BABV
KESIMPULAN DAN SARAN

5.1 Kesimpulan

Berdasarkan hasil yang diperoleh dari penelitian Studi Pengolahan Pepaya

menjadi Fruit Leather, khususnya dalam rentang suhu pengeringan 40°C hingga 80°C

dan ketebalan 5 mm dan 7 mm, dapat ditarik beberapa kesimpulan sebagai berikut:

1.
2.

Waktu blanching optimal untuk buah pepaya adalah 30 detik.

Tekstur fruit leather yang baik memiliki nilai cohesiveness relatif tinggi, hardness
relatif rendah, dan adhesiveness yang relatif rendah.

Apabila ditinjau secara visual, fruit leather dengan tekstur terbaik memiliki nilai
dari parameter hardness sebesar 7.875 g, adhesiveness sebesar 0 ml; dan
cohesiveness sebesar 1.06 g. Fruit leather ini memiliki suhu pengeringan 40°C
dengan ketebalan 5 mm.

Apabila ditinjau sesuai kandungan nutrisi, fruit leather dengan kandungan vitamin
A dan vitamin C terbaik dikeringkan pada suhu 60°C dengan ketebalan 7 mm.
Derajat Aw minimum diperoleh dari fruit leather yang dikeringkan pada suhu
80°C dengan ketebalan 5 mm, namun semua produk yang dihasilkan memiliki
nilai Aw yang memenuhi standar US Food and Drug Administration.

Semakin tinggi suhu pengeringan dan semakin tipis fruit leather, kadar air pada

Jruit leather berkurang secara lebih signifikan.

7. Produk fruit leather telah memenuhi standar dari Codex Alimentarius.

8. Produk fruit leather yang dihasilkan memiliki nilai vitamin A dan vitamin C yang
lebih tinggi dibandingkan fruit leather komersial “Fruitaday”, dimana dengan
mengkonsumsi sekitar 3 x 10 gram fruit leather pepaya produk penelitian sudah
dapat memenuhi kadar vitamin A dan vitamin C yang dibutuhkan oleh tubuh tiap
harinya.

5.2 Saran
Saran yang dapat diberikan untuk peneliti berikutnya adalah:
1. Setelah fruit leather selesai dibuat, sebaiknya segera dianalisa untuk menghindari

kualitas nutrisi fruit leather yang semakin menurun. Jika tidak memungkinkan,
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maka penyimpanan fruit leather harus diperhatikan agar tidak terkontakkan
dengan cahaya, udara, panas, serta dijaga agar tetap kering.

Sebaiknya menggunakan fruit leather komersial (misalnya “Fruitaday”) sebagai
pembanding atau referensi dalam penentuan parameter tekstur yang terbaik,
ketebalan, kandungan nutrisi, hingga nilai Aw.

Sebaiknya kekenyalan dari tekstur fruit leather di antara variasi ketebalan diuji.
Diharapkan fruit leather yang baik bersifat kenyal (tidak keras) dan tidak mudah
patah saat dikonsumsi.

Apabila hendak dikomersialisasikan, fruit leather dengan market position
(middle up) sebagai makan sehat dengan kandungan nutrisi tinggi dapat didukung

dengan optimalisasi proses produksi dan pengemasan yang optimum pula.

60



61

DAFTAR PUSTAKA

(EFSA), European Food Safety Authority. (2014). Scientific Opinion on the safety and
efficacy of sorbic acid and potassiumsorbate when used as technological additives
for all animal species. EFSA Journal 2014, 12(7); 3792. ADM.). Lecithin Release.

from http://www.adm.com/en-
US/products/food/lecithin/Documents/Lecithin%20as%20a%20Release%20Agent.
pdf

AdomK. K., Dzogbefia V. P., Ellis W. O. (1996) Combined Effect of Drying Time and Slice
Thickness on the Solar Drying of Okra.

Al Hinal, K.Z., et al. 2013. Instrumental Texture Profile Analysis of Date-Tamarind Fruit
Leather with Different Types of Hydrocolloids.

