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Di bawah bimbingan :
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2. Ir. Indah Kuswardani, MP.

ABSTRAK

Produkbrownies umumnya dibuat dengan jumlah lemak yang tinggi
(mencapai 60% berat adonan). Asupan lemak berlebih dapat menimbulkan
penyakit, sehingga diperlukan alternatif untuk mengurangi asupan lemak
bagi konsumerbrownies yaitu dengarbrownies reduced fat. Pengurangan
jumlah lemak secara langsung dapat menurunkan kualitas sensoris produk,
sehingga perlu ditambahkéat replacer. Fat replacer yang akan digunakan
berupapuree (bubur buah) dari ap&ome Beauty kualitas apkir. Penelitian
bertujuan untuk mengetahui pengaruh proporsi penggantian margarin oleh
puree apel apkir terhadap sifat fisikokimia dan organoleptigwnies yang
dihasilkan.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor (proporsi margapiaree apel) yang
terdiri dari enam perlakuan (proporsi marggminee apel = 100:0, 90:10,
80:20, 70:30, 60:40, dan 50:50) dengan empat ulangan tiap perlakuan.
Parameter pengujian pabeownies meliputi sifat fisikokimia berupa kadar
air, kadar lemak, volume dan volume spesifik, analisa tekstur/kekokohan,
dan sifat organoleptik (kesukaan kenampakan, rasa, dan tekstur). Data yang
diperoleh dianalisa menggunakan uji ANOVA0=5%), bila hasil
menunjukkan adanya pengaruh nyata, maka dilanjutkan dengan uji DMRT
(a=5%). Pemilihan perlakuan terbaik dilakukan dengan uji pembobotan
(Effectiveness Index).

Hasil penelitian menunjukkan subtitusi margarin ofeliee apel,
memberikan pengaruh nyata terhadap kadar air, kadar lemak, kekokohan,
serta tingkat kesukaan terhadap kenampakan prbdmknies panggang
yang dihasilkan. Subtitusi margarin ol@aree apel, tidak memberikan
pengaruh nyata terhadap volume, volume spesifik, tingkat kesukaan
terhadap tekstur, serta tingkat kesukaan terhadapbregmies. Brownies
dengan proporsi margarin puree apel = 60:40, merupakan perlakuan
terbaik.

Kata Kunci : lemak, fat replacer, puree apel, brownies.
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ABSTRACT

Brownies is generally made with high fat (up to 60% dough weight).
High fat intake may cause various disease, it seemed be needed an
alternative to reduce fat intake for brownies consumer by making reduced
fat brownies.

Fat reduction, may decrease sensory properties of the product, so a
fat replacer is needed to replace the fat reduced. Fat replacer used is puree
that made from low grade Rome Beauty apple. This research aims to know
the influence of margarine replacement with apple puree to the physical-
chemistry and sensory quality of brownies.

Research design used in this research is Randomized Block Design
(RBD) with one factor (margarine: apple puree proportion) consist of six
treatment (margarine: apple puree proportion = 100:0, 90: 10, 80: 20, 70:30,
60:40, and 50:50) with four replications. The objective parameter include
physicochemical of the product (moisture content, fat content, volume and
specific volume, firmness) and sensory properties (acceptance of physical
appearance, texture quality and taste of the product). Data are analyzed
using the Analysis of Variance £8%), If the result show significant effect,
the result is continued with the Duncan’s Multiple Range Tees5%b). Best
treatment is determined using the Effectiveness Index test.

The result of this research shows that margarine substitution by apple
puree made significant difference at moisture content, fat content, firmness,
and acceptance of appearance parameter. The result also shows that
margarine substitution by apple puree didn’t give significant difference at
volume, specific volume, acceptance of texture and taste parameter.
Brownies with margarine : apple puree proportion at 60:40 represent the
best treatment.

Key Word : fat, fat replacer, apple puree, brownies.
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