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PEMBUATAN NATA DE CARICA DENGAN VARIASI LAMA

FERMENTASI DAN PENAMBAHAN GULA

ABSTRAK

Nata de carica adalah produk hasil inovasi dari fermentasi sari buah carica
dengan bakteri Acetobacter xylinum. Tujuan dari penelitian ini adalah untuk
mengetahui pengaruh lama fermentasi dan penambahan gula terhadap sifat fisik dan
kimia serta mengetahui nata de carica yang paling disukai panelis. Rancangan
percobaan yang digunakan adalah Rancangan Blok Lengkap (RBL) dengan 2 faktor.
Faktor pertama adalah lama fermentasi yang terdiri dari 3 taraf, yaitu 7 hari, 10 hari,
13 hari dan faktor kedua adalah lama fermentasi yang terdiri dari 3 taraf, yaitu 5%,
6%, 7% massa berdasarkan volume sari carica 500 ml. Hasil penelitian menunjukkan
bahwa lama fermentasi berpengaruh terhadap kadar gula total dan total perbedaan
warna namun tidak berpengaruh terhadap kadar air, kadar abu, kadar serat kasar, dan
kekerasan. Penambahan gula berpengaruh terhadap kadar gula total dan total
perbedaan warna namun tidak berpengaruh terhadap kadar air, kadar abu, kadar serat
kasar, dan kekerasan. Berdasarkan hasil uji organoleptik menunjukkan bahwa sampel
dengan variasi lama fermentasi 7 hari dengan penambahan gula 35 g paling disukai
oleh panelis dengan nilai 5,41 (agak suka) dengan kadar gula total dan kadar serat
kasar yang memenuhi SNI.

Kata kunci : Acetobacter xylinum; formulasi; penambahan gula; lama fermentasi; nata

de carica
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MAKING NATA DE CARICA WITH VARIATIONS IN FERMENTATION
DURATION AND SUGAR ADDING

ABSTRACT

Nata de carica is an innovative product from the fermentation of carica fruit
juice with Acetobacter xylinum bacteria. The purpose of this study was to determine
the effect of fermentation time and sugar addition on physical and chemical properties
and to determine the nata de carica that is most preferred by panelists. The
experimental design used was a Complete Block Design (RBL) with 2 factors. The
first factor is the fermentation time consisting of 3 levels, namely 7 days, 10 days, 13
days and the second factor is the addition of sugar consisting of 3 levels, namely 5%,
6%, 7% of the mass based on the volume of carica juice 500 ml. The results showed
that the fermentation time affected the total sugar content and total color difference
but did not affect the water content, ash content, crude fiber content, and hardness.
The addition of sugar affected the total sugar content and total color difference but did
not affect the water content, ash content, crude fiber content, and hardness. Based on
the results of the organoleptic test, it was shown that the sample with a fermentation
time variation of 7 days with the addition of 35 g of sugar was most preferred by the
panelists with a value of 5.41 (rather like) with a total sugar content and crude fiber
content that met SNI.

Keyword : Acetobacter xylinum; formulation; adding sugar; fermentation time; nata
de carica
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