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ABSTRAK 

Gummy  candy adalah sejenis permen lunak yang mirip seperti permen jelly dengan 

ciri khas tekstur kenyal dan rasa yang manis. Hingga saat ini belum ada gummy 

candy yang dibuat dengan penambahan rempah yang digunakan pada minuman 

wedang uwuh.. Tujuan penelitian ini adalah untuk menganalisis pengaruh 

penggunaan ekstrak wedang uwuh terhadap kekenyalan, pH, dan mutu sensoris 

gummy candy. Sampel pada penelitian ini adalah gummy candy dengan ekstrak 

wedang uwuh dengan perbandingan penggunaan ekstrak wedang uwuh 16%, 24%, 

dan 32%. Analisis yang dilakukan pada sampel adalah penentuan tingkat 

kekenyalan, nilai pH, dan mutu sensoris . Hasil analisis terhadap pH menggunakan 

universal test paper menunjukkan ada pengaruh penggunaan ekstrak wedang uwuh 

pada pembuatan gummy candy pada pH gummy candy, yaitu pada kisaran 4-5 

dimana produk memiliki sifat agak asam dikarenakan penambahan ekstrak wedang 

uwuh yang mengandung senyawa bioaktif, namun masih dalam rentang pH gummy 

candy pada umumnya. Hasil mutu sensoris menggunakan uji Friedman yang 

dilanjutkan dengan uji Tukey menunjukkan bahwa terdapat pengaruh penggunaan 

ekstrak wedang uwuh pada pembuatan gummy candy pada aspek warna, aroma 

jahe, aroma cengkeh, rasa jahe, dan rasa cengkeh. Namun tidak terdapat pengaruh 

penggunaan ekstrak wedang uwuh pada pembuatan gummy candy pada aspek rasa 

manis dan tekstur gummy. Perlakuan terbaik adalah gummy candy dengan 

penggunaan ekstrak wedang uwuh sebesar 32% karena kekenyalan dan nilai pH 

dalam rentang normal, serta memperoleh skor organoleptik tertinggi. 

Kata Kunci: gummy candy, ekstrak wedang uwuh, permen lunak 
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THE EFFECT OF WEDANG UWUH EXTRACT ON THE CHEWINESS, 

pH, AND SENSORY QUALITY OF GUMMY CANDY 

Cecilia Angelica Mahatan 

Dr. Ir. Mahdiyah, M.Kes & Dr. Ir. Alsuhendra, M.Si 

 

ABSTRACT 

Gummy candy is a type of soft confectionery similar to jelly candy, characterized 

by its chewy texture and sweet taste. Until now, there has been no gummy candy 

formulated with the addition of spices commonly used in wedang uwuh, a 

traditional herbal beverage. The purpose of this study was to analyze the effect of 

wedang uwuh extract on the chewiness, pH, and sensory quality of gummy candy. 

The samples in this study were gummy candies with wedang uwuh extract at 

concentrations of 16%, 24%, and 32%. The analyses carried out on the samples 

included the determination of chewiness level, pH value, and sensory quality. The 

pH analysis using universal test paper showed that the addition of wedang uwuh 

extract influenced the pH of the gummy candy, resulting in a range of 4–5. This 

indicates that the product has a slightly acidic character due to the bioactive 

compounds contained in wedang uwuh extract, yet still falls within the typical pH 

range of gummy candy. Sensory testing using the Friedman test followed by the 

Tukey test showed that the addition of wedang uwuh extract affected the color, 

ginger aroma, clove aroma, ginger taste, and clove taste. However, no significant 

effect was observed on sweetness and gummy texture. The best treatment was 

gummy candy with 32% wedang uwuh extract, as it showed in chewiness & pH 

range are in the normal range, and obtained the highest sensory score. 

 

Keywords: gummy candy, wedang uwuh extract, soft candy 

  



 
 

  ix 

DAFTAR ISI 

 
 
LEMBAR PENGESAHAN UJIAN SKRIPSI .....................................................ii 
HALAMAN PENGESAHAN SKRIPSI ............................................................. iii 
LEMBAR PERNYATAAN .................................................................................. iv 
LEMBAR PERNYATAAN PERSETUJUAN PUBLIKASI KARYA ILMIAH 

UNTUK KEPENTINGAN AKADEMIS .............................................................. v 
KATA PENGANTAR ........................................................................................... vi 
ABSTRAK ............................................................................................................vii 
DAFTAR ISI .......................................................................................................... ix 
DAFTAR TABEL ................................................................................................. xi 
DAFTAR GAMBAR .......................................................................................... xiii 
DAFTAR LAMPIRAN ....................................................................................... xiv 

