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ABSTRAK 

 

AKTIVITAS ANTIOKSIDAN PADA PERMEN JELI DAUN KERSEN 

(Muntingia calabura) DAN BUAH NAGA MERAH (Hylocereus polyrhizus) 

BERBASIS GELATIN SISIK IKAN BANDENG 

Permen jeli merupakan produk pangan semi padat yang berpotensi dikembangkan 

sebagai pangan fungsional melalui penambahan bahan alami yang mengandung 

senyawa antioksidan. Daun kersen dan buah naga merah mengandung senyawa 

bioaktif yang berpotensi meningkatkan kualitas fungsional produk. Penelitian ini 

bertujuan menganalisis pengaruh variasi konsentrasi sari daun kersen dan sari buah 

naga merah terhadap aktivitas antioksidan, sifat fisikokimia, dan karakteristik 

organoleptik permen jeli berbasis gelatin sisik ikan bandeng. Penelitian menggunakan 

Rancangan Acak Lengkap (RAL) dengan variasi konsentrasi sari daun kersen (16%, 

32%, 48%, dan 64%) dan sari buah naga merah (68%, 52%, 36% dan 20%). Aktivitas 

antioksidan dianalisis menggunakan metode DPPH (1,1-diphenyl-2-picrylhydrazyl). 

Hasil penelitian menunjukkan bahwa variasi konsentrasi sari daun kersen dan sari buah 

naga merah berpengaruh terhadap aktivitas antioksidan, sifat fisikokimia, dan 

karakteristik organoleptik permen jeli. Aktivitas antioksidan tertinggi diperoleh pada 

perlakuan KN4 dengan nilai IC₅₀ sebesar 80,95 ± 8,90 ppm yang termasuk kategori 

antioksidan kuat. Sifat fisikokimia menunjukkan bahwa perlakuan berpengaruh 

terhadap kadar air, tetapi tidak berpengaruh signifikan terhadap kadar abu. Seluruh 

perlakuan memenuhi persyaratan kadar abu, namun kadar air yang dihasilkan masih 

melebihi batas maksimum standar mutu permen jeli. Karakteristik organoleptik 

menunjukkan bahwa perlakuan berpengaruh terhadap warna, aroma, dan rasa, tetapi 

tidak berpengaruh signifikan terhadap tekstur. Hasil uji deskriptif menunjukkan bahwa 

perlakuan KN3 menghasilkan intensitas warna dan rasa tertinggi, sedangkan intensitas 

aroma tertinggi diperoleh pada KN3 dan KN4. Hasil uji hedonik menunjukkan bahwa 

perlakuan KN3 memperoleh tingkat kesukaan tertinggi dari panelis. 

 

Kata kunci: Antioksidan, Buah Naga Merah, Daun Kersen, Permen Jeli, Sisik Ikan 

Bandeng. 
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ABSTRACT 

 

ANTIOXIDANT ACTIVITY OF MILKFISH SCALE GELATIN-BASED 

JELLY FROM KERSEN LEAVES (Muntingia calabura) AND RED DRAGON 

FRUIT (Hylocereus polyrhizus) 

 

Jelly candy is a semi-solid food product that has the potential to be developed as a 

functional food through the addition of natural ingredients containing antioxidant 

compounds. Cherry leaves and red dragon fruit contain bioactive compounds that have 

the potential to improve the functional quality of the product. This study aims to 

analyze the effect of variations in the concentration of cherry leaf juice and red dragon 

fruit juice on the antioxidant activity, physicochemical properties, and organoleptic 

characteristics of jelly candy based on milkfish scale gelatin. The study used a 

Completely Randomized Design (CRD) with variations in the concentration of cherry 

leaf juice (16%, 32%, 48%, and 64%) and red dragon fruit juice (68%, 52%, 36% and 

20%). Antioxidant activity was analyzed using the DPPH (1,1-diphenyl-2-

picrylhydrazyl) method. The results showed that variations in the concentration of 

cherry leaf juice and red dragon fruit juice affected the antioxidant activity, 

physicochemical properties, and organoleptic characteristics of jelly candy. The 

highest antioxidant activity was obtained in the KN4 treatment with an IC₅₀ value of 

80.95 ± 8.90 ppm, which is included in the strong antioxidant category. 

Physicochemical properties showed that the treatment affected the water content, but 

did not significantly affect the ash content. All treatments met the ash content 

requirements, but the resulting water content still exceeded the maximum limit of the 

jelly candy quality standard. Organoleptic characteristics showed that the treatment 

affected the color, aroma, and taste, but did not significantly affect the texture. The 

results of the descriptive test showed that the KN3 treatment produced the highest 

color and taste intensity, while the highest aroma intensity was obtained in KN3 and 

KN4. The results of the hedonic test showed that the KN3 treatment obtained the 

highest level of preference from the panelists. 

 

Keywords: Antioxidants, Red Dragon Fruit, Cherry Leaves, Jelly Candies, 

Milkfish Scales. 
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