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ABSTRACT

Carissa carandas Nata de Coco was the product from fermentation of
Acetobacter xylinum. The composition of the product was mostly cellulose and can
be eaten as dessert or snack. The research aimed to study the ratio of Carissa carandas
juice and water in the production of Nata de Coco and study the quality of Carissa
carandas Nata de Coco. The experiment was composed in Randomized Completely
Block Design (RCBD). The sensational quality was assessed in the aspect of appearing
characteristic, color, scent, taste, texture (stickiness) and overall preference. The tasting
experiment contained 9 point Hedonic scale in 40 sampling groups and Duncan’s New
Multiple Range Test (DMRT) with statistic program was used to compare the difference
of average rate at the confidence level 0.05. The result from the case study found that
the ratio between Carissa carandas juice and water at 1:5 was accepted by the sampling
groups the most in the aspect of appearing characteristic, color, scent, taste, texture
(stickiness) and overall preference with the average scores of 7.08, 7.08, 6.43, 6.90 and
6.98, respectively. In the aspect of physical quality, it was found that the Nata de
Coco’s appearing characteristic was glossy with the dull, deep red color, a little scent,
medium sweet with the sweetness level of 11 °Brix, very sticky with 0.83 cm. density,
180 g. weighed, pH balance was 2.82 and L* a* b* equaled 66.50, 12.35 and 2.88
respectively.
In the aspect of chemical quality, it was found that 100 ¢. of Carissa carandas
Nata de Coco provided 140 kilo calories, 20.80g. of carbohydrate, 1.00 g. of fat, 78.96
g. of humidity, 0.03 g. of ash and 0.30 g. of fiber. The microorganism Aerobic Plate



