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ABSTRAK

Penelitian ini dilatarbelakangi oleh permasalahan limbah daging buah pala
(Myristica Fragrans Houtt) yang mencapai 70-80% dari total berat buah namun
belum dimanfaatkan secara optimal, sehingga berpotensi menimbulkan
pencemaran lingkungan. Penelitian ini bertujuan untuk mengidentifikasi potensi
nilai tambah komponen buah pala melalui penerapan konsep produksi bersih serta
mengoptimalkan pemanfaatan ekstrak daging buah pala menjadi produk permen
keras (hard candy) sebagai strategi pengembangan peluang bisnis. Metode yang
digunakan adalah kuantitatif deskriptif dengan pendekatan produksi bersih serta
inovasi produk dan pengujian parameter kimia (kadar air, kadar gula, gula reduksi)
sesuai SNI 3547.1:2008 dan uji organoleptik terhadap 31 panelis. Hasil penelitian
menunjukkan bahwa uji organoleptik produk permen keras pala memiliki tingkat
penerimaan yang tinggi pada seluruh parameter sensori dengan nilai di atas 80%,
mencakup aspek warna dan aroma (83,87%), rasa (81,85%), serta tekstur (84,68%).
Sementara itu, pada uji kesukaan menunjukkan bahwa karakteristik khas buah pala
dapat diterima dengan sangat baik oleh konsumen. Secara keseluruhan, penerapan
produksi bersih meningkatkan nilai ekonomi limbah pala dan membuka peluang
bisnis berkelanjutan.

Kata Kunci: Produksi Bersih, Buah Pala, Permen Keras (Hard Candy), Nilai
Tambah, Peluang Bisnis.
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ABSTRACT

This research was motivated by the problem of nutmeg flesh (Myristica Fragrans
Houtt) waste, which accounts for 70-80% of the total fruit weight and has not been
optimally utilized, thereby posing potential environmental pollution risks. This
study aimed to identify the value-added potential of nutmeg components through
the implementation of a cleaner production concept and to optimize the utilization
of nutmeg flesh extract into hard candy as a business development strategy. The
research employed a descriptive quantitative method with a cleaner production
approach, including product innovation and chemical parameter testing (moisture
content, total sugar, and reducing sugar) in accordance with SNI 3547.1:2008, as
well as organoleptic testing involving 31 panelists. The results showed that the
organoleptic evaluation of nutmeg hard candy demonstrated a high level of
acceptance across all sensory parameters, with scores above 80%, including color
and aroma (83.87%), taste (81.85%), and texture (84.68%). Furthermore, the
preference test indicated that the distinctive characteristics of nutmeg were very
well accepted by consumers. Overall, the implementation of cleaner production
increased the economic value of nutmeg waste and created sustainable business
opportunities.

Keywords: Cleaner Production, Nutmeg, Hard Candy, Value Added, Business
Opportunity.
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