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ABSTRAK 

 

Selai cokelat merupakan produk dengan sistem emulsi water 

in oil yang biasa menggunakan lemak cokelat sebagai sumber lemak. 

Namun, lemak cokelat memiliki harga yang tinggi sehingga 

digunakan sumber lemak alternatif seperti cocoa butter substitute 

(CBS) untuk memperbaiki profil kelelehan dan mouthfeel selai 

cokelat; serta mentega putih untuk memperbaiki tekstur dan daya oles 

selai cokelat. Penelitian ini akan dilakukan dengan tujuan mengetahui 

pengaruh proporsi CBS dan mentega putih terhadap sifat fisikokimia 

dan organoleptik dari selai cokelat. Rancangan acak kelompok (RAK) 

dengan satu faktor digunakan pada uji organoleptik (kadar air, 

aktivitas air/Aw, dan daya oles) tujuh perlakuan, yaitu proporsi 

Mentega putih:CBS (F) antara lain F1=42:58; F2=50:50; F3=58:42; 

F4=66:34; F5=74:26; F6=82:18; F7=90:10, dengan empat ulangan. 

Rancangan acak lengkap digunakan pada pengujian organoleptik 

(warna, aroma, rasa, dan mouthfeel). Data yang diperoleh akan 

dianalisa menggunakan ANOVA (α= 5%) dan dilanjutkan dengan uji 

DMRT (Duncan Multiple Range Test) (α= 5%). Dua perlakuan terbaik 

hasil pengujian organoleptik menggunakan spider web akan dilakukan 

uji kadar protein dan uji kadar lemak. Hasil pengujian menunjukan 

adanya perbedaan nyata terhadap sifat fisiko kimia, nilai kesukaan 

warna, dan nilai kesukaan mouthfeel selai cokelat, namun tidak 

berbeda nyata terhadap nilai kesukaan aroma, dan nilai kesukaan rasa 

dari selai cokelat. Hasil pengujian kadar air yaitu 12,58-15,47%, Nilai 

Aw yaitu 0,741-0,767, daya oles yaitu 11,75-16,50cm, nilai kesukaan 

warna yaitu 7,00-6,40, nilai kesukaan rasa yaitu 6,46-6,89, nilai 

kesukaan aroma yaitu 6,82-6,96, dan nilai kesukaan mouthfeel yaitu 

6,45-6,98. Perlakuan F4 dan F5 merupakan 2 perlakuan yang terbaik 

dengan kadar protein sebesar 3,28% dan 3,37%, serta kadar lemak 

sebesar 32,18% dan 34,95%. 

 

Kata kunci: selai cokelat, cocoa butter substitute, mentega putih 
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ABSTRACT 

 

Chocolate spread is a product with a water in oil emulsion 

system which usually uses cocoa fat as a fat source. However, cocoa 

butter is expensive, so alternative fat sources such as cocoa butter 

substitute (CBS) are used to improve the melting profile and 

mouthfeel of chocolate spread; and white butter to improve the texture 

and spreadability of the chocolate spread. The purpose of this study is 

to determine the effect of CBS and white butter proportion on the 

physicochemical and organoleptic properties of chocolate spread. 

Randomized Block Design (RBD) with one factor was used for 

organoleptic test (moisture content, water activity/Aw, and 

spreadablity) of seven treatments levels, namely the proportion of 

white butter:CBS(F) including F1=42:58; F2=50:50; F3=58:42; 

F4=66:34; F5=74:26; F6=82:18; F7=90:10 (grams), with four 

repetitions. Completely randomized design was used for organoleptic 

test (color, aroma, taste, and mouthfeel). The data obtained will be 

analyzed using ANOVA (α= 5%), and tested further with DMRT 

(Duncan Multiple Range Test) (α= 5%). Two best treatments from 

organoleptic test results using spider web will be tested for protein 

content and fat content test. The test result showed significant 

differences in physicochemical, color’s score, mouthfeel’s score, but 

did not showed significant differences in aroma’s score and taste’s 

score. The result of the moisture content were 12.58-15.47%, water 

activity were 0.741-0.767, spreadability were 11.75-16.50cm, color’s 

score were 7.00-6.40, taste’s score were 6.46-6,89, aroma’s score 

were 6.82-6.96, and mouthfeel score were 6.45-6.98. Treatment F4 

and F5 were the 2 best treatments with protein content were 3.28% 

and 3.37%, and fat content were 32.18% and 34.95%. 

 

Keywords: chocholate spread, cocoa butter substitute, white butter 
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