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BAB V 

KESIMPULAN DAN SARAN 

 

5.1. Kesimpulan 

a. Penambahan kalsium laktat yang semakin banyak meningkatkan total 

padatan dan viskositas namun menurunkan pH dan kestabilan koloid. 

b. Penambahan kalsium karbonat yang semakin banyak akan meningkatkan 

total padatan, pH serta viskositas namun menurunkan kestabilan koloid. 

c. Hasil pengujian warna susu jagung manis-kacang hijau berada pada 

rentang nilai lightness antara 47,93-56,23; chroma antara 5,83-8,15; dan 

hue antara 100,26o-114,08o. 

d. Berdasarkan pengujian organoleptik (kesukaan warna, rasa, dan 

kekentalan), perlakuan terbaik adalah susu jagung manis-kacang hijau 

dengan penambahan kalsium karbonat sebanyak 1,2% dengan total 

padatan 8,30%, pH 8,480, kadar kalsium 76,50 mg/100 ml, viskositas 

20,81 cP, dan kestabilan koloid 87,18%. 

 

5.2. Saran 

Susu jagung manis-kacang hijau yang dihasilkan dari hasil pengujian 

organoleptik berada pada kisaran netral-agak suka sehingga perlu dilakukan 

penelitian lebih lanjut pada formulasi untuk mendapatkan susu jagung manis-

kacang hijau yang lebih disukai. 

 

 

 



52 

 

DAFTAR PUSTAKA 

 

Agrotani. 2016. Klasifikasi Jagung Manis. 

https://www.agrotani.com/klasifikasi-jagung-manis/ (15 Maret 

2019). 

Akalin, A. S., Erisir, D. 2008. Effects of Inulin and Oligofructose on the 

Rheological Characteristic and Probiotic Culture Survival in Low-

Fat Prebiotic Ice Cream, Journal of Food Science. 73(4): 184-188. 

Akinlolu, A. R., Ganiyu, O., Janet, A. A., Isaac, A. 2014. Nutrients 

Compositions and Zinc-Bioavailability Estimation (In-Vitro) of the 

Edible Tropical Cereals, International Journal of Applied and 

Natural Sciences. 3(5): 71-78. 

Al Omari, M. M. H., Rashid, I. S., Qinna, N. A., Jaber, A.M., Badwan, A. 

A. 2016. Calcium Carbonate, (dalam Profiles of Drug Substances, 

Excipients, and Related Methodology Vol. 41, Harry G. Brittain, 

Ed.), Burlington: Academic Press, 31-132. 

Alan, O., Kinaci, G., Kinaci, E., Basciftci, Z. B., Sonmez, K., Evrenosoglu, 

Y., Kutlu, I. 2014. Kernel Quality of Some Sweet Corn Varieties in 

Relation to Processing, Not Bot Horti Agrobo. 42(2): 414-419. 

Anwar, F., Latif, S., Przybylski R., Sultana B., Ashraf M. 2007. Chemical 

composition and antioxidant activity of seeds of different cultivars of 

mung bean, Journal of Food Science. 72(7): 503– 510. 

Badan Pusat Statistik. 2015. Produksi Jagung Menurut Provinsi. 

https://www.bps.go.id/dynamictable/2015/09/09/868/produksi-jagun 

g-menurut-provinsi-ton-1993-2015.html (8 Januari 2019). 

BeMiller, J. N. 2008. Hydrocolloids, (dalam Gluten-free Cereals Products 

and Beverages, Elke K. Arendt and Fabio Dal Bello), Elsevier: 

Academic Press, 203-215. 

Berghout, J. A. M., Boom, R. M., Van der Goot, A. J. 2015. Understanding 

the Differences in Gelling Properties between Lupin Protein Isolate 

and Soy Protein Isolate, Food Hydrocolloids. 43: 465-472. 

Bergmann, D., Furth, G., Mayer, C. 2008. Binding of Bivalent Cations by 

Xanthan in Aqueous Solution, International Journal of Biological 

Macromolecules. 43(3): 245-251. 

https://www.bps.go.id/dynamictable/2015/09/09/868/produksi-jagun


53 

 

Boon, C. S., McClements, D. J., Weiss, J., Decker, E. A. 2010. Factors 

Influencing the Chemical Stability of Carotenoids in Foods, Critical 

Reviews in Food Science and Nutrition. 50(6): 515-532. 