 

BAB I PENDAHULUAN ....................................................................................... 1 
1.1 Latar Belakang Masalah .......................................................................1 
1.2 Identifikasi Masalah .............................................................................3 
1.3 Pembatasan Masalah ............................................................................3 
1.4 Rumusan Masalah ................................................................................3 
1.5 Tujuan Penelitian ..................................................................................4 
1.6 Manfaat Penelitian ................................................................................4 

BAB II KERANGKA TEORITIK ....................................................................... 6 
2.1 Landasan Teori .....................................................................................6 

2.1.1 Kekenyalan ........................................................................... 6 

2.1.2 Nilai pH ............................................................................... 6 

2.1.3 Mutu sensoris Gummy  Candy .................................................. 8 

2.1.4 Gummy  Candy .................................................................... 13 

2.1.5 Syarat Mutu Gummy candy .................................................... 14 

2.1.6 Bahan Baku & Fungsinya Dalam Pembuatan Gummy candy ....... 15 

2.1.7 Proses Pembuatan Gummy candy ............................................ 22 

2.1.8 Wedang uwuh ..................................................................... 28 

2.1.9 Bahan Baku Wedang uwuh .................................................... 29 

2.1.10 Pembuatan Ekstrak Wedang uwuh .......................................... 33 

2.1.11 Penggunaan Ekstrak Wedang uwuh pada Gummy candy ............ 35 

2.2 Penelitian Relevan ..............................................................................36 

2.3 Kerangka Pemikiran ...........................................................................39 

2.4 Hipotesis Penelitian ............................................................................40 

BAB III METODOLOGI PENELITIAN .......................................................... 41 
3.1 Tempat & Waktu Penelitian ...............................................................41 



 
 

  x 

3.2 Populasi, Sampel Penelitian, dan Teknik Pengambilan Sampel ........41 

3.2.1 Populasi Penelitian ......................................................................... 41 

3.2.2 Sampel Penelitian & Teknik Pengambilan Sampel ........................ 41 

3.3 Definisi Operasional ...........................................................................42 

3.3.1 Gummy candy dengan Penggunaan Ekstrak Wedang uwuh ........... 42 

3.3.2 Kekenyalan Gummy Candy dengan Penggunaan Ekstrak Wedang 

Uwuh ...................................................................................................... 42 

3.3.3 Nilai pH Gummy candy dengan Penggunaan Ekstrak Wedang 

Uwuh ...................................................................................................... 42 

3.3.4 Mutu sensoris Gummy candy dengan Penggunaan Ekstrak Wedang 

Uwuh ...................................................................................................... 43 

3.4 Metode, Rancangan, dan Prosedur Penelitian ....................................45 

3.4.1 Metode Penelitian .......................................................................... 45 

3.4.2 Rancangan Penelitian ..................................................................... 45 

3.4.3 Prosedur Penelitian ........................................................................ 46 

3.5 Teknik Pengumpulan Data .................................................................63 

3.6 Teknik Analisis Data ..........................................................................65 

3.6.1 Kekenyalan .................................................................................... 65 

3.6.2 Nilai pH ......................................................................................... 66 

3.6.3 Mutu sensoris ................................................................................. 66 

3.7 Hipotesis Statistik ...............................................................................67 

BAB IV HASIL PENELITIAN & PEMBAHASAN ......................................... 68 
4.1 Hasil Penelitian ...................................................................................68 

4.1.1 Hasil Uji Validitas .......................................................................... 68 

4.1.2 Hasil Uji Kekenyalan ..................................................................... 74 

4.1.3 Hasil Uji Nilai pH .......................................................................... 75 

4.1.4 Hasil Uji Mutu sensoris .................................................................. 76 

4.2 Pembahasan Hasil Penelitian ..............................................................89 

4.2.1 Kekenyalan .................................................................................... 89 

4.2.2 Nilai pH ......................................................................................... 90 

4.3 Kelemahan Penelitian .........................................................................92 

BAB V KESIMPULAN DAN SARAN ............................................................... 94 
5.1 Kesimpulan .........................................................................................94 

5.2 Saran ...................................................................................................94 

 

DAFTAR PUSTAKA ........................................................................................... 96 
LAMPIRAN ........................................................................................................ 100 
DAFTAR RIWAYAT HIDUP .......................................................................... 126 
 

  


