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ABSTRAK 

VALIQ YAUDAN ABDILLAH. Pra-Pengembangan Produk Minuman Jeli 

Kolagen dan Probiotik. Dibimbing oleh DASE HUNAEFI.  

 

Minuman jeli didefinisikan sebagai minuman berupa cairan semi-liquid (gel) 

yang diperoleh dari proses pencampuran air serta hidrokoloid seperti agar-agar,  

dengan tekstur mudah hancur saat dikonsumsi namun tetap mempertahankan 

bentuk gelnya pada saat penyimpanan. Pengembangan minuman jeli sangat 

beragam seiring dengan tren pangan fungsional serta gaya hidup sehat, beberapa 

diantaranya adalah dengan penambahan kolagen serta probiotik yang jarang 

ditemukan di Indonesia. Tujuan penelitian ini yaitu mengembangkan produk 

minuman jeli kolagen dengan probiotik serta analisisnya terhadap rancangan 

produk, sifat fisikokimia, karakteristik profil sensori sekaligus penerimaan hedonik, 

serta analisis total gula dan kadar serat dengan pengembangan informasi nilai 

gizinya. Pembuatan produk dilakukan dengan menambahkan agar-agar dengan 

konsentrasi yang berbeda dalam proses pengolahan yaitu 0,8; 1; dan 1,2%. 

Penambahan konsentrasi agar-agar berpengaruh terhadap sifat fisikokimia 

minuman jeli seperti pH, total asam tertitrasi, persentase sineresis, dan viskositas. 

Hasil yang diperoleh juga menunjukkan perbedaan karakteristik profil sensori 

namun tidak mempengaruhi tingkat kesukaan panelis pada seluruh sampel. 

Penambahan kolagen serta probiotik secara langsung maupun dipisah cenderung 

tidak memberikan pengaruh nyata pada sifat fisikokimia, namun memberikan 

pengaruh yang nyata terhadap kadar gula serta viskositas minuman jeli. 

 

Kata kunci:  Fisikokimia, minuman jeli, kolagen, probiotik, sensori
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ABSTRACT 

VALIQ YAUDAN ABDILLAH. Pre-Development of a Collagen and 

Probiotic Jelly Drink Product. Supervised by DASE HUNAEFI.  

Jelly drink is defined as a semi-liquid (gel) beverage produced by mixing 

water with hydrocolloids such as agar-agar; it has a texture that easily breaks down 

when consumed but retains its gel form during storage. The development of jelly 

drinks is highly diverse in line with trends in functional foods and healthy lifestyles; 

some examples include the addition of collagen and probiotics, which are rarely 

found in Indonesia. The objective of this study is to develop a collagen jelly drink 

with probiotics and to analyze its product design, physicochemical properties, 

sensory profile characteristics, and hedonic acceptance, as well as to analyze total 

sugar and fiber content while developing nutritional information. The products were 

prepared by adding agar-agar at different concentrations during processing, namely 

0.8; 1; and 1.2%. The addition of agar-agar concentrations affected the 

physicochemical properties of the jelly beverages, such as pH, total titratable 

acidity, syneresis rate, and viscosity. The results also showed differences in sensory 

profile characteristics but did not affect the panelists’ liking ratings for all samples. 

The addition of collagen and probiotics, whether combined or separately, tended 

not to have a significant effect on physicochemical properties but did have a 

significant effect on the sugar content and viscosity of the jelly drinks. 

Keywords: Collagen, jelly drink, physicochemical, probiotic, sensory. 
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