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Roma Khatelina Hutagaol, NRP 6103013136. Pengaruh Proporsi Terigu 

dan Maizena terhadap Karakteristik Creamcheese Cake Setelah Satu 

Minggu Penyimpanan Beku. 

Di bawah bimbingan: 

1. Ir. Thomas Indarto Putut Suseno, MP. 

2. Erni Setjawati, S.TP, MM. 

ABSTRAK 

 

Creamcheese cake merupakan jenis chiffon cake dengan penambahan 

creamcheese. Penambahan maizena dapat meningkatkan sifat reologi, 

pengikatan air dan gelatinisasi batters. Sejumlah pati jagung ditambahkan 

untuk membuat tepung menjadi lebih lembut dan menghasilkan partikel 

tekstur yang lebih baik. Penggunaan pati jagung pada produk berterigu 

dapat membatasi pembentukan gluten yang terlalu banyak, sehingga dapat 

menghasilkan cake yang lebih lembut. Penelitian dilakukan untuk 

mendapatkan karakteristik fisikokimia dan organoleptik creamcheese cake 

yang terbaik setelah satu minggu penyimpanan beku.Rancangan percobaan 

yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu 

faktor, yaitu proporsi terigu : maizena. Faktor proporsi terigu : maizena 

terdiri atas tujuh level yaitu 100%:0% (P1); 90%:10% (P2); 80%:20% (P3); 

70%:30% (P4); 60%:40% (P5); 50%:50% (P6) dan 40%:60% (P7). 

Pengulangan percobaan dilakukan sebanyak empat kali. Peningkatan 

proporsi maizena meningkatkan nilai kadar air, hardness, cohesiveness, 

gumminess, lightness serta menurunkan nilai springiness, volume spesifik, 

redness, yellowness, hue dan chroma. Perlakuan terbaik berdasarkan spider 

web terhadap hasil organoleptik serta volume spesifik adalah creamcheese 

cake dengan proporsi terigu dan maizena 50%:50% yang memiliki kadar air 

43,57%wb, volume spesifik 1,5769 cm
3
/g, hardness 2010,249 g, 

cohesiveness 0,455, gumminess 895,971g, springiness 0,504, serta tingkat 

kesukaan panelis dari parameter warna 6,66, keseragaman pori 6,88, 

kelembutan 7,20, moistness 7,11, dan rasa 6,85 

 

Kata kunci: Creamcheese Cake, Proporsi, Maizena  
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Roma Khatelina Hutagaol, NRP 6103013136. Effect of  Wheat Flour and 

Corn Starch Proportion on the Characteristics of Creamcheese Cake 

After One Week Frozen Storage. 
Advisory Committee: 

3. Ir. Thomas Indarto Putut Suseno, MP. 

4. Erni Setjawati, S.TP, MM. 

 

ABSTRACT 

Creamcheese cake is a type of chiffon cake with the addition creamcheese. 

Corn starch is composed of 25% amylose and 75% amylopectin. Cornstarch 

can improve the rheological properties, water binding and batters 

gelatinization. A number of corn starch is added to make the flour is softer 

and produces particles better texture. The use of corn starch on the flour 

product can limit the formation of too much gluten, so as to produce a softer 

cake. The study conducted to obtain physicochemical characteristics and 

organoleptic creamcheese best cake during freezing storage. The 

experiment is experimental design used is a randomized block design 

(RBD) with one factor, namely the proportion of wheat: cornstarch. Factors 

proportion of wheat: maize consists of seven levels, namely 100%:0% (P1); 

90%:10% (P2); 80%:20% (P3); 70%:30% (P4); 60%:40% (P5); 50%:50% 

(P6) dan 40%:60% (P7). Replication of the experiment is performed three 

times. The increasing of the proportion of corn starch could increase the 

value of moisture content, hardness, cohesiveness, gumminess, and 

lightness and also decrease the value of specific volume, redness, 

yellowness, chroma, hue. The best treatment that determined by spider web 

method in creamcheese cake is the proportion of flour and corn starch 

50%:50% which had moisture content 43.57%wb, specifiv volume 1.5769 

cm
3
, hardness 2010.249 g, cohesiveness 0.455, gumminess 895.971 g, 

springiness 0.504 and fovorite level  of color parameter 6.66, pores 

uniforormity 6.88, softness 7.20, moistness 7.11, and taste 6.85 with score 

1-9 as standard. 

Key words: Creamcheese Cake, Proportion, Corn Starch 
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