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ABSTRAK 

 Selai cokelat merupakan salah satu produk olahan cokelat yang 

terbuat dari campuran cokelat bubuk, susu, minyak sayur, gula dan 

beberapa bahan tambahan. Selai cokelat yang berkualitas memiliki 

konsistensi creamy dan ringan tanpa adanya pemisahan minyak 

selama penyimpanan. Susu berperan penting terhadap tekstur, aroma 

dan stabilitas selai cokelat. Tujuan penelitian ini adalah untuk 

mengetahui pengaruh perbedaan jenis dan proporsi susu (susu bubuk 

skim, susu evaporasi dan susu kental manis) terhadap sifat fisikokimia 

dan organoleptik selai cokelat berbasis emulsi. Rancangan penelitian 

yang digunakan adalah Rancangan Acak Kelompok (RAK) faktor 

tunggal untuk sifat fisikokimia dan Rancangan Acak Lengkap (RAL) 

untuk sifat organoleptik. Proporsi susu bubuk skim, susu evaporasi 

dan susu kental manis yang digunakan adalah 100:0:0; 0:100:0; 

0:0:100; 33:33:33; 50:0:50; 0:50:50; dan 50:50:0 (%berat/berat susu 

total). Sifat fisikokimia meliputi kadar air, aktivitas air, daya oles, 

kestabilan emulsi serta kadar protein dan kadar lemak (2 perlakuan 

terbaik dari hasil penentuan menggunakan Spider web). Sifat 

organoleptik meliputi rasa, aroma, kenampakan dan mouthfeel. 

Pengujian daya simpan juga dilakukan pada penyimpanan selai 

cokelat bulan ke-2, 4 dan 6. Data yang diperoleh dianalisis 

menggunakan ANOVA pada α = 5%. Jika hasilnya menunjukkan 

adanya perbedaan nyata, maka dilakukan uji DMRT pada α = 5%. 

Perbedaan jenis dan proporsi susu memberikan pengaruh nyata 

terhadap kadar air, aktivitas air, daya oles dan organoleptik tetapi tidak 

memberikan pengaruh nyata terhadap kestabilan emulsi selai cokelat 

berbasis emulsi. Perlakuan terbaik adalah perlakuan III (100% susu 

kental manis) dan perlakuan V (50% susu bubuk skim dan 50% susu 

kental manis). Perlakuan III dan V memiliki kadar protein sebesar 

4,58% dan 5,20% serta kadar lemak sebesar 26,05% dan 25,84%. 

 

Kata kunci: selai cokelat berbasis emulsi, susu bubuk skim, susu 

evaporasi, susu kental manis 
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ABSTRACT 

 Chocolate spread is one of the processed chocolate products 

made from a mixture of cocoa powder, milk, vegetable oil, sugar, and 

some additional ingredients. High-quality chocolate spread has 

creamy and light consistency without oil separation during storage. 

Milk plays an important role in the texture, aroma and stability of 

chocolate spread. The purpose of this study was to determine the effect 

of different types and proportions of milk (skimmed milk powder, 

evaporated milk, and sweetened condensed milk) on the 

physicochemical and organoleptic properties of emulsion-based 

chocolate spread. The design used in this researches were Randomized 

Block Design (RBD) single factor for physicochemical properties and 

Completely Randomized Design (CRD) for organoleptic properties. 

The proportion of skimmed milk powder, evaporated milk and 

sweetened condensed milk used in this research were 100:0:0; 

0:100:0; 0:0:100; 33:33:33; 50:0:50; 0:50:50 and 50:50:0 

(%weight/total milk weight). The physicochemical properties 

consisted of moisture content, water activity, spreadability, emulsion 

stability, protein and fat content (for the 2 best formulas from Spider 

web method). The organoleptic properties consist of taste, aroma, 

appearance, and mouthfeel. Shelf life of emulsion-based chocolate 

spread was tested in 2, 4 and 6 months. The data obtained was 

analysed using the ANOVA and DMRT α = 5%. The difference of 

types and proportion of milk had a significant effect on moisture 

content, water activity, spreadability and organoleptic properties but 

did not have a significant effect on emulsion stability of emulsion-

based chocolate spread. The best formulas of emulsion stability of 

emulsion-based chocolate spread were formula III (100% sweetened 

condensed milk) and V (50% skim milk powder and 50% sweetened 

condensed milk). Protein content dan fat content of formula III and V 

was 4.58%, 26.05%, 5.20% and 25.84%. 

Keywords: emulsion-based chocolate spread, skimmed milk powder, 

   evaporated milk, sweetened condensed milk  
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