Alice R. Oliveira , Lilia B. Caland , Edilene G. Oliveira , Eryvaldo S. T. Egito , Matheus F.
F. Pedrosa , Arnébio A. Silva Junior. (2015). HPLC-DAD and UV-Vis
Spectrophotometric Methods for Methotrexate Assay in Different Biodegradable
Microparticles. Journal of the Brazilian Chemical Society, vol 26 no 4.

American Optometric, Association. (2015). Vitamin C. Retrieved 2016
http://www.aoa.org/patients-and-public/caring-for-your-vision/diet-and-
nutrition/vitamin-c?sso=y

Analitica. UV-Vis - Biomate 3S. Retrieved 12/5, 2016, from

http://www.analiticaweb.com.br/p.php?tit=espectrofotometro-uv-vis-espectrofotometro-

espectrofotometria&Bid=p42c96d4287623&an=af2364ecc98ef8de493902bdddc10cdd

Anna Rizzolo, Ada Brambilla, Sabrina Valsecchi, Paola Eccher-Zerbini. (2001). Evaluation
of sampling and extraction procedures for the analysisof ascorbic acid from pear fruit
tissue. Food Chemistry 77 (2002) 257-262.

Anonim.). Manfaat dan Khasiat Pepaya untuk Kesehatan. Retrieved 30/1, 2016, from
http://winkars.com/2016/02/11/manfaat-dan-khasiat-pepaya-untuk-kesehatan/

Anonim.). Soya - Information about Soy and Soya Products. Soy Protein Concentrate.
Retrieved 24/3, 2016, from http://www.soya.be/soy-protein-concentrate. php

Anonim. (2013a). Klasifikasi Tanaman Pepaya. 2015, from
http://www.klasifikasitanaman.com/2013/05/klasifikasi-tanaman-pepaya.html



62

Anonim, 2003a. TeknoPangan dan Agroindustri, Volume 1, No 1 — 12, Jurusan Teknologi
Pangan dan Gizi Fakultas Teknologi Pertanian, Institut Pertanian Bogor, Bogor.

Anonim, (2013b). Vitamin A. from imbang.staff. umm.ac.id/files/2010/03/VITAMIN-A.doc

Arsa, Made. (2016). Proses Pencoklatan (Browning Process) pada Bahan Pangan.

Backwarren, Wissensforum. Release Agents.

Anonim. (2013). Analisis Kadar Air. from
http://mnurcholis.lecture.ub.ac.id/files/2013/03/AZG-Air.pdf

ASTM D2216. Standard Test Methods for Laboratory Determination of Water (Moisture)

Codex Alumentarium. (2014). Codex Committee on Proceed Fruits and Vegetables.
CX/PFV/ 14/27/11.

Codex Standard. (1969). Code of Hygienic Practice For Dried Fruits. CAC/RCP-3-1969.

Content of Soil and Rock by Mass. Retrieved 6/5, 2016, from
http://www.astm.org/Standards/D2216.htm

Basulto, F.S., et al.. (2009). Postharvest Ripening and Maturity Indices for Maradol Papaya.
Retrieved 6/5, 2016, from http://www.scielo.org.ve/pdf/inci/v34n8/art12.pdf

Bauer, Elise. (2008). How to Make Fruit Leather. Retrieved 12/5, 2016, from
http.//www.simplyrecipes.com/recipes’how to make fruit leather/

Biswas, A.K., et. al.. (2011). A Simple UV-Vis Spectrohotometric method for determination

of B-carotene content in raw carrot , sweet potato and supplemented chicken meat

nuggets
Borreli, Lizette. (2015, 17/3/2015). Liquid Gold: 7 Health Benefits Of Honey That Could
Heal Your Whole Body. Retrieved  24/3, 2016, from

http://www.medicaldaily.com/liquid-gold-7-health-benefits-honey-could-heal-your-
whole-body-325932

Bradtke, Birgit. (2007-2016). Growing Papaya from Seed. Retrieved 27/02, 2016, from
http://www.tropicalpermaculture.com/growing-papaya.html

Brady, Angela. (2013). Side Effects of Sodium Sulfite.  Retrieved 24/3, 2016, from
http://www.livestrong.com/article/485372-side-effects-of-sodium-sulfite/

Brookfield. @~ What is texture analysis?. Retrieved 13/5, 2016, from
http://www.viscometers.org/PDF/Brochures/texture/What _Is Texture.pdf



63

C. Raab, N. Oehler. (1999). Making Dried Fruit Leather Extension Service: Oregon State
University.

California Rare Fruit Growers, Inc (Producer). (1996, 1997). Papaya. Retrieved from
https.//www.crfg.org/pubs/ff/papaya.html

Carl M. Lyman, M.O. Schultze, C.G. King. (1937). The effect of Metaphosphoric Acid and
Someother Inorganic Acids on the Catalyticoxidation of Ascorbic Acid.

