PENGARUH PENAMBAHAN KITOSAN SEBAGAI PENGAWET PADA SEDIAAN SELAI LEMBARAN KOMBINASI SAYUR 
DAN KULIT BUAH

DWI IKA ANDINI
[bookmark: _GoBack]NPM. 172114058

[bookmark: _TOC_250004]ABSTRAK

Kulit pisang raja (Musa paradisiaca), mengandung senyawa penting seperti vitamin B,vitamin C, Kalsium, Protein dan Lemak. Kulit buah naga merah (Hylocereus polyrhizus) juga mengandung vitamin C, vitamin E, vitamin A, alkaloid, flavonoid, dan lain-lain. Buah rimbang (Solanum torvum) juga mengandung vitamin A, vitamin B1, dan vitamin C, dan lain-lain. Tujuan penelitian ini adalah untuk mengetahui kombinasi sayur dan kulit buah dapat di formulasi menjadi sediaan selai lembaran. Untuk mengetahui formula yang berpengaruh terahadap lama penyimpanan. Metode pada penelitian ini dilakukan secara ekperimental dengan membuat kombinasi sayur dan kulit buah menjadi selai lembaran. Dilakukan evaluasi mutu fisik selai meliputi pH, kadar air, kadar abu, hedonik, pemeriksaan Kualitatif vitamin A, B dan C. Serta aktivitas pengawet meliputi orgnoleptik dan waktu simpan. Hasil penelitian diketahui pH diantara 3-4, kadar air 10%, 11%, 12%, kadar abu. Kesimpulan F0 memiliki pengaruh terhadap waktu simpan selai lembaran selama 8 minggu dan penambahan kitosan 5% mampu membuat selai lembaran bertahan selama 8 minggu.
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THE EFFECT OF ADDITION OF CHITOSAN AS A PRESERVANT ON.
THE AVAILABILITY OF THE COMBINATION SHEET OF
VEGETABLES AND FRUIT LEATHER
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ABSTRAK

The peel of Pisang Raja (Musa paradisiaca). contains_important compounds
such as B vitamins, vitamin C. Calcium, Protein and Fat. The pecl of red dragon
St (Fiylocereus polyrhizus) also contains vitamin C. vitamin E, vitamin 4
alkaloids, flavonoids, and others. Rimbang (Solamum torvum) also contains
vitamin A, vitamin BI. and vitamin . and others. The objective of his research
was 1o find out the combination of vegelables and fruit peels can be formulated
into a preparation of jam sheeis next 10 find ou the formula that affects the lengih
of storage. The method in this research was conducted experimentally by making
a comb of vegelables and frit peels into jam sheets. Physical quality
s includes pH. moisiure conieni, ash conient, hedonics,
jon of vitamins A, B and C. As well as preservative activiies
ic and shelf Iife. The results of the research found pH
ntent of 10% 11% and 12% ash content. The conclusion FO
Syihe shelf lfe of sheet jam for § weeks and F1 the addiion of
able 10 make the shee jam last for § weeks.

Keywords: Pecl of Pisang Raja (Musa paradisiaca), Red dragon fruit peel
(Hylocereus polyrhizus), Rimbang fruit (Solanum torvum). Chitosan





