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Melisa Ignasia Terinate, NRP 6103012065. Pengaruh Konsentrasi 
Gelatin terhadap Karakteristik Fisikokimia dan Organoleptik 
Chocolate Spread Slice. 
Di bawah bimbingan: 
1. Ir. Thomas Indarto Putut Suseno, MP. 
2. Ir. Adrianus Rulianto Utomo, MP. 
 

ABSTRAK 

Selai merupakan produk pangan yang bertekstur kental atau setengah 
padat. Selai biasa dikemas dalam botol dan dikonsumsi dengan cara 
dioleskan terlebih dahulu ke medium pengoles. Produk ini memiliki potensi 
untuk dikembangkan dalam bentuk lembaran atau slice. Inovasi ini 
menyebabkan selai menjadi lebih praktis baik dalam hal preparasi maupun 
penyimpanan. Selai coklat (chocolate spread) merupakan salah satu jenis 
selai yang berpotensi untuk dibentuk menjadi slice. Chocolate spread 
membutuhkan penambahan gelling agent, yaitu agar batang dan gelatin agar 
dapat membentuk slice dengan tekstur yang padat.  

Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok (RAK) dengan satu faktor, yaitu konsentrasi gelatin (P) yang 
terdiri dari tujuh level, yaitu 2,0% (P1); 3,0% (P2); 4,0% (P3); 5,0% (P4); 
6,0% (P5); 7,0% (P6); dan 8,0% (P7) dari couverture chocolate yang 
digunakan. Percobaan diulang sebanyak empat kali.  

Perbedaan konsentrasi gelatin berpengaruh terhadap kadar air, 
hardness, adhesiveness, cohesiveness, serta nilai organoleptik (kekokohan 
dan kemampuan meleleh di mulut). Penggunaan konsentrasi gelatin yang 
semakin tinggi menyebabkan kadar air, hardness, cohesiveness, dan 
adhesiveness cenderung semakin meningkat. Warna chocolate spread slice 
adalah coklat (campuran antara warna merah dan warna kuning dengan 
intensitas rendah). Perlakuan terbaik menurut uji organoleptik adalah 
perlakuan konsentrasi gelatin 8,0% yang memiliki kadar air 36,91%; 
hardness 180,895 g; adhesiveness -935,432 g.sec; cohesiveness 0,23; 
lightness 27,9; redness 6,7; yellowness 3,6; chroma 7,6; hue 28,6; serta 
organoleptik kesukaan rasa (5,6553); warna (5,6388), kekokohan (5,4424), 
dan kemampuan meleleh di mulut (5,7659).  

 
Kata Kunci: chocolate spread slice, gelatin 
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Melisa Ignasia Terinate, NRP 6103012065. Effects of Gelatin 
Concentration on Physicochemical and Organoleptic Characteristics of 
Chocolate Spread Slice. 
Advisory Committee: 
1. Ir. Thomas Indarto Putut Suseno, MP. 
2. Ir. Adrianus Rulianto Utomo, MP. 
 

ABSTRACT 

Jam is a food product that has a viscous or semi-solid texture. Jam 
usually packed in bottles and consumed by spreading in a medium. This 
product has the potential to be developed in the form of sheet or slice. This 
innovation made jam becomes more practical in preparation and also 
storage. Chocolate spread has the potential to be formed into slice. 
Chocolate spread requires addition of gelling agents, which is agar bar and 
gelatin in order to form a slice with dense texture.  

The methodology of this research is a randomized block design 
(RBD) with one factor, which is the concentration of gelatin (P), consists of 
seven levels, 2.0% (P1); 3.0% (P2); 4.0% (P3); 5.0% (P4); 6.0% (P5); 7.0% 
(P6); and 8.0% (P7) of couverture chocolate used. Repetition of the 
experiments is carried out four times.  

Gelatin concentration difference affected moisture content, hardness, 
adhesiveness, cohesiveness and organoleptic score (firmness and ability to 
melt in the mouth). The use of higher concentrations of gelatin lead to the 
increase of moisture content, hardness, cohesiveness and adhesiveness. The 
color of chocolate spread slice is brown (mixture of red and low intensity of 
yellow). Syneresis level of chocolate spread slice increase during storage. 
The use of higher concentration of gelatin lead to the decrease of syneresis 
rate. The best result of chocolate spread slice based on the sensory 
evaluation was chocolate spread slice with 8.0% gelatin consentration with 
water content 36.91%; hardness 180.895 g; adhesiveness -935.432 g.sec; 
cohesiveness 0.23; lightness 27.9; redness 6.7; yellowness 3.6; chroma 7.6; 
hue 28.6; organoleptic taste (5.6553); color (5.6388); firmness (5.4424) and 
ability to melt in the mouth (5.7659). 
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