Choo, Ezen. (2009). Structure of Organic Molecules. Retrieved 12/5. 2016, from
http://chemwiki.ucdavis.edu/Core/Organic_Chemistry/Fundamentals/Structure of
Organic_Molecules

Clark, Jim (Producer). (2007). High Performance Liquid Chromatography - HPLC.
Retrieved from http://www.chemguide.co.uk/analysis/chromatography/hplc.html

D. K. Salunkhe, S. S. Khadam. (1995). Handbook of Fruit Science and Technology. CRC
Press.Delden, Kari Van. (2011). Fruit Leather. Cooperative Extension Service:
University of Alaska Fairbanks.

Dharmadhikari, Dr. Murli. Sorbic Acid.

Edinformatics. (2017). from http://www.scienceofcooking.com/caramelization.htm.
Retrieved January 2017.

Erfolgkimia. (2013). Retriever 12/5, 2016, from
http://www.erfolgkimia.com/2013/06/vitamin-c.html

Elizabeth L. Andress. Ph.D., Judy A. Harrison, Ph.D. (2006). So Easy to Preserve (S5th ed.).
FAO/WHO. (1965). Appendix 3 Factors for Vitamin A Conversion. Retrieved
8/4/2016, 2016, from http://www.fao.org/docrep/003/x6877e/X6877E22.htm

Favell, D.J. (1998). A comparison of the vitamin C content of freshand frozen vegetables
Food Chemistry, Vol. 62, No. 1, pp. 5p-64, 1998

Food-Info. (2017). From http://www.food-info.net/uk/colour/enzymaticbrowning. htm.
Wageningen University. Netherlands.

Foodchem International, Corporation.). Soy Protein Concentrate. 2016, from
http://www.foodchemadditives.com/products/concentrated-soy-protein

Foodreview Indonesia. (2011). Pengendalian Mutu Bahan Pangan dengan Halogen Moisture
Analyzer.

Fruitaday. (2015). Retrieved 17/1, 2017, from www.fruitaday.com

Fusion, Kumara. (2015, 26/8/2015). Citric acid, food preservative. Is it good for our health?
Retrieved 24/3, 2016



64

from http://kumarafusion.co.nz/citric-acid-food-preservative-is-it-good-for-our-health/

Gardner Company, P.N.. CT3 Texture Analyzer. Retrieved 13/5, 2016, from
https://www.gardco.com/pages/measuring_instru/fm/ct3.cfm

Grain, Pleasent Hill.). Fruit Leather Drying Guide. Retrieved 1/3, 2016, from
http://pleasanthillgrain.com/fruit-leather-info

GenChem. (2016). Hydrocarbons. Retrieved 12/5, 2016, from
http://chemed.chem.purdue.edu/genchem/topicreview/bp/ 1organic/hydro.html

Henry, Alan. (2013). Give Sliced Fruit a Quick Honey Water Bath to Keep Browning at Bay.

JacobS. (2015). Is Sodium Bisulfite Harmful to Your Health? Retrieved 2/3, 2016, from
http://www. livestrong.com/article/480920-is-sodium-bisulfite-harmful-to-your-
health/

Joe King, M.S. (2013, 18/12/2013). How Is Sodium Benzoate Used in Food? Retrieved
24/3, 2016, from http://www.livestrong.com/article/524480-how-is-sodium-
benzoate-used-in-food/

Julie Garden-Robinson, Ph.D., R.D., L.R.D. (2012). Making Fruit Leathers. North Dakota
State University Extension Service.

Kalie. (2006). Bertanam Pepaya. Jakarta: Penebar Swadaya.

Karinda, Monalisa. (2013). Perbandingan Hasil Penetapan Kadar Vitamin C Mangga Dodol
dengan Menggunakan Metode Spektrofotometri UV-VIS dan lodometri.