Brishti, F. H., Zarei, M., Muhammad, S. K. S., Ismail-Fitry, M. R., Shukri, 

R., Saari, N. 2017. Evaluation of the Functional Properties of Mung 

Bean Isolate for Development of Textured Vegetable Protein, 

International Food Research Journal. 24(4): 1595-1605. 

Brookfield. 2019. Brookfield AMETEK DVE Digital Viscosimeter 

Operating Instructions Manual No. M15-356-B0916. 

https://www.brookfieldengineering.com/-/media/ametekbrookfield/m 

anuals/lab%20viscometers/dve%20instructions.pdf?la=en (10 April 

2019). 

Butt, M. S. and Batool, R. 2010. Nutritional and Functional Properties of 

Some Promising Legumes Protein Isolates, Pakistan Journal of 

Nutrition. 9(4): 373-379. 

Chaiwanon, P., Puwastien, P., Nitithamyong, A., Sirichakwal, P. P. 2000. 

Calcium Fortification in Soybean Milk and In Vitro Bioavailability, 

Journal of Food Composition and Analysis. 13: 319-327. 

Dahiya, P. K., Linneman, A. R., Van Boekel, M. A. J. S., Khetarpaul, N., 

Grewal, R. B., Nout, M. J. R. 2013. Mung Bean: Technological and 

Nutritional Potential, Critical Reviews in Food Science and 

Nutrition. 55: 670-688. 

Dario, F. A., Hortencio, L. M. A., Sierakowski, M. R., Neto, J. C. Q., Petri, 

D. F. S. 2011. The Effect of Calcium Salts on the Viscosity and 

Adsorption Behavior of Xanthan, Journal of Carbohydrate 

Polymers. 84(1): 669-676. 

Dewanto, V., Wu, X., Liu, R. H. 2003. Processed Sweet Corn Has Higher 

Antioxidant Activity, Journal of Agricultural and Food Chemistry. 

50: 4959-4964. 

Eberhardt, M. V., Lee, C. Y., Liu, R. H. 2000. Antioxidant Activity of Fresh 

Apples, Nature. 405(6789): 903-904. 

Elian, M., Srianta, I., Trisnawati, C. Y., Arisasmita, J. H. 2013. Effects of 

Calcium Fortification (Calcium Lactate Gluconate) on the 

Physicochemical and Sensory Properties of Soy-Corn Milk, Journal 

of Food, Nutrition, & Public Health. 5(1/2/3): 91-104. 

FAO. 1992. Maize in Human Nutrition. Rome: FAO. 

https://www.brookfieldengineering.com/-/media/ametekbrookfield/m


54 

 
Fallourd, M. J., Viscione, L. 2009. Xanthan, (dalam Ingredients Selections 

for Stabilization and Texture Optimization of Functional Beverage 

and the Inclusion of Dietary Fibre in Functional and Specialty 

Beverage Technology, Paul Paquin), Woodhead Publishing: 3-38. 

Granchi, D., Torregiani, E., Massa, A., Caudarella, R., Pompo, D. G., 

Baldini, N. 2017. Potassium Citrate prevents increased 

osteoclastogenesis resulting from acidic conditions: Implication for 

the treatment of postmenopausal bone loss, PLoS One. 12(7): 1-22. 

Grewal, A. and Jood, S. 2006. Effect of Processing Treatments on 

Nutritional and Antinutritional Contents of Green Gram, Journal of 

Food Biochemistry. 30: 535-546. 

Hidvegi, M. and Lasztity, R. 2002. Phytic Acid Content of Cereals and 

Legumes and Interaction with Proteins, Periodica Polytechnica Ser. 

Chemical Engineering. 46(1-2): 59-64. 

Hoppe, B., Leumann, E., Miliner, D. S. 2008. Urolithiasis and 

Nephrocalcinosis in Childhood, (dalam Comprehensive Pediatric 

Nephrology, Denis F. Geary and Franz Schaefer), Elsevier: Mosby: 

499-525. 

Irshad, A., Sharma, B. D., Ahmed, S. R., Talukder, S., Malav, O. P., Kumar, 

A. 2016. Effect of Incoporation of Calcium Lactate on Physico-

Chemical, Textural, and Sensory properties of Restructured Buffalo 

Meat Loaves, Veterinary World. 9: 151-159. 

ITIS. 2011. Vigna radiata (L.) R. Wilczek. 

https://www.itis.gov/servlet/SingleRpt/SingleRpt?search_topic=TSN

&search_value=506804#null (14 Maret 2019). 

