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ABSTRAK

PENGARUH PENAMBAHAN SARI BUAH BELIMBINGWULUH
(Averrhoa bilimbi) DAN EKSTRAK KECAMBAH KACANG KEDELAI

(Glycine max) TERHADAP KUALITAS NATA DE PICO (Pineapple Crown)

Pemanfaatan limbah pertanian sebagai bahan baku pangan fungsional menjadi
solusi inovatif dalam mendukung ketahanan pangan dan pengurangan limbah.
Salah satu produk pangan fungsional yang kaya akan serat adalah nata. mahkota
nanas (Ananas comosus) berpotensi dimanfaatkan sebagai bahan baku nata karena
kandungan nutrisinya mendukung fermentasi oleh bakteri Acetobacter xylinum.
Penelitian ini bertujuan untuk mengetahui pengaruh penambahan sari buah
belimbing wuluh sebagai pengatur keasaman (pH) dan ekstrak kecambah kacang
kedelai sebagai sumber nitrogen terhadap kualitas organoleptik (warna, aroma,
rasa, tekstur, dan kesukaan keseluruhan), fisik (ketebalan dan rendemen), dan
kimia (kadar serat kasar dan kadar air) nata de pico. Penelitian ini merupakan
penelitian eksperimental menggunakan Rancangan Acak Lengkap (RAL) dengan
10 perlakuan yaitu satu kontrol (asam asetat glasial 1% dan ZA 0,5%) dan
sembilan kombinasi sari buah belimbing wuluh (2%, 4%, dan 6%) serta ekstrak
kecambah kacang kedelai (2%, 5%, dan 8%). Data dianalisis menggunakan
ANOVA dan dilanjutkan dengan uji Duncan. Hasil penelitian menunjukkan bahwa
kualitas organoleptik terbaik diperoleh pada perlakuan dengan penambahan sari
buah belimbing wuluh 6% dan ekstrak kecambah kacang kedelai 8%, yang
menghasilkan nata berwarna putih bersih, tidak beraroma, bertekstur kenyal, rasa
tawar, dan paling disukai panelis. Ketebalan dan rendemen tertinggi pada
perlakuan sari buah belimbing wuluh 4% dan ekstrak kecambah kacang kedelai
5%, sebesar 0,375 cm dan 12,78%. Kadar serat kasar tertinggi pada perlakuan sari
buah belimbing wuluh 6% dan ekstrak kecambah kacang kedelai 2%, sebesar
4,38%, sedangkan kadar air tertinggi pada perlakuan sari buah belimbing wuluh
2% dan ekstrak kecambah kacang kedelai 2%, sebesar 73,01%.

Kata Kunci: Buah belimbing wuluh, Kadar air, Kadar serat kasar, Kecambah
kacang kedelai, Ketebalan, Mahkota nanas, Nata de pico, Organoleptik,
Rendemen.
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ABSTRACT

THE EFFECT OF ADDING STAR FRUIT JUICE (Averrhoa bilimbi) AND
SOYBEAN SPROUT EXTRACT (Glycine max) ON THE QUALITY OF NATA

DE PICO (Pineapple Crown)

Utilization of agricultural waste as a raw material for functional food is an
innovative solution to support food security and waste reduction. One of the
functional food products that is rich in fiber is nata. Pineapple crown waste
(Ananas comosus) has the potential to be used as a raw material for nata because
its nutritional content supports fermentation by Acetobacter xylinum bacteria.
This study aims to determine the effect of adding starfruit juice as an acidity
regulator (pH) and soybean sprout extract as a nitrogen source on the
organoleptic quality (color, aroma, taste, texture, and overall preference),
physical (thickness and yield), and chemical (crude fiber content and water
content) of nata de pico. This study is an experimental study using a Completely
Randomized Design (CRD) with 10 treatments, namely one control (1% glacial
acetic acid and 0.5% ZA) and nine combinations of starfruit juice (2%, 4%, and
6%) and soybean sprout extract (2%, 5%, and 8%). Data were analyzed using
ANOVA and continued with the Duncan test. The results showed that the best
organoleptic quality was obtained in the treatment with the addition of 6%
starfruit juice and 8% soybean sprout extract, which produced nata that was pure
white, had no aroma, had a chewy texture, tasted bland, and was most preferred
by panelists. The highest thickness and yield were in the treatment of 4% starfruit
juice and 5% soybean sprout extract, at 0.375 cm and 12.78%. The highest crude
fiber content was in the treatment of 6% starfruit juice and 2% soybean sprout
extract, at 4.38%, while the highest water content was in the treatment of 2%
starfruit juice and 2% soybean sprout extract, at 73.01%.

Keywords: Crude fiber content, Moisture content, Nata de pico, Organoleptic,
Pineapple crown, Soybean sprouts, Starfruit, Thickness, Yield.
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