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terhadap Sifat Fisikokimia dan Organoleptik Panna Cotta.  

Di bawah bimbingan: 1. Anita Maya Sutedja, S.TP, M.Si 

          2. Ch. Yayuk Trisnawati, S.TP, MP 

 

ABSTRAK 

 

Panna cotta merupakan produk dessert Italia yang dibuat 

menggunakan heavy whipping cream, susu, gelatin dan gula. Formula 

panna cotta di Italia kurang sesuai untuk diaplikasikan di Indonesia karena 

heavy whipping cream sulit ditemukan di Indonesia dan masyarakat tidak 

menyukai krim yang terlalu pekat. Penggantian heavy whipping cream 

dengan light whipping cream dan perubahan perbandingan krim dan susu 

menjadi 1:9 dilakukan untuk menyesuaikan panna cotta dengan kesukaan 

panelis. Perlakuan tersebut menyebabkan perubahan tekstur sehingga 

mempengaruhi konsentrasi gelatin dan gula yang harus ditambahkan. 

Tujuan penelitian ini adalah mengetahui pengaruh konsentrasi gelatin dan 

gula serta interaksinya terhadap karakteristik panna cotta. Rancangan 

percobaan yang digunakan adalah Rancangan Acak Kelompok desain 

faktorial yang terdiri dari dua faktor yaitu konsentrasi gelatin (1%; 1,25%; 

dan 1,5%) dan konsentrasi gula (2,5%; 5%; dan 7,5%) sehingga diperoleh 

sembilan kombinasi perlakuan dengan tiga pengulangan. Analisis panna 

cotta meliputi sifat fisik (warna, sineresis, dan tekstur: hardness), sifat 

kimia (kadar air dan total padatan terlarut), dan sifat organoleptik 

berdasarkan uji kesukaan (kekokohan gel, kemudahan meleleh, rasa, 

kemudahan ditelan, dan warna). Data dianalisa menggunakan uji ANOVA 

pada α = 5%, apabila hasil uji menunjukkan adanya pengaruh nyata, 

dilanjutkan dengan Uji Beda Nyata Duncan pada α = 5% untuk mengetahui 

perlakuan yang memberikan perbedaan nyata. Hasil penelitian 

menunjukkan interaksi antara konsentrasi gelatin dan gula berpengaruh 

nyata pada tekstur (hardness) panna cotta. Peningkatan konsentrasi gelatin 

menyebabkan penurunan kadar air, sineresis, lightness, dan 
o
hue, namun 

redness dan yellowness meningkat. Peningkatan konsentrasi gula 

menyebabkan penurunan kadar air, sineresis, lightness dan redness, namun 

total padatan terlarut dan 
o
hue meningkat. Perlakuan yang 

direkomendasikan untuk pembuatan panna cotta adalah konsentrasi gelatin 

dan gula masing-masing sebesar 1% dan 7,5%. 
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Yohana Handani (6103012054). Effect of Gelatin and Sugar 

Concentration on The Physicochemical and Sensory Properties of 

Panna Cotta 

Advised by:   1. Anita Maya Sutedja, S.TP, M.Si 

  2. Ch. Yayuk Trisnawati, S.TP, MP 

 

 

ABSTRACT 

 

Panna cotta is an Italian dessert made from heavy whipping cream, 

milk, gelatin and sugar. The formula of panna cotta in Italia is less suitable 

to be applied in Indonesia because heavy whipping cream is unavailable in 

Indonesia and people don’t like thick cream. Replacement of heavy 

whipping cream with light whipping cream and change in light whipping 

cream-milk ratio into 1:9 were done to adjust panna cotta with the 

preference of panelist. This affected to the concentration of gelatin and 

sugar should be added. The purpose of this study was to determine the 

effect of gelatin and sugar concentration and their interaction on the 

characteristic of panna cotta. The research design used was a factorial 

randomized block design that consists of two factors: the concentration of 

gelatin (1%; 1,25%; and 1,5%) and the concentration of sugar (2,5%; 5%; 

and 7,5%) to obtain nine combination treatment and replicated three times. 

Analysis of panna cotta included physical properties (color, syneresis, and 

texture: hardness), chemical properties (moisture content and total dissolved 

solids), and the sensory properties based on hedonic test (gel firmness, ease 

to melt, taste, ease to swallow and color). Data were analyzed using 

ANOVA test at α = 5%, if the results showed a significant effect, data were 

analyzed by followed by Duncan’s Multiple Range Test at α = 5% to 

determine the combination treatment that gave a significant difference. The 

results indicated interactions between gelatin and sugar concentration 

provided significant effect on texture (hardness) of panna cotta. Increasing 

concentration of gelatin caused a decreased in moisture content, syneresis, 

lightness and 
o
hue, but redness and yellowness increased. Increasing 

concentration of sugar caused a decreased in moisture content, syneresis, 

lightness and redness, but total dissolved solids and 
o
hue increased. The 

treatment recommended was 1% gelatin and 7,5% sugar. 
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