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ABSTRAK

Toffee merupakan salah satu produk confectionery yang berwarna
coklat, rapuh dan kaya akan lemak. Proses pembuatan toffee menggunakan
suhu hard crack dari tahapan suhu permen. Toffee pada umumnya terbuat
dari gula dan butter. Adonan toffee dapat mengalami pemisahan akibat dari
sistem emulsi yang tidak stabil. Pencegahan pemisahan ini dapat dilakukan,
dengan cara menambahkan emulsifier pada toffee. Emulsifier yang umum
digunakan dalam permen adalah lesitin, Isolat Protein Kedelai (IPK), dan
susu skim. Ketiga emulsifier tersebut diduga akan mempengaruhi warna,
rasa dan tekstur dari toffee. Pada penelitian ini diamati tentang pengaruh
proporsi isolat protein kedelai dan susu skim sebagai emulsifier dalam hard
candy toffee. Kadar emulsifier lesitin ditetapkan sebesar 0,2% (w/w) untuk
setiap perlakuan, sedangkan susu skim banding IPK ditentukan dengan
proporsi 0%,0,5% (P1) 0,1%,0,4% (P2); 0,2%,0,3% (P3); 0,3%,0,2% (P4);
0,4%,0,1% (P5), 0,5%,0% (P6) (w/w) dari berat total gula. Rancangan
percobaan yang digunakan adalah Rancangan Acak Kelompok (RAK)
faktorial. Pengujian yang dilakukan adalah kadar air (%), warna, tekstur
(hardness dan fracturability), stabilitas emulsi dan organoleptik yang
meliputi warna, rasa, dan tekstur. Percobaan diulang sebanyak empat kali
dan hasil penelitian dilakukan uji ANOVA pada α = 5% dan akan
dilanjutkan dengan uji beda jarak nyata Duncan (Duncan’s Multiple Range
Test/DMRT). Hasil penelitian menunjukan proporsi susu skim dan IPK
terhadap kadar air (1,66% - 0,55%), chroma (11,4-12,8), ohue (46,5o- 58,6o),
dan hardness (6497 kg - 14543 kg) namun tidak berpengaruh terhadap
lightness dan sifat organoleptik.Perlakuan terbaik dari segi warna, tekstur,
dan rasa adalah proporsi susu skim 0,4% dan IPK 0,1% (P5).

Kata Kunci: toffee, emulsifier, permen hard candy
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ABSTRACT

Toffee is a confectionery product that is brown, brittle and rich in
fat. The process of making toffee uses a hard crack temperature from the
candy temperature stage. Toffee is generally made from sugar and butter.
The toffee dough can undergo separation due to an unstable emulsion
system. Prevention of this separation can be done, by adding an emulsifier
to the toffee. The emulsifiers commonly used in sweets are lecithin, Soy
Protein Isolate (ISP), and skim milk. The three emulsifiers are thought to
affect the color, taste and texture of toffee. In this study observed the effect
of the proportion of soy protein isolates and skim milk as emulsifiers in
hard candy toffee. The lecithin emulsifier level was set at 0.2% (w/w) for
each treatment, while the comparative skim milk ISP was determined with
a proportion of 0%, 0.5% (P1) 0.1%, 0.4% (P2); 0.2%, 0.3% (P3); 0.3%,
0.2% (P4); 0.4%, 0.1% (P5), 0.5%, 0% (P6) (w/w) of the total sugar weight.
The experimental design used was factorial Randomized Block Design
(RBD). Tests carried out were water content (%), color, texture (hardness
and fracturability), emulsion and organoleptic stability which included
color, taste, and texture. The experiment was repeated four times and the
results of the study were carried out ANOVA test at α = 5% and will be
continued with Duncan's Multiple Range Test (DMRT) test. The results
showed the proportion of skim milk and ISP to water content (1.66% -
0.55%), chroma (11.4-12.8), ohue (46.5o-58.6o), and hardness (6497 kg -
14543 kg) but did not affect lightness and organoleptic properties. The best
treatment in terms of color, texture and taste was the proportion of skim
milk 0.4% and ISP 0.1% (P5).

Keyword: toffee, emulsifiers, hard candy
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