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ABSTRAK 

Selai cokelat adalah produk olahan kakao yang merupakan 

produk makanan dengan konsistensi gel atau semi padat. Dalam 

menghasilkan selai cokelat berkualitas, dibutuhkan kombinasi bahan 

penyusun agar dihasilkan produk dengan mutu terbaik. Salah satu 

bahan yang dapat dikombinasi pada selai cokelat adalah jumlah dan 

jenis gula yang digunakan. Jenis gula yang dapat dimanfaatkan 

dalam pembuatan selai cokelat adalah gula sukrosa, fruktosa, dan 

glukosa. Pada penelitian ini dilakukan substitusi gula sukrosa dengan 

high fructose syrup (HFS) agar menurunkan kadar gula dalam selai 

cokelat. Tujuan dari penelitian ini adalah untuk mengetahui 

pengaruh perbedaan proporsi gula sukrosa dan HFS terhadap sifat 

fisikokimia dan organoleptik selai cokelat. Proporsi gula sukrosa dan 

HFS yang digunakan adalah P1= 90:0; P2= 85:1,25; P3= 80:2,5; P4= 

75:3,75; P5= 70:5; P6=65:6,25; P7= 60:7,5 (gram). Uji organoleptik 

digunakan RAL (Rancangan Acak Lengkap), sedangkan uji 

fisikokimia (kadar air, water activity (aw), dan daya oles) digunakan 

Rancangan Acak Kelompok (RAK). Data yang diperoleh kemudian 

dianalisa dengan Analysis of Variance (ANOVA) pada α=5%. Jika 

didapatkan hasil uji ANOVA dari pengamatan berbeda nyata, maka 

dilakukan pengujian lanjut dengan uji Duncan's Multiple Range Test 

(DMRT) pada α=5%. Perlakuan terbaik dari data organoleptik 

ditentukan berdasarkan metode spider web. Berdasarkan uji ANOVA 

pada α=5%, terdapat pengaruh nyata dari perbedaan proporsi sukrosa 

dan HFS terhadap nilai kadar air, aw, daya oles, organoleptik rasa, 

dan mouthfeel, tetapi tidak berbeda nyata pada nilai organoleptik 

warna dan aroma. Selai cokelat memiliki nilai kadar air yang 

berkisar antara 11,71%-13,02%, nilai aw 0,742-0,781, daya oles 10,3 
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cm-15,7 cm. Nilai kesukaan organoleptik warna pada kisaran 6,63-

6,89, aroma 6,34-6,74, rasa 6,52-7,27, dan mouthfeel 6,52-7,83. 

Perlakuan terbaik berdasarkan uji spider web adalah perlakuan P5 

dengan proporsi sukrosa dan HFS 70:5 dan P6 dengan proporsi 

sukrosa dan HFS 65:6,25. Kadar protein dari perlakuan P5 dan P6 

berturut-turut adalah 2,73% dan 3,11%, serta kadar lemaknya adalah 

29,50% dan 30,36%.  

 

Kata kunci: selai cokelat, sukrosa, high fructose syrup (HFS), 

organoleptik, fisikokimia. 
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ABSTRACT 

Chocolate spread is a processed cocoa products which is a 

food product with a gel or semi-solid consistency. Producing the 

high quality chocolate spread needed a combination of ingredients so 

that the resulting product had the best quality. One of the ingredients 

that can be combined in chocolate spread is the amount and type of 

sugar used. Types of sugar that can be used in making chocolate 

spread are sucrose, fructose, and glucose. In this study, sucrose was 

substituted with high fructose syrup (HFS) in order to reduce the 

sugar content in chocolate spread. The purpose of this study was to 

determine the effect of differences in the proportions of sugar 

sucrose and HFS on the physicochemical and organoleptic properties 

of chocolate jam. The proportions of sucrose and HFS sugar used 

were P1= 90:0; P2= 85:1.25; P3= 80:2.5; P4= 75:3.75; P5= 70:5; 

P6=65: 6.25; P7 = 60:7.5 (grams). The organoleptic test used CRD 

(Completely Randomized Design), while the physicochemical test 

(moisture content, water activity (aw), and spreading tests) was used 

in a randomized block design (RBD). The data obtained were then be 

analyzed by Analysis of Variance (ANOVA) at α =5%. If the results 

of the ANOVA test are significantly different, then further testing is 

carried out using Duncan's Multiple Range Test (DMRT) at α =5%. 

The best treatment of organoleptic data was determined based on the 

spider web method. Based on the ANOVA test at α =5%, there was a 

significant effect of the difference in the proportions of sucrose and 

HFS on the values of moisture content, aw, spreadability, 

organoleptic taste, and mouthfeel, but not significantly different in 

organoleptic values of color and aroma. Chocolate jam has a 

moisture content value ranging from 11.71%-13.02%, aw value 

0.742-0.781, spreadability 10.3 cm-15.7 cm. The organoleptic 

preference values for color were in the range of 6.63-6.89, aroma 

6.34-6.74, taste 6.52-7.27, and mouthfeel 6.52-7.83. The best 
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treatment based on the spider web test was treatment P5 with 

proportion of sucrose and HFS 70:5 and P6 with proportion of 

sucrose and HFS 65:6.25. The protein content of the P5 and P6 

treatments respectively were 2.73% and 3.11%, and the fat content 

were 29.50% and 30.36%. 

Keywords: chocolate jam, sucrose, high fructose syrup (HFS), 

organoleptic, physicochemical.   
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