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Abstract

The purpose of this study is to study the basic formulation of gummy jelly,
Study of quantity Water replacement in the Lansium parasiticum (long Kong) water 3
different levels of water consumption is all 50:50 60:40 and70:30 of the total amount
of water. Study of quantity of glucose syrup which affect the texture of the Lansium
parasiticum (long Kong) summy jelly in 3 different levels, namely 10, 20 and25 grams.
The experiment was a randomized complete block (RCBD) and sensory evaluation of
product in appearance, color, aroma, taste, texture (elasticity) and overall with a taste
of the scores of the 9 scales (9-Point Hedonic Scale) Using a sample of 70 people and
compared the difference of the average level of confidence 95%. By Duncan's New
Multiple Range Test (DMRT). It found that basic recipes Lansium parasiticum (long Kong)
gummy jelly recipe 2 scores the test by tasting the most in terms of appearance, smell,
texture (elasticity) and overall liking is light yellow, clear smell sour from citric acid
tastes sour. Texture has good flexibility. The quantity of water the water
replacement Lansium parasiticum (long Kong) accepted most of the levels 50:50.
Because the water Lansium parasiticum (long Kong) appropriate product Lansium
parasiticum (long Kong) destructans. Study of quantity of glucose syrup which affect
the texture of the Lansium parasiticum gum jelly most acceptable levels at 25 grams.
Because the quantity of glucose syrups, can affect the texture of the camp Lansium
parasiticum (long Kong) gummy jelly clearly. If the enter quantity of glucose syrup too
little will make the texture is not flexible.

The analysis of physical quality, the amount of the pH to 3.81 grams. Energy
314 kilo of total acidity of consumer acceptance of the consumer. Carbohydrates 72.2
grams, protein 6.24 grams, fiber 0.41 grams of moisture 21.4 grams. The chemical found
ash 0.21 grams, calories and 0.80 grams and the total sugar content of 70.0 ° Brix. The

product acceptance Lansium parasiticum gummy jelly 98.00 percent.
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