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SIFAT KIMIA, FISIKA, DAN ORGANOLEPTIK  

SELAI KULIT BUAH NANAS 

ABSTRAK 

 

Selai merupakan produk makanan yang berbentuk setengah padat dan dibuat dari 

campuran gula dan buah. Pada penelitian ini menggunakan bahan limbah kulit buah 

nanas sebagai bahan utama pembuatan selai karena pemanfaatan kulit buah nanas 

masih belum dikenal masyarakat umum. Tujuan dari penelitian ini untuk melihat 

pengaruh penambahan gula dan asam sitrat alami terhadap sifat kimia, fisika, dan 

organoleptis pada selai kulit buah nanas. Rancangan percobaan menggunakan 

metode Rancangan Blok Lengkap (RBL) dengan 2 faktor yaiut penambahan gula 

dan penambahan asam sitrat alami dari jeruk nipis, jeruk lemon, dan jeruk limau 

dengan pengulangan 2x. Parameter uji yang digunakan adalah kadar air, pH, 

vitamin C, flavonoid, antosianin, dan organoleptis meliputi rasa, aroma, warna, dan 

daya oles. Hasil penelitian menunjukkan bahwa penambahan gula berpengaruh 

pada uji kadar air, pH, vitamin C, flavonoid, dan viskositas. Adapun penambahan 

asam sitrat berpengaruh pada uji kadar air, pH, vitamin C, flavonoid, viskositas, 

dan antosianin. Untuk uji organoleptik selai kulit buah nanas yang paling diminati 

panelis adalah sampel dengan perlakuan penambahan gula 50% dan penambahan 

asam sitrat alami dari jeruk limau (K3G3) dengan skor agak suka (5,01). 

 

Kata kunci : antosianin, asam sitrat alami, flavonoid, kulit buah nanas, selai. 
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CHEMICAL, PHYSICAL, AND ORGANOLEPTIC PROPERTIES OF  

PINEAPPLE PEEL JAM 

ABSTRACT 

 

Jam is a semi-solid food product made from a mixture of sugar and fruit. In this 

study, pineapple peel waste was used as the main ingredient for making jam because 

the use of pineapple peels is still unknown to the general public. The purpose of this 

study was to see the effect of adding sugar and natural citric acid on the chemical, 

physical and organoleptic properties of pineapple peel jam. The experimental 

design used the Randomized Completely Block Design (RCDB) method with 2 

factors, namely the addition of sugar and the addition of natural citric acid from 

lime, lemon and lime with 2x repetition. The test parameters used were water 

content, pH, vitamin C, flavonoids, anthocyanin, and organoleptic including taste, 

aroma, color, and spreadability. The results showed that the addition of sugar had 

an effect on the test for water content, pH, vitamin C, flavonoids, and viscosity. The 

addition of citric acid had an effect on the water content, pH, vitamin C, flavonoids, 

viscosity, and anthocyanin tests. For the organoleptic test of pineapple rind jam the 

panelists were most interested in were the samples treated with the addition of 50% 

sugar and the addition of natural citric acid from lime (K3G3) with a moderately 

favorable score (5.01). 

Keywords: anthocyanins; flavonoids ; jam; natural citric acid; pineapple peel. 


