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ABSTRACT 

 

Halpi Noviandi. B.1510771. Physicochemical and Sensory Characteristics of 

Arialaka (Nephelium lappaceum L.) Rambutan Chips by Vacuum Frying Method. 

Under the suspension of Rosy Hutami and Sunarmani. 

 

Rambutan fruit is a typical or original fruit from Indonesia. At room 

temperature storage rambutan fruit has a short shelf life of about 3-4 days with a 

relatively short fruit harvest season. The manufacture of ready-to-eat rambutan 

fruit chips from fresh arialaka rambutan fruit is a form of food diversification and 

is an alternative to processing rambutan fruit so that the community can 

experience optimal storage and consumption power, so that it can be a solution 

and added value for the fruit itself. This study aims to determine the 

physicochemical and sensory characteristics of the rambutan arialaka chips 

(Naphelium lappaceum L.) using themethod vacuum frying. The experimental 

design used was a 2-factorial completely randomized design (CRD). The first 

factor is the addition of food additives in the form of: A1 (C6H8O7 0.2%), A2 

(Na2S2O5 0.2%), A3 (C6H8O7 dan Na2S2O5 0.2%). The second factor is the use of 

processing processes in the form of: B1 (Blanching) and B2 (Non Blanching). The 

analysis carried out included physical tests (texture test and color test), chemical 

tests (moisture content, ash content, protein content, fat content, carbohydrate 

content, total dissolved solids, glucose content, total acid, vitamin c content, 

acidity (pH), crude fiber content, and sensory tests (hedonic). The analysis used 

was ANOVA and Duncan's advanced test. Based on this research, the selected 

rambutan chips are A2B2 (Na2S2O5 0.2% and Non Blanching) with a crunchy 

texture and reddish yellow color, have a water content of 3.61%, an ash content of 

0.39%, a fat content 38.74%, protein content 8.12%, carbohydrate content 

49.11%, pH 4.84, total dissolved solids 24.50%, reduced sugar content 17,03%, 

total acid content 0.75%, vitamin content C 256.66%, and 3.44% crude fiber 

content. This proves that the rambutan chips made are suitable for consumption as 

a nutritious snack. 
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ABSTRAK 
 

Halpi Noviandi. B.1510771. Karakteristik Fisikokimia dan Sensori Keripik 

Rambutan Varietas Arialaka (Nephelium lappaceum L.) dengan Metode Vacuum 

Frying. Di bawah bimbingan Rosy Hutami dan Sunarmani. 

 

Buah rambutan merupakan buah khas atau asli berasal dari Indonesia. 

Pada penyimpanan suhu ruang buah rambutan mempunyai daya simpan yang 

pendek yaitu sekitar 3-4 hari dengan musim panen buah yang relatif singkat. 

Pembuatan keripik buah rambutan siap saji dari buah rambutan arialaka segar 

merupakan salah satu bentuk penganekaragaman pangan dan merupakan alternatif 

pengolahan buah rambutan agar daya simpan dan daya konsumsi dapat dirasakan 

secara optimal oleh masyarakat, sehingga dapat menjadi solusi dan nilai tambah 

bagi buah itu sendiri. Penelitian ini bertujuan untuk mengetahui karakteristik 

fisikokimia dan sensori keripik rambutan varietas arialaka (Naphelium lappaceum 

L.) dengan metode vacuum frying. Rancangan percobaan yang digunakan adalah 

Rancangan Acak Lengkap (RAL) 2 faktorial. Faktor pertama adalah perlakuan 

penambahan asam sitrat dan natrium metabisulfit berupa : A1 (C6H8O7 0,2%), A2 

(Na2S2O5 0,2%), A3 (C6H8O7 + Na2S2O5 0,2%). Faktor kedua yaitu pengunaan 

proses pengolahan berupa : B1 (Blanching) dan B2 (Non Blanching). Analisis 

yang dilakukan meliputi uji fisik (uji tekstur dan uji warna), uji kimia (kadar air, 

kadar abu, kadar protein, kadar lemak, kadar karbohidrat, total padatan terlarut, 

kadar glukosa, total asam, kadar vitamin c, derajat keasaaman (pH), kadar serat 

kasar, dan uji sensori (hedonik). Analisa yang digunakan yaitu ANOVA dan uji 

lanjut Duncan. Berdasarkan penelitian ini, keripik rambutan, terpilih adalah A2B2 

(Na2S2O5 0,2% dan Non Blanching) dengan tekstur renyah dan warna kuning 

kemerahan, memiliki kadar air 3,61%, kadar abu 0,39%, kadar lemak 38,74%, 

kadar protein 8,12%, kadar karbohidrat 49,11%, pH 4,84, total padatan terlarut 

24,50%, kadar gula reduksi 17,03%, kadar total asam 0,75%, kadar vitamin C 

256,66%, dan kadar serat kasar 3,44%. Hal ini membuktikan bahwa keripik 

rambutan yang dibuat layak dikonsumsi sebangai camilan bernutrisi. 

Kata Kunci: keripik, rambutan, vacuum frying, blanching, anti-browning 
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