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ABSTRAK 

Kacang mete merupakan salah satu bahan pangan lokal yang 

berpotensi untuk dimanfaatkan karena mudah ditemui dan baik untuk 

kesehatan. Susu kacang mete dapat menjadi pengganti susu sapi bagi 

penderita lactose intolerance, orang yang alergi susu sapi dan 

menjalani diet vegan. Susu kacang mete memiliki kestabilan emulsi 

yang rendah sehingga biasa ditambahkan lesitin ataupun emulsifier 

sintetik, tetapi kedua emulsifier ini dapat menyebabkan gangguan 

kesehatan. Salah satu solusinya adalah, memanfaatkan sistem emulsi 

Pickering menggunakan partikel pati jagung. Permasalahan dari 

penggunaan partikel pati jagung adalah ukurannya yang besar 

sehingga dilakukan pengecilan ukuran partikel pati dengan metode 

pemanasan kering dalam kondisi sedikit asam. Penelitian ini bertujuan 

untuk mengetahui pengaruh ukuran partikel dan konsentrasi Starch 

Particles (SP) jagung terhadap kestabilan emulsi dan viskositas susu 

kacang mete. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) dengan rancangan percobaan 

faktorial tersarang. Konsentrasi pengemulsi yang digunakan adalah 

0% (kontrol), 0,1%, 0,3% dan 0,5% dimana konsentrasi yang 

digunakan tersarang pada jenis pengemulsi yang digunakan. Jenis 

pengemulsi yang digunakan adalah SP1 berukuran 9,698 µm, SP2 

berukuran 179,27 µm, pati jagung native berukuran 23 µm dan lesitin. 

Parameter yang diuji yaitu kestabilan emulsi dan viskositas susu 

kacang mete dengan pengulangan sebanyak 3 kali. Hasil penelitian 

menunjukkan bahwa perbedaan jenis pengemulsi tidak berpengaruh 

nyata terhadap creaming index (CI) hari ke-1, 4 dan viskositas susu 

kacang mete, tetapi perbedaan konsentrasi pengemulsi yang tersarang 

pada jenis pengemulsi menunjukkan pengaruh nyata terhadap CI hari 

ke-1, 4 dan viskositas susu kacang mete. Semakin tinggi konsentrasi 

pengemulsi yang digunakan, maka semakin rendah CI susu kacang 

mete dan semakin tinggi viskositas susu kacang mete. 

Kata kunci: Susu kacang mete, emulsi Pickering, partikel pati jagung 
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ABSTRACT 

 

Cashew nuts are one of the local food ingredients that have 

the potential to be used because they are easy to find and good for 

health. Cashew nut milk can be a substitute to cow's milk for people 

with lactose intolerance, allergic to cow's milk and are on a vegan diet. 

Cashew nut milk has low emulsion stability, so lecithin or synthetic 

emulsifiers are usually added, but these two emulsifiers can cause 

health problems. One of the solution is to utilize the Pickering 

emulsion system using corn starch particles. The problem with the use 

of corn starch particles is that it is large in size, so the size of starch 

particle is reduced by dry heating method under slightly acidic 

conditions. This study aimed to determine the effect of the addition of 

HCl on the size of the corn Starch Particles (SP) and to determine the 

effect of the concentration of the addition of corn SP on the stability 

of the emulsion and the viscosity of cashew nut milk. The research 

design used was a Randomized Block Design (RAK) with a nested 

factorial experimental design. The emulsifier concentrations used 

were 0% (control), 0,1%, 0,3% and 0,5% where the concentration 

used was nested in the type of emulsifier used. The types of 

emulsifiers used in this study were SP1 with the size 9,698 µm, SP2 

with the size 179,27 µm, native corn starch with the size 23 µm and 

lecithin. The parameters to be tested are emulsion stability and 

viscosity of cashew nut milk. It was repeated 3 times to get the right 

data. The results showed that the difference in the type of emulsifier 

did not significantly affect the creaming index (CI) days 1, 4 and the 

viscosity of cashew nut milk, but the difference in the concentration 

of the emulsifier nested in the type of emulsifier showed a significant 

effect on the CI day 1, 4 and the viscosity of cashew nut milk. The 

higher the concentration of emulsifier used, the lower the CI of cashew 

milk. and the higher the viscosity of cashew nut milk. 

Keywords: Cashew milk, Pickering emulsion, corn starch particles 
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