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MOTTO
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ABSTRAK

Latar Belakang: Saat ini, telah banyak produk dengan kandungan antioksidan yang
dikemas dalam bentuk gummy. Gummy merupakan sediaan permen yang dapat
dibuat dari sari buah dengan bahan pembentuk gel seperti gelatin. Sari kulit putih
semangka mempunyai kandungan metabolit sekunder berupa flavonoid yang dapat
berpotensi sebagai antioksidan. Tujuan penelitian ini untuk mengevaluasi
karakteristik fisik dan aktivitas antioksidan gummy sari kulit putih semangka.
Metode: Sari kulit putih semangka dibuat sediaan gummy dengan konsentrasi 1%
dan 5%. Evaluasi mutu fisik gummy meliputi organoleptik, pH, keseragaman bobot,
swelling ratio, sineresis, dan waktu dispersi. Formula kontrol menggunakan gummy
vitamin C dengan kadar 1%. Aktivitas antioksidan diuji menggunakan metode
peredaman DPPH. Analisis data karakteristik fisik yang meliputi pH, keseragaman
bobot, swelling ratio, sineresis, waktu dispersi, dan aktivitas antioksidan
menggunakan One way Anova.

Hasil: Uji mutu fisik gummy berdasarkan parameter organoleptik memiliki rasa
yang asam dan tekstur yang kenyal dengan rata-rata pH F1 4,09+0,097; F2
4,42+0,05; FK 4,15+0,19. Rata-rata koefisien variasi (CV) F1 2,023+0,297%; F2
2,227+0,267%; FK 2,294+0,473%. Rata-rata sineresis pada F1 0,66+0,22%; F2
0,67%0,23% FK 0,73+0,25%. Rata-rata swelling ratio F1 1,98+0,49; F2 1,62+0,39;
FK 2,18+0,44. Rata-rata waktu dispersi gummy F1 19,33+1,53 menit; F2
18,67+2,08 menit, FK 18+2,65 menit. Aktivitas antioksidan gummy sari kulit putih
semangka F1 (1%) sebesar 931,58 ppm; F2 (5%) 861,90 ppm, dan FK 703,52 ppm.
Kesimpulan: Mutu fisik sediaan gummy sari kulit putih semangka memenubhi
standar persyaratan uji pH, keseragaman bobot, swelling ratio, sineresis, dan waktu
dispersi. Nilai 1Cso sediaan gummy memiliki aktivitas antioksidan tergolong sangat
lemah.

Kata Kunci: gummy, sari kulit putih semangka, karakteristik fisik, antioksidan.
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PHYSICAL CHARACTERISTICS AND ANTIOXIDANT ACTIVITY
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ABSTRACT

Background: Currently, there are many products containing antioxidants that are
packaged in gummy form. Gummy is a candy preparation that can be made from
fruit juice and gel-forming ingredients such as gelatin. Watermelon white rind juice
contains secondary metabolites in the form of flavonoids which have potential as
antioxidants. The aim of this study was to evaluate the physical characteristics and
antioxidant activity of watermelon white rind juice gummy.

Methods: Watermelon white rind juice is made into a gummy preparation with
concentrations of 1% and 5%. Evaluation of the physical quality of gummy includes
organoleptics, pH, weight uniformity, swelling ratio, syneresis, and dispersion time.
The control formula uses vitamin C gummy with a content of 1%. Antioxidant
activity was tested using the DPPH reduction method. Analysis of physical
characteristic data including pH, weight uniformity, swelling ratio, syneresis,
dispersion time, and antioxidant activity using One way Anova.

Results: The physical quality test of gummy based on organoleptic parameters has
a sour taste and chewy texture with an average pH F1 of 4.09 £ 0.097; F2 4.42 +
0.05; FK 4.15 £ 0.19. Average coefficient of variation (CV) F1 2,023+0,297%; F2
2,227+0,267%; FK 2,294+0,473%. Average syneresis in F1 0.66 + 0.22%; F2
0.67%0.23% FK 0.73+0.25%. Average swelling ratio F1 1.98 + 0.49; F2 1.62 + 0.39;
FK 2.18 = 0.44. The average dispersion time for F1 gummy was 19,33 + 1.53
minutes; F2 18,67+2.08 minutes, FK 18+2.65 minutes. The antioxidant activity of
gummy watermelon white rind juice F1 (1%) was 931,58 ppm; F2 (5%) 861,90 ppm,
and FK 703,52 ppm.

Conclusion: The physical quality of the watermelon white rind gummy preparation
meets the standard requirements for pH testing, weight uniformity, swelling ratio,
syneresis and dispersion time. The ICso value of gummy preparations has relatively
very week antioxidant activity.

Keywords: gummy, watermelon white rind juice, physical characteristics,
antioxidants.
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