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Ivan Christianto Handoko (6103009092)Pengaruh Jenis dan
Konsentrasi Hidrokoloid terhadap Sifat Fisik dan Organoleptik Velva
Apel Manalagi.

Di bawah bimbingan:

1. Maria Matoetina Suprijono, SP., M.Si.

2. Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRAK

Apel Manalagi merupakan salah satu komoditas lok&ngolah
apel menjadi velva adalah salah satu upaya dilkasif pangan serta
memperpanjang umur simpan apel. Velva merupakasuprfvozen dessert
berbahan baku hancuran bughurge, air, gula dan tidak ditambahkan
lemak susu. Secara umuimody dan tekstur velva dipengaruhi oleh
terbentuknya sistem koloid velva yang stabil. Sist&oloid tersebut
dipengaruhi oleh rasipuree air, dan gula. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) dtédtdengan dua
faktor, yaitu Jenis Hidrokoloid (pektin ¢{H gelatin (H), dan NaCMC (H))
dan Konsentrasi Hidrokoloid (0,3% {Kdan 0,5% (K) b/b) dengan
ulangan empat kali. Parameter penelitian melipiféit Sisik (viskositas,
overrun (%), dan laju pelelehan) dan sifat organoleptik (kesokaarna,
kemudahan disendokandnesspelelehan di dalam mulut, dflavor). Data
dianalisa dengan ANAVA pada = 5%, jika ada pengaruh nyata,
dilanjutkan dengan uji DMRT pada = 5% untuk mengetahui perbedaan
nyata tiap level perlakuan. Berdasarkan hasil IAXYA pada a = 5%
diketahui bahwa perbedaan jenis hidrokoloid berpany nyata terhadap
viskositas (sebelumaging dan perubahan selamaging). Konsentrasi
hidrokoloid berpengaruh nyata terhadap viskositianan sebelunaging
Interaksi antara jenis dan konsentrasi hidrokolbierpengaruh nyata
terhadapoverrun serta sifat organoleptik (kemudahan disend@idness
dan warna). Perubahan viskositas selaaging berkisar 1024-4311%,
overrun 5,19-18,07%. Nilai kesukaan panelis terhadap keinad velva
disendok berkisar 5,0500-6,200@€fral-agak sukp sandness4,9875-
6,2500 (etral-agak sukp pelelehan di dalam mulut 5,6625-6,18agdk
sukg, flavor 5,6625-6,2375agak suky dan warna 3,3375-6,2128dak
suka-agak suka

Kata Kunci: Apel Manalagi, Velva, Hidrokoloid



Ivan Christianto Handoko (6103009092)he Effect of Hydrocolloid
Type and Concentration on The Physical and Organofsic Properties
of Manalagi Apple Velva.

Advisory committee :

1. Maria Matoetina Suprijono, SP., M.Si.

2. Dr. Paini Sri Widyawati, S.Si., M.Si.

ABSTRACT

Manalagi apple is one of local commodity. Processing appies
velva is one effort to food diversification andexd the shelf life of apples.
Velva is a frozen dessert product made from crughgt (pureg and it
doesn’t use milk fat. In general, body and texufrgelva are influenced by
the stability colloidal system which is influencéyg the ratio of puree,
water, and sugar. This research was done by FalstdRandom Design
using Hydrocolloid Type Factor (pectin {1 gelatin (H), and NaCMC
(Hs)) and Hydrocolloid Concentration Factor (0,3%;)kand 0,5% (K)
w/w) with four times replications. The parameters aonsist of Physical
Properties (viscocity, overrun (%), and meltingejaand Organoleptic
Properties (color, spoonable, sandness, meltingggnmouth, and flavor).
Data will be analyzed using ANOVA at= 5%, then continued by DMRT
at o = 5% for the properties that gave the significeffect. Based on the
result of ANOVA ata = 5% was known that Hydrocolloid type gave
influenced to the viscosity (before and during ayinHydrocolloid
concentration gave influenced to the viscosity befiging. The interaction
between hydrocolloid type and concentration gavkienced to overrun
and organoleptic properties (spoonable, sandnexs, calor). Viscosity
during aging had a range from 1024-4311%, overrii®-88,07%. The
preference test for spoonable was 5,0500-6,200@dness was 4,9875-
6,2500, melting in the mouth was 5,6625-6,187%dftavas 5,6625-6,2375,
and color was 3,3375-6,2125.

Keywords:ManalagiApple, Velva, Hydrocolloid
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