Johari, A. and Kaushik, I. 2016. Sweet Corn: New Age Health Food, 

Review Article International Journal of Recent Scientific Research. 

7(8): 12804-12807. 

Kan, L., Nie, S., Hu, J., Wang, S., Bai, Z., Wang, J., Zhou, Y., Jiang, J., 

Zeng, Q., Song, K. 2018. Comparative Study on the Chemical 

Composition, Anthocyanins, Tocopherols, and Carotenoids of 

Selected Legumes, Food Chemistry. 260: 317-326. 

Kemp, S. T., Hollowood, T., Hort, J. 2009. Sensory Evaluation: A Practical 

Handbook. Wiley Blackwell: New York. 138-141. 

Khampas, S., Lertrat, K., Lomthaisong, K., Suriharn, B. 2013. Variability in 

Phytochemicals and Antioxidant Activity in Corn at Immaturity and 



55 

 

Physiological Maturity Stages, International Food Research Journal. 

20(6): 3149-3157. 

Kubantseva, N. and Hartel, R. W. 2002. Solubility of Calcium Lactate in 

Aqueous Solution, Food Reviews International. 18: 2-3. 

Kubantseva, N., Hartel R. W., Swearingen, P. A. 2004. Factors Affecting 

Solubility of Calcium Lactate in Aqueous Solutions, Journal of 

Dairy Sciences. 87: 863-867. 

Kumar, A., Kumar. D., Arya, K. P. S. 2010. Effects of Calcium and Sulphur 

on Chlorophyll and Proteins Contents of Mungbean [Vigna radiata 

(L.) Wilczek] and Urdbean [Vigna mungo (L.) Hepper ], 

International Journal of Plant Sciences. 5(1): 133-135. 

Lawless H. T. and Heyman, H. 2010. Sensory Evaluation of Food. USA: 

Springer. 362-363 

Mendoza, E. M. T., Adachi, M., Bernardo, A. E. N., Utsumi, S. 2001. 

Mungbean [Vigna radiata (L.) Wilczek] Globulins: Purification and 

Characterization, Journal of Agricultural and Food Chemistry. 49: 

1552-1558. 

Moulin, P. and Roques, H. 2003. Zeta Potential Measurement of Calcium 

Carbonate, Journal of Colloid and Interface Science. 261: 115-126. 

NCBI. 2006. Calcium Lactate. 

https://pubchem.ncbi.nlm.nih.gov/compound/calcium_lactate (10 

Maret 2019) 

NCBI. 2006. Calcium Carbonate. 

https://pubchem.ncbi.nlm.nih.gov/compound/calcium_carbonate (10 

Maret 2019) 

Ortega, M. J. S., Garcia, J. M. P., Goycoolea, F. M., Vinuesa, J. L. O. 2011. 

Chitosan Nanocapsules: Effect of Chitosan Molecular Weight and 

Acetylation Degree on Electrokinetic Behavior and Colloidal 

Stability, Colloids and Surfaces B: Biointerfaces. 82: 571-580. 

Pathomrungsiyounggul, P., Grandison, A. S., Lewis, M. J. 2007. Effects of 

Calcium Chloride and Sodium Hexametaphospate on Certain 

Chemical and Physical Properties of Soymilk, Journal of Food 

Science. 72(8): 428-434. 

Pathomrungsiyounggul, P., Grandison, A. S., Lewis, M. J. 2010. Effect of 

Calcium Carbonate, Calcium Citrate, Tricalcium Phospate, Calcium 

Gluconate and Calcium Lactate on Some Physicochemical Properties 



56 

 
of Soymilk, International Journal of Food Science and Technology. 

45: 2234-2240. 

Pathomrungsiyounggul, P., Lewis, M. J., Grandison, A. S. 2013. Calcium-

Fortified Soymilk: Handbook of Food Fortification and Health. 

Springer Science+Business Media. New York. 

Prasanthi, P. S., Naveena, N., Rao, M. V., Bhasakarachary, K. 2017. 

Compositional Variability of Nutrients and Phytochemicals in Corn 

After Processing, Journal of Food Science and Technology. 54(5): 

1080-1090. 

Rahayu, W.P. 1998. Diktat Penuntun Praktikum Penilaian Organoleptik 

Fakultas Teknologi Pertanian Bogor. Bogor: Institut Pertanian Bogor. 

