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ABSTRAK 

Labu kuning atau waluh termasuk komoditas pangan yang telah dikenal 

masyarakat namun pemanfaatannya masih sangat terbatas hanya diolah menjadi 

dodol, sirup, sari buah, kolak, tepung, pie, donat, pancake dan brownies. Labu 

kuning merupakan salah satu pangan tradisional yang bersifat antidiabetik dan 

antihiperglikemia dengan meningkatkan level serum insulin, menurunkan glukosa 

darah dan meningkatkan toleransi glukosa. Selai dapat dikatakan sebagai carrier 

yang baik dari komponen terkait buah (gula, serat, dan senyawa bioaktif lainnya) 

sebagai sumber makanan di pagi hari. Penelitian ini bertujuan untuk mengetahui 

bagaimana pengaruh variasi gula terhadap sifat fisiko-kimia dan organoleptik selai 

labu kuning. 

Rancangan penelitian yang digunakan ialah Rancangan Acak Lengkap 

(RAL) yaitu dengan perlakuan F0 (gula pasir), F1 (gula jagung) dan F2 (gula 

semut). Metode yang digunakan pada pembuatan selai labu kuning ialah metode 

eksperimental. Data yang diperoleh kemudian dianalisis dengan One Way Analysis 

of Variance (ANOVA) kemudian dilanjutkan uji Duncan Multiple Range Test 

(DMRT) signifikan 0,05. Parameter yang diamati yaitu fisik meliputi analisis 

viskositas dan kimia meliputi analisis kadar air dan kadar gula total serta 

organoleptik yaitu analisis warna, aroma, tekstur, rasa dan daya oles. 

Hasil penelitian menunjukkan karakteristik fisik berpengaruh nyata pada 

viskositas (67,34 mPa.s – 75,24 mPa.s). Karakteristik kimia berpengaruh nyata 

pada kadar air (27,63 % – 52,64 %) dan kadar gula total (54,34 % – 73,74 %). 

Karakteristik organoleptik terhadap parameter warna, aroma, tekstur, rasa dan daya 

oles. Berdasarkan penelitian yang telah dilakukan, hasil yang diperoleh 

menunjukkan bahwa variasi jenis gula mempengaruhi sifat fisiko-kimia dan 

organoleptik selai labu kuning.  

Kata kunci : Labu Kuning ; Selai ; Gula Pasir ; Gula Jagung ; Gula Semut 
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EFFECT OF CANE SUGAR, CORN SUGAR AND ANT SUGAR 

ON PHYSICOCHEMICAL AND ORGANOLEPTIC PROPERTIES 

OF PUMPKIN JAM (Cucurbita moschata)  

 

Shafira Madani Tanjung 

 

2000033069 
 

ABSTRACT 

Pumpkin or waluh is a food commodity that has been known to the public 

but its utilisation is still very limited, only processed into dodol, syrup, fruit juice, 

compote, flour, pie, donuts, pancakes and brownies. Pumpkin is one of the 

traditional foods that are antidiabetic and antihyperglycaemic by increasing serum 

insulin levels, lowering blood glucose and improving glucose tolerance. Jam can be 

said to be a good carrier of fruit-related components (sugar, fibre, and other 

bioactive compounds) as a food source in the morning. This study aims to determine 

how the effect of sugar variation on the physico-chemical and organoleptic 

properties of pumpkin jam. 

The research design used was a completely randomised design (CRD), 

namely with the treatment of F0 (granulated sugar), F1 (corn sugar) and F2 (ant 

sugar). The method used in making pumpkin jam is experimental method. The data 

obtained were analysed with One Way Analysis of Variance (ANOVA) followed 

by Duncan Multiple Range Test (DMRT) at 0.05 significance. The parameters 

observed were physical including viscosity analysis and chemical including 

analysis of water content and total sugar content as well as organoleptic analysis of 

colour, aroma, texture, taste and spreadability. 

The results showed that physical characteristics significantly influenced 

viscosity (67.34 mPa.s - 75.24 mPa.s). Chemical characteristics significantly affect 

water content (27.63% - 52.64%) and total sugar content (54.34% - 73.74%). 

Organoleptic characteristics on the parameters of colour, aroma, texture, taste and 

spreadability. Based on the research that has been done, the results obtained show 

that variations in the type of sugar affect the physico-chemical and organoleptic 

properties of pumpkin jam.  

Keywords : Yellow Pumpkin ; Jam ; Granulated Sugar ; Corn Sugar ; Palm Sugar



 
 

 
 

 


