Factor I: Differences in citric acid concentration (0%, 

0.5%, 1.0%) and factor II: pectin concentration (0%, 0.50%, 0.75%, 1.00%) with 

12 treatments. Parameters observed: water content, ash content, pH value, total 

dissolved solids, antioxidant activity, color intensity (L, a, b), and organoleptics 

(color, taste, spreadability, favorability) from pumpkin jam. 

The results showed that the addition of citric acid and pectin concentrations 

to pumpkin jam resulted in an interaction with water content, ash content, total 

dissolved solids, antioxidant activity, color intensity (L, a, b), organoleptics (taste, 

spreadability, preference) of pumpkin jam. The best treatment for pumpkin jam 

was by adding concentrations of citric acid and pectin to A1P1 (0.5% citric acid, 

0.50% pectin) which has a water content of 29.63%, ash content of 1.11%, pH 

value of 3.09, TPT 63 °Brix, antioxidant activity 50.02%, brightness level (L) 

41.3, redness level (a) 13.2, yellowness level (b) 17.8, color organoleptic 2.52 

(yellow), taste organoleptic 5 .96 (good), organoleptic spreadability 4.20 (thick), 

organoleptic favorability 6.28 (like). 

 

 

Keywords: jam, pumpkin, pectin, citric acid 
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