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SUMMARY

RISSA NINO FASTAPY. The Effect of Pineapple Juice (Ananas comosus (L.)
Merr) Addition and Sugar Types on the Characteristics of Cucumis melo L. Syrup
(Supervised by PARWIYANTI and EKA LIDIASARI).

The objective of this research was to determine the effects of pineapple juice
(Ananas comosus (L.) Merr) addition .and sugar types on the characteristics of
Cucumis melo L. syrup. The research was conducted at Chemistry of Agricultural
Product Laboratory, Agricultural Technology Department, Agricultural Faculty,
Sriwijaya University and Research and Industry Standarisation, Palembang, from
June to November 2013.

This research used a Factorial Completely Randomized Design with two
rreatments and repeated three times. Two factors were investigated, namely
;-ineappie juice addition (A) (consisted 4 levels: 2, 4, 6 and 8%) and sugar type (B)
with 2 levels: granulated sugar and high fructose syrup. The observed parameters
were chemical characteristics (total dissolved solids, pH values, vitamin C and
cotassium content), physical characteristics (color, viscosity and stability), and
«=nsory characteristics (color, aroma and flavor).

The results showed that the addition of pineapple juice had significant effects

= total dissolved solids, pH, viscosity and stability. Significant effects of sugar types
w=zrz found on total dissolved solids, viscosity and stability. The A3B; treatment

w.dition of 6% pineapple juice and granulated sugar) was the best treatment based




on chemical characteristic (total dissolved solids 64,30°Brix, pH 3.39, potassium
levels 3.958 mg and vitamin C levels 8.8 mg), physical characteristic (lightness
47.1.2, the value of a* +2.2, the value of b * +11.1, viscosity 138.33 dpoise, stability
on the third day 100% and stability on the fifth day 90.33%), and hedonic test (with

average scores of 3.08, 3.08 and 3.12 for color, aroma and flavor, respectively).
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