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ABSTRAK

Es krim dapat dijadikan produk pangan fungsional dengan
menambahkan ekstrak angkak biji durian yang mengandung
monakolin K dan senyawa fenolik yang dapat berfungsi sebagai
antihiperkolesterol dan antidiabetes. Sifat fungsional es krim angkak
biji durian dapat ditingkatkan dengan mengganti sukrosa dengan
sukralosa akan tetapi penggunaan sukralosa dapat mempengaruhi
body es krim sehingga perlu ditambahkan sorbitol. Sorbitol memiliki
kemampuan sebagai bulking agent yang mempengaruhi tekstur serta
mouthfeel dari es krim. Waktu aging juga dapat mempengaruhi
kualitas es krim yang dihasilkan. Tujuan penelitian untuk mengetahui
pengaruh perbedaan konsentrasi sorbitol dan waktu aging terhadap
sifat fisikokimia dan organoleptik es krim angkak biji durian.
Rancangan penelitian yang digunakan adalah rancangan acak
kelompok desain faktorial tersarang dengan dua faktor vyaitu
konsentrasi sorbitol (0%, 2%, dan 3%) dan waktu aging (2 jam dan 24
jam). Data dianalisa menggunakan uji Analysis of Variance pada
0=5% dan bila terdapat pengaruh nyata dilakukan uji lanjutan
menggunakan uji Duncan’s Multiple Range Test pada a=5% agar
dapat mengetahui taraf perlakuan yang berbeda nyata. Hasil penelitian
menunjukkan konsentrasi sorbitol yang lebih tinggi menghasilkan
total padatan terlarut dan viskositas yang lebih tinggi serta daya leleh
yang lebih rendah. Perlakuan waktu aging 24 jam menghasilkan
viskositas yang lebih tinggi, serta overrun dan daya leleh lebih rendah.
Peningkatan konsentrasi sorbitol dan waktu aging menyebabkan
penurunan kesukaan rasa bernilai 4,13 (netral) hingga 6,55 (agak
suka) namun tidak memberikan perbedaan yang nyata pada kesukaan
tekstur (mouthfeel) dengan nilai berkisar 5,45 (netral) hingga 6,3
(agak suka).

Kata kunci: es krim, angkak biji durian, sorbitol, waktu aging
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Debby Robbyanto, NRP 6103018063. Effects of Different
Concentration of Sorbitol and Aging Time on the Physicochemical
and Organoleptic Properties of Monascus-Fermented Durian
Seeds Ice Cream.
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ABSTRACT

Ice cream can be made as a functional food product with the
addition of Monascus-fermented durian seeds extract that contains
monacolin K and phenolic that can act as anti-hyper cholesterol and
antidiabetic. The functional effect of Monascus-fermented durian
seeds ice cream can be improved by changing sucrose with sucralose
but sucralose can affect the body of ice cream so sorbitol is added.
Sorbitol has a bulking agent effect that affects the texture and
mouthfeel of ice cream. Aging time also can affect the quality of ice
cream. The purpose of this study was to determine the effect of
different concentration of sorbitol and aging time on the
physicochemical and organoleptic of Monascus-fermented durian
seeds ice cream. The research design used in this research was a
randomized block design with two factors that consist of
concentrations of sorbitol (0%, 2%, and 3%) and aging time (2 and 24
hour) nested in sorbitol concentration. Each treatment combination
was replicated four times. Data were analysed using ANOVA test at
0=5%. If there was a significant effect of the treatment, the test was
followed by Duncan’s Multiple Range Test to determine the level of
treatment that was significantly different. The results showed that
higher concentration of sorbitol caused an increase in total dissolved
solids, and viscosity also a decrease in overrun. 24h of aging time
resulted in increase in higher viscosity and decrease in overrun and
melting rate than 2h aging time. The level of preference for the flavour
of ice cream decreased with the increase in the concentration of
sorbitol valued from 4,13 (neutral) to 6,55 (rather like), while the level
of preference for the texture (mouthfeel) gives no difference which
valued from 5,45 (neutral) to 6,3 (rather like).

Keywords: ice cream, durian seed angkak, sorbitol, aging time
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