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Ameliana (6103005036). Pengaruh Penambahan Susu Skim dan Gum
Arab terhadap Sifat Fisikokimiawi dan Organoleptik Minuman
Coklat Susu.
Di bawah bimbingan: I. Ir. Susana Ristiarini, M.Si.

Il. Ch. Yayuk Trisnawati, STP., MP.

ABSTRAK

Minuman coklat susu yang terbuat dari bahan baku pasta coklat
memiliki kandungan lemak yang tinggi. Lemak yang tinggi menyebabkan
terjadinya pemisahan selama penyimpanan sehingga dibutuhkan
emulsifier dan stabilizer. Penelitian ini akan menggunakan susu skim
sebagai emulsifier dan gum arab sebagai stabilizer. Tujuan penelitian ini
adalah untuk mengetahui pengaruh penambahan susu skim dan gum arab
terhadap sifat fisikokimiawi dan organoleptik minuman coklat susu serta
mengetahui konsentrasi susu skim dan gum arab yang tepat agar
dihasilkan minuman coklat susu yang memiliki sifat fisikokimiawi dan
organoleptik yang dapat diterima oleh konsumen.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok Faktorial dengan dua faktor, yaitu konsentrasi susu skim yang
terdiri dari tiga level, yaitu 3%, 5% dan 7% serta konsentrasi gum arab
yang terdiri dari tiga level, yaitu 0,1%; 0,2% dan 0,3%. Pengulangan
dilakukan sebanyak tiga kali. Data yang diperoleh dari hasil pengamatan
dianalisa dengan ANOVA pada o = 5%. Jika dari hasil uji ANOVA
didapatkan perbedaan maka dilanjutkan dengan uji DMRT pada o = 5%.
Perlakuan terbaik ditentukan dengan uji pembobotan dengan metode
additive weighting.

Hasil penelitian menunjukkan bahwa ada interaksi konsentrasi
susu skim dan konsentrasi gum arab terhadap pH, kestabilan emulsi,
viskositas. Konsentrasi susu skim berpengaruh nyata terhadap kadar
protein. Tingkat kesukaan rasa dan kenampakan minuman coklat susu
dipengaruhi oleh konsentrasi susu skim dan gum arab. Perlakuan terbaik
adalah minuman coklat susu dengan konsentrasi susu skim 7% dan gum
arab 0,3%.

Kata kunci : pasta coklat, susu skim, gum arab, sistem emulsi



Ameliana (6103005036). The Effects of Skim Milk and Arabic Gum
Addition on the Physicochemical and Sensory Properties of Milk
Chocolate Drink.
Under Guidance: 1. Ir. Susana Ristiarini, M.Si.

Il. Ch. Yayuk Trisnawati, STP., MP.

ABSTRACT

Milk chocolate drink with cocoa liquor as raw material, contains
high level of fat. High content of fat makes the milk chocolate drink
separate during storage so that the milk chocolate drink needs emulsifier
and stabilizer. In this research, skim milk and arabic gum are used. The
purpose of this research was to study the effects of adding skim milk and
arabic gum on the physicochemical and sensory properties of milk
chocolate drink and to study the optimum concentration of adding skim
milk and arabic gum so that the milk chocolate drink which is produced
has the physicochemical and sensory properties that can be accepted by
consumer.

The experimental design in this research was Randomized Block
Design with two factor, that is skim milk concentration with three levels,
3%, 5%, and 7%, and arabic gum concentration with three levels, 0,1%,
0,2% and 0,3%. Each treatment was replicated three times. Data were
calculated with Analysis of Variance on a = 5%. If from Analysis of
Variance showed significant effect, then continued with Duncan Multiple
Range Test on o = 5%. The best treatment is confirmed from additive
weighting test.

The result of the research showed there are interaction effects of
skim milk and arabic gum concentration on pH, emulsion stability and
viscocity. Concentration of skim milk gives significant effect to protein
content. Sensory properties of appearence and taste milk chocolate drink
were affected significantly by concentration of skim milk dan arabic gum.
The best treatment is milk chocolate drink with adding skim milk 7% and
arabic gum 0,3%.

Key words: cocoa liquor, skim milk, arabic gum, emulsion system
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