Karki, Minakschhi. (2011). Evaluation of fruit leathers made from New Zealand grown
blueberries. (Master), Lincoln University, New Zealand.

Kwakman, et al. (2011). Two Major Honeys Have Different Mechanisms of Bactericidal
Activity.

Lailiana. (2012). Analisis Kandungan Zat Gizi dan Uji Hedonik Cookies Gaya pada Siswi
SMPN 27 Pekanbaru.

Lampert, Lynda. (2015). Bad Effects of Lecithin.

Labor, Alat. (2013). Cara Penggunaan Drying Oven. Retrieved 12/5, 2016, from
http://www.alatlabor.com/article/detail/63/drying-oven-oven-laboratorium

M. Lamuel Diamante, et al. (2014). Fruit Leathers: Method of Preparation and Effect of
Different Conditions on Qualities.

M. M. Rahman Khan, M. S. Islam, M. M. Rahman, S. A. Begum. (2006). A Simple UV-

spectrophotometric Method for the Determination of Vitamin C Content in Various



65

Fruits and Vegetables at Sylhet Area in Bangladesh. Journal of Biological Sciences,
6,388-392.

Madhurima Bhatnagar-Panwar, Pooja Bhatnagar-Mathur, Venkata, & VijayAnand
Bhaaskarla, Srinivas Reddy Dumbala, Kiran K. Sharma. (2013). Rapid, accurate and
routine HPLC method for large-scale screening of pro-vitamin Acarotenoids in
oilseeds. Journal of Plant Biochemistry and Biotechnology.

Maharani, D. M.. (2009). Aktivitas Air dan Pengeringan.

Mahanum, Bhuvaneswari, Analiza, Junainah. (2001). Toxic Food Preservatives : Sulfur
Dioxide and Sulfites

Manitoba. (2015). Water Content and Water Activity: Two Factors That Affect Food Safety.
Retrieved 12/5, 2016, from https://www.gov.mb.ca/agriculture/food-safety/at-the-
food-processor/water-content-water-activity. htmil

National Center for Biotechnology Information, Database. Vitamin A. Retrieved
18/02/2016 https://pubchem.ncbi.nlm.nih.gov/compound/445354

National Center for Biotechnology Information, Database. Vitamin C. Retrieved 18/02/2016
https://pubchem.ncbi.nlm.nih.gov/compound/54670067

Noshly Pty, Ltd.). Gum arabic (Acacia gum) 414 or E414. Retrieved 2/3, 2016, from
http://noshly.com/additive/e4 14/bulking-agent-plus/414/#.Vt6eS31971V

Novasina. 2008. Laboratory Instrument for Accurate Water Activity (Aw) Measurement.

Retrieved 15/5, 2016, from http://www.plantautomation-
technology.com/plantautomationadmin/upload/productspec pdf/1382522678labma
ster-aw.pdf

Nurhayati. Air. Retrieved 7/5, 2016, from

http://file.upi.edu/Direktori/FPTK/JUR. PEND. KESEJAHTERAAN KELUARG
A/196710051993022-A1 NURHAYATI/AIR-Kimia.pdf

Peiris, T.L.V. (2008). Blanching of Vegetbles.

Permadi, Aditya. (2014). Cara Menanam Pepaya Agar Berhasil. from
http://www.infoagribisnis.com/2014/12/cara-menanam-pepaya/

Pusat Penyuluhan Pertanian. (2014). Panen dan Pasca Panen Pepaya. Retrieved 11/5, 2016,
from http://cybex.pertanian.go.id/materipenyuluhan/detail/86 10

R.R.Musulin, C.G.King. (1936). Methaphosphoric Acid in the Extraction and Titation of
Vitamin C.

RI, Kementerian Pertanian. (2014). Data Komoditi Pepaya.



66

S. Akther, S. M. S. Shahriar, F. Akter S. Morshed and M. N. Islam. (2012). Study on
Chemical Composition of Fresh Mymensingh and Barishal Hog-plum (Spondius
mangifera) and Developed Leather and Jelly andSensory Evaluation. J. Environ. Sci.
& Natural Resources, 5(2): 29 - 36, 2012.

