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INTISARI

Dodol merupakan pangan semi basah yang memiliki kadar air sedang.
Berbentuk padatan, dan bisa mengawet dengan sendirinya tanpa melakukan
pemanasan dan pendinginan. Dodol memiliki beberapa keunggulan yakni, bisa
dijadikan sebagai pangan darurat, padat gizi dan banyak diminati. Tujuan penelitian
ini yaitu untuk memelajari pengaruh perbandingan antara nira sawit dan gula pasir
terhadap karakteristik dodol. Mempelajari pengaruh perbandingan antara tepung
jagung dan tepung beras ketan terhadap karakteristik dodol dan mengetahui
perbandingan nira dan gula pasir serta perbandingan tepung beras ketan dan tepung
jagung yang lebih tepat.

Penelitian ini dilakukan dengan menggunakan Rancangan Blok Lengkap (RBL)
dengan 2 faktor. Faktor pertama perbandingan perbandingan gula merah umbut
sawit dan gula pasir dengan tiga taraf yaitu A1 = 80 : 20, A2 =76 : 24, dan A3 =
72 : 28. Faktor kedua, perbandingan tepung beras ketan dengan tepung jagung
yaitu B1 = 80 : 20, B2 = 70 : 30 dan B3 = 60 : 40 Kemudian dilakukan analisis
kadar air, kadar lemak, organoleptik (warna, tekstur, aroma dan rasa), kadar abu,
serat kasar, kadar protein, gula total.

Hasil penelitian ini menunjukkan bahwa perbandingan gula merah nira umbut
sawit dan gula pasir berpengaruh nyata terhadap kadar air, kadar gula, kadar abu,
organolabtik warna, organolabtik tekstur, organolabtik rasa. Sedangkan
perbandingan tepung beras ketan dan tepung jagung berpengaruh nyata terhadap
kadar air, kadar lemak, kadar gula, kadar protein, serat kasar, kadar abu, dan uji
organolabtik tekstur. dan tidak ada terjadinya intraksi antara perbandingan gula
merah umbut sawit dan gula pasir dengan perbandingan tepung beras ketan dan
tepung jagung. Berdasarkan uji organolabtik, maka perbandingan gula merah
umbut sawit dan gula pasir dengan tepung beras ketan dan tepung jagung maka
yang paling disukai yaitu pada perlakuan A1B3 dengan perbandingan gula merah
umbut sawit dan gula pasir 80 : 20 dan perbandingan tepung beras ketan dan tepung
jagung 60 : 40.

Kata kunci : Dodol, Nira, Gula Merah, Umbut Sawit



ABSTRACT

Dodol is a semi-wet food that has a moderate moisture content. It is a solid,
and can preserve on its own without warming up and cooling. Dodol has several
advantages, namely, it can be used as emergency food, is nutrient-dense and is in
great demand. The purpose of this study was to study the comparative effect of palm
juice and granulated sugar on the characteristics of dodol. Studying the effect of the
comparison between cornstarch and glutinous rice flour on the characteristics of
dodol and knowing the ratio of sap and granulated sugar and the more precise
comparison of glutinous rice flour and cornmeal.

This study was conducted using a Complete Block Design (RBL) with 2
factors. The first factor compares the ratio of brown sugar and granulated sugar to
three levels, namely A1 = 80: 20, A2 = 76: 24, and A3 = 72: 28. The second factor,
the ratio of glutinous rice flour to cornstarch is B1 = 80: 20, B2 = 70: 30 and B3 =
60: 40 Then an analysis of water content, fat content, organoleptic (color, texture,
aroma and taste), ash content, crude fiber, protein content, total sugar is carried out.
Research results from

The results of this study indicate that the ratio of brown sugar palm shoot sap
and granulated sugar has a significant effect on water content, sugar content, ash
content, organolabtic color, organolabtic texture, organolabtic taste. Meanwhile, the
ratio of glutinous rice flour and corn flour had a significant effect on water content,
fat content, sugar content, protein content, crude fiber, ash content, and organolabtic
texture tests. and there was no interaction between the ratio of palm sugar and
granulated sugar to the ratio of glutinous rice flour and corn flour. Based on the
organolabtic test, the ratio of brown sugar and granulated sugar with glutinous rice
flour and corn flour is the most preferred treatment A1B3 with a ratio of brown
sugar and granulated sugar 80: 20 and a ratio of glutinous rice flour and corn flour
60 : 40.

Keywords : Dodol, Nira, Brown Sugar, Palm Flour



