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ABSTRAK 

 

FORMULASI GUMMY CANDY HALAL BERBAHAN DASAR GELATIN 

CEKER AYAM DENGAN XYLITOL  DAN EKSTRAK INFUSA KAYU 

SECANG (Caesalpinia Sappan L.) SEBAGAI ANTI KARIES 

 

Karies gigi merupakan masalah kesehatan gigi dan mulut yang 

prevalensinya masih tinggi, terutama pada anak-anak, akibat konsumsi makanan 

tinggi gula dan aktivitas bakteri Streptococcus mutans. Penelitian ini bertujuan 

untuk memformulasikan Gummy candy halal berbahan dasar gelatin ceker ayam 

dengan substitusi Xylitol dan ekstrak infusa kayu secang (Caesalpinia Sappan L.) 

sebagai produk pangan fungsional anti karies, serta mengevaluasi karakteristik 

fisikokimia, tingkat penerimaan organoleptiknya, dan aktivitas antibakteri. 

Penelitian ini menggunakan rancangan acak lengkap (RAL) dengan variasi 

konsentrasi Xylitol (3%, 6%, dan 12%) dan ekstrak kayu secang (20%, 40%, dan 

60%). Uji aktivitas antibakteri terhadap Streptococcus mutans dilakukan 

menggunakan metode dilusi cair dan enumerasi. Hasil penelitian didapatkan bahwa 

karakteristik fisikokimia produk, meliputi pH dan kadar air, masih berada dalam 

rentang baku mutu Gummy candy sesuai standar SNI dan BPOM, yakni dalam 

rentang pH 3-5 untuk permen gummy non jeli yang bersifat asam dengan rerata 

kadar air yang memiliki fraksi massa dibawah 7,5% atau setara dengan kadar air 

dibawah 75% sehingga aman dan layak dikonsumsi. Berdasarkan uji organoleptik, 

Gummy candy halal anti karies menunjukkan tingkat penerimaan yang baik 

terhadap parameter warna, aroma, kekenyalan, rasa, dan tekstur, pada F9, F3, dan 

F7. Secara keseluruhan, formulasi terbaik ditunjukkan oleh formulasi F3 dengan 

12% Xylitol , 20% ekstrak infusa kayu secang dan F4 dengan 3% Xylitol , 40% 

ekstrak infusa kayu secang, karena mampu memberikan penurunan populasi 

Streptococcus mutans yang paling efektif yakni sebesar 85%. 

 

Kata Kunci: Gummy candy halal, gelatin ceker ayam, Xylitol , kayu secang, anti 

karies, Streptococcus mutans 
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ABSTRACT 

 

HALAL GUMMY CANDY FORMULATION MADE FROM CHICKEN FEET 

GELATIN WITH XYLITOL AND SECANG WOOD INFUSION EXTRACT 

(Caesalpinia Sappan L.) AS ANTI-CARIES 

 

Dental caries is a dental and oral health problem with a high prevalence, 

especially in children, due to the consumption of high-sugar foods and the activity 

of Streptococcus mutans bacteria. This study aims to formulate halal Gummy candy 

made from chicken feet gelatin with Xylitol substitution and sappanwood 

(Caesalpinia Sappan L.) infusion extract as an anti-caries functional food product, 

and to evaluate the physicochemical characteristics, organoleptic acceptance 

levels, and its antibacterial activity. This study used a completely randomized 

design (CRD) with variations in Xylitol concentrations (3%, 6%, and 12%) and 

sappanwood extract (20%, 40%, and 60%). Antibacterial activity tests against 

Streptococcus mutans were carried out using the liquid dilution and enumeration 

methods. The results of the study showed that the physicochemical characteristics 

of the product, including pH and water content, were still within the standard 

quality range of Gummy candy according to SNI and BPOM standards, namely in 

the pH range of 3-5 for non-jelly gummy candies that are acidic with an average 

water content that has a mass fraction below 7.5% or equivalent to a water content 

below 75% so that it is safe and suitable for consumption. Based on organoleptic 

tests, halal anti-caries Gummy candy showed a good level of acceptance for the 

parameters of color, aroma, elasticity, taste, and texture. In F9, F3, and F7. Overall, 

the best formulation was shown by the F3 formulation with 12% Xylitol, 20% 

sappanwood infusion extract and F4 with 3% Xylitol, 40% sappanwood infusion 

extract, because it was able to provide the most effective reduction in the population 

of Streptococcus mutans, namely by 85%.  

 

Keywords: halal Gummy candy, chicken feet gelatin, Xylitol , sappan wood, 

anticaries, Streptococcus mutans.
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