S. M. Mussa, 1. E. Shaara. Analysis of Vitamin C (Ascorbic Acid) Contents Packed Fruit
Juice by UV Spectrophotometry and Redox Titration Methods.

Saeed Nojavana, c, , Faezeh Khaliliana,b, Fatemeh Momen Kiaiec, Atyeh Rahimic, Armin
Arabanianc, Soheila Chalavia. (2006). Extraction and quantitative determination of
ascorbic acid during

different maturity stages of Rosa canina L. fruit. Journal of Food Composition and Analysis
21 (2008) 300-305.

Sanco, DG. (2011). Sulphur dioxide Internal Ref. No.: 00063. Retrieved 2/3/2016
https://webgate.ec.europa.eu/sanco foods/main/index.cfim?event=substance.view&i
dentifier=63

Santos, et al. (2010). Retention of Vitamin C in Drying Processes of Fruits and Vegetables
- A Review. UNICAMP. Brazil.

Sidley, Chemicals.). Gum arabic/arabic gum. Retrieved 24/3, 2016, from
http://www.visitchem.com/product/e4 14-gum-arabic/

Sikorski. (2007). Sikorski Chemical and Functional Properties of Food Components, pg 121.

Standard, Natural. (2011). Vitamin A (Retinol). Retrieved 7/4, 2016, from
http://www.papayasnaturalfoodsrewards.com/ns/DisplayMonograph.asp?storeID=b
853¢21f33¢2409a83d2bfcb81460632&DoclD=bottomline-vitamina

Stefanovich, et al. (1982). Kinetics of Beta-Carotene Degradation at Temperatures Typical

of Air Drying of Foods.

Susanto, Agus. (2009). Correlation Among Water, Ash, Water Activity and Organic Matter
of Com in Farmer, Seller and Wholesalers Level. Retrieved 7/5, 2016, from
http://peternakan.litbang. pertanian. go.id/fullteks/semnas/pro09-123.pdf

StudyMoose. (2017). Retrieved 1/3/2017, from
http://studymoose.com/%EF%BB%BFeffect-of-temperature-on-content-of-
vitamin-c-essay

The George Matoljan, Foundation (Producer). (2001-2016). Papaya. Retrieved from
http://www.whfoods.com/genpage.php?tname=foodspice&dbid=47

Todar, Kenneth. (2008). Nutrition and Growth of Bacteria.



67

Tri Octaviani, Any Guntarti, Hari Susanti. (2014). Penetapan Kadar B -Karoten pada
beberapa Jenis Cabe (Genus Capsicum) dengan Metode SpektrofotometriTampak.

Tu, Jean-Louis. (1999). Looking at the Science on Raw vs. Cooked Foods. Retrieved
1/3/2016, from http://www.beyondveg.com/tu-j-l/raw-cooked/raw-cooked-
l1a.shtml#top

Triyati, Etty. (1985). Spektrofotometer Ultra-viole dan Sinar Tampak serta Aplikasinya
dalam Oseanologi.

Universitas Muhamadiyah, Semarang. (2013). Modul Penanganan Mutu Fisis
(Organoleptik).

University of North Dakota, Dining Service (Producer). Vitamin A.

University of North Dakota, Dining Service (Producer). Vitamin C.

Universitas Sanata Darma, Yogyakarta. (2007). Modul Kuliah Spektroskopi.

U.S. Food and Drug Administration. (1984). Water Activity (Aw) in Foods.

Vilbett Briones-Labarca, Claudia Giovagnoli-Vicufia, Paola Figueroa-Alvarez, Issis Quispe-
Fuentes, Mario Pérez-Won. (2013). Extraction of b-Carotene, Vitamin C and
Antioxidant Compounds from Physalis peruviana (Cape Gooseberry) Assisted by
High Hydrostatic Pressure. Food and Nuﬁition Sciences, 2013, 4, 109-118.

Xie, LiQuan. (2015). Resources, Environment, and Engineering II: Proceedings of the 2nd

Technical Congress on Resources, Environment and Engineering. CRC Press: Hongkong.

Yurena Hernandez, M. Gloria Lobo, Ménica Gonzalez. Determination of vitamin C in

tropical fruits: a comparative evaluation of methods.



