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Di bawah bimbingan:

1. Ir. Thomas Indarto Putut Suseno, MP.

2. Lynie, S.TP.

ABSTRAK

Mayonnaise adalah salah satu saus yang paling banyak digunakan
di dunia dan diidentikkan dengan junk food. Pada umumnya, mayonnaise
terbuat dari campuran telur, cuka, minyak nabati, mustard, garam dan
beberapa bumbu lainnya. Mayonnaise merupakan emulsi minyak dalam air
yang mengandung 70-80% lemak. Komposisi lemak yang tinggi pada
mayonnaise membuat masyarakat sadar akan bahaya timbulnya penyakit
dan beralih pada makanan yang lebih sehat dengan cara mengurangi
konsumsi lemak berlebih.

Pembuatan mayonnaise dari susu skim merupakan salah satu solusi
untuk mengurangi konsumsi lemak. Susu skim mengandung lesitin sebagai
emulsifier alami yang dapat digunakan sebagai pengganti telur. Susu skim
bersama stabilizer dapat mengurangi jumlah lemak total pada mayonnaise
serta menjadikannya