Sattar, A., Durrani, S. K., Mahmood, F., Ahmad, A., Khan, I. 1989. Effect 

of Soaking and Germination Temperatures on Selected Nutrients and 

Antinutrients of Mungbean, Food Chemistry. 34: 111-120. 

Scilingo, A. A. and Anon, M. C. 2004. Characterization of Soybean Protein 

Isolates: The Effect of Calcium Presence, Journal of the American 

Oil Chemists’ Society. 81(1): 63-69. 

Setyani, S., Medikasari, Astuti, W. A. 2009. Fortifikasi Jagung Manis dan 

Kacang Hijau terhadap Sifat Fisik, Kimia, dan Organoleptik Susu 

Jagung Manis Kacang Hijau, Jurnal Teknologi Industri dan Hasil 

Pertanian. 14(2): 107-119. 

Shevkani, K., Singh, N., Kaur, A., Rana, J. C. 2014. Structural and 

Functional Characterization of Kidney Bean and Field Pea Protein 

Isolates: A Comparative Study, Food Hydrocolloids. 43:679-689. 

Srianta, I., Kuswardani, I., Tanur, A.E., Anita, F., Lini, V. 2010. 

Development of Low Aflatoxin Soycorn Milk: Optimisation of 

Soybean and Sweet Corn Ratio and Its Stability During Storage, 

International Journal of Food and Nutrition. 3(2): 161-169. 

Standar Nasional Indonesia. 2005. SNI 06-6989.26-2005 Analisa Total 

Padatan. Jakarta: Badan Standarisasi Nasional. 

Suarni and Widowati, S. 2007. Struktur, Komposisi, dan Nutrisi Jagung, 

Jagung: Teknik Produksi dan Pengembangan. Tersedia di 

http://balitsereal.litbang.deptan.go.id/ind/images/stories /tiganol.pdf 

Trailokya, A., Srivastava, A., Bhole, M., Zalte, N. 2017. Calcium and 

Calcium Salts, Journal of The Associations of Physicians of India. 

65: 100-103. 



57 

 

Tran, N. 2017. GRAS Conclusion for the Use of Calcium Lactate in Potato 

and Vegetable Snacks and Sweetened Crackers, U.S. Food and Drug 

Administration. Washington D.C. 

Trisnawati, C. Y., Srianta, I., Marsono, Y. 2013. Effect of Corn Varieties on 

the Characteristic of Soycorn Milk, International Food Research 

Journal. 20(3): 1187-1190. 

Ueda, Y. and Taira, Z. 2013. Effects of Anions or Foods on Absolute 

Bioavailability of Calcium from Calcium Salts in Mice by 

Pharmacokinetics, Journal of Experimental Pharmacology. 5: 65-71. 

Weaver, C. M. 2009. Closing the Gap between Calcium Intake and 

Requirements, Journal of the American Dietetic Association. 109(5): 

812-813. 

Wrolstad, R. E., Durst, R. W., Lee, J. 2005. Tracking Color and Pigment 

Changes in Anthocyanin Products, Food Science and Technology. 

16: 423-428. 

Xu, X. P., Liu, H., Tian, L. H., Dong, X. B., Shen, S. H., Qu, L. Q. 2005. 

Integrated and Comparative Proteomics of High-Oil and High-

Protein Soybean Seeds, Food Chemistry. 172: 105-116. 

Yi-Shen, Z., Shuai, S., FitzGerald, R. 2017. Mung bean proteins and 

peptides: nutritional, functional, and bioactive properties, Journal of 

Food and Nutrition Research. 62: 1-11. 

Yue, S., Liu, H., Zhang, B., Wang, X. M. 2003. Changes of Carbohydrate 

and Taste Quality in Kernels of Super Sweet Corn in the Milky 

Maturity Stage, Journal of South China Agricultural University. 

24(2): 9-11. 

Zahrim, A. Y., Nasimah, A., Rosalam, S. 2014. Lignin Removal from 

Aqueous Solution Using Calcium Lactate: The Effect of Polymers 

and Magnesium Hydroxide as a Flocculant Aids, ASEAN Journal of 

Chemical Engineering. 14(2): 19-27. 

Zhao, Y., Martine, B. R., Weaver, C. M. 2005. Calcium Bioavailability of 

Calcium Carbonate Fortified Soymilk is Equivalent to Cow’s Milk in 

Young Women. American Society of Nutrition. 2379-2382.  


