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PENGARUH PERBANDINGAN BUAH SALAK (Salacca zalacca) DAN 

DAUN KELOR (Moringa oleifera Lam) TERHADAP 

KARAKTERISTIK SELAI SALAK KELOR 

 

Intisari 

 

Penelitian ini bertujuan untuk mempelajari 

pengaruh perbandingan buah salak dan daun kelor dengan 

variasi penambahan gula pasir sehingga menghasilkan 

selai salak kelor yang baik dan disukai oleh konsumen. 

Penelitian ini menggunakan Rancangan Blok Lengkap 

(RBL) 2 faktor. Faktor pertama adalah perbandingan buah 

salak dan daun kelor (A) dengan 3 taraf yaitu (A1= 

90:10%), (A2=80:20%), (A3=70:30%). Faktor kedua adalah 

variasi penambahan gula pasir (B) dengan 3 taraf yaitu 

(B1=20%), (B2=30%), (B3=40%). Selai yang dihasilkan 

dianalisis kadar air, serat kasar, lemak, gula 

reduksi,kalsium serta uji organoleptik kesukaan 

terhadap aroma, warna, rasa dan daya oles. 

Perbandingan buah salak dan daun kelor berpengaruh 

terhadap kadar serat kasar, kesukaan aroma, warna, rasa 

dan daya oles, tetapi tidak berpengaruh terhadap kadar 

air, lemak, gula reduksi, kalsium. Sedangkan variasi 

penambahan gula pasir berpengaruh terhadap kadar air, 

kesukaan rasa dan daya oles, tetapi tidak berpengaruh 

terhadap kadar serat kasar, lemak, gula reduksi, 

kalsium, kesukaan aroma dan warna. Kesukaan keseluruhan 

selai salak kelor tertinggi (4,43 = netral) terdapat 

pada perbandingan buah salak dan daun kelor (A1 = 

90:10%) dengan kadar air 60,72%, serat kasar 3,30%, 

lemak 0,32%, gula reduksi 1,80%, kalsium 1,05%. 

Kesukaan keseluruhan selai salak kelor tertinggi (4,10 

= netral) terdapat juga pada variasi penambahan gula 

pasir (B3 = 40%) dengan kadar air 55,92%, serat kasar 

1,80%, lemak 0,41%, gula reduksi 1,65%, kalsium 1,40%.  

 

 

Katakunci: buah salak, daun kelor, selai 
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THE EFFECT ON COMPARISON OF SNAKE FRUIT (Salacca zalacca) AND 

MORINGA LEAF (Moringa oleifera Lam)      ON THE SALAK KELOR JAM 

 

Abstract 

 

The aim of this research was studied the effect comparison 

of snake fruit and moringa leaf and addition variations of sugar 

to produced good salak kelor jam that preference by consumer. 

This research used Randomized Compeletly Block Design 

consist of 2 factors. First factor was the ratio of snake fruit 

and moringa leaf (A) with 3 levels (A1= 90:10%), (A2=80:20%), 

(A3=70:30%). Second factor was the addition variation of sugar 

(B) with 3 levels (B1=20%), (B2=30%), (B3=40%). To the jam were 

analyzed on moisture, crude fiber, fat, reducing sugar, calcium 

and preference test of aroma, colour, taste and smearing 

ability. 

The ratio of snake fruit and moringa leaf effected on crude 

fiber, aroma, colour, taste and smearing ability preference of 

salak kelor jam, but not effected on moisture, fat, reducing 

sugar, calcium of salak kelor jam. While the addition variations 

of sugar effected on moisture, taste and smearing ability 

preference, but not effected on crude fiber, fat,  reducing 

sugar, calcium, aroma and colour preference of salak kelor jam. 

The highest overall preference salak kelor jam (4.43 = neutral) 

was on the ratio of snake fruit and moringa leaf (A1 = 90:10%) 

with 60.72% moisture; 3.30% crude fiber; 0.32% fat; 1.80% 

reducing sugar; 1.05% calcium. The highest overall preference 

salak kelor jam (4.10 = neutral) was also on addition variations 

sugar (B3 = 90:10%) with 55.92% moisture; 1.80% crude fiber; 

0.41% fat; 1.65% reducing sugar; 1.40% calcium. 

 

Keywords : snake fruit, moringa leaf, jam 
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