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ABSTRAK 

 
Penambahan gula merupakan salah satu faktor yang mempengaruhi fermentasi. 

Fermentasi merupakan salah satu cara yang digunakan untuk membuat suatu 

produk pangan, salah satunya adalah nata. Pengawetan pangan telah diterapkan 

pada fermentasi nata. Tujuan review artikel ini adalah untuk mengkaji pengaruh 

konsentrasi gula terhadap karakteristik nata (Jagung, Timun Suri, dan Kulit Buah 

Naga) terhadap ketebalan, dan kadar serat nata. Metode yang digunakan pada 

review artikel ini ialah studi literatur. Pencarian literature dilakukan melalui mesin 

pencarian Google Scholar dan beberapa situs jurnal seperti Garuda, DOAJ, Science 

Direct, dan PubMed. Jurnal utama yang diperoleh adalah 3 jurnal. Hasil review 

menunjukkan bahwa perbedaan konsentrasi gula mempengaruhi karakteristik nata. 

Nata yang optimum dihasilkan pada konsentrasi gula 10% serta variasi massa gula 

dan lama fermentasi berpengaruh terhadap ketebalan dan kandungan serat pada 

nata. 
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ABSTRACT 
 

The addition of sugar is one of the factors that affect fermentation. Fermentation is 

a method used to make food products, one of which is nata. Food preservation has 

been applied to nata fermentation. The purpose of this article review was to 

examine the effect of sugar concentration on the characteristics of nata (corn, 

cucumber suri, and dragon fruit skin) on the thickness and fiber content of nata. 

The method used in this article review was literature study. Literature search was 

carried out through the Google Scholar search engine and several journal sites 

such as Garuda, DOAJ, Science Direct, and PubMed. The main journals obtained 

were 3 journals. The results of the review showed that the difference in sugar 

concentration affected the characteristics of nata. Optimum nata produced was at 

10% sugar concentration and variation of sugar and fermentation period affected 

the thickness and fiber content in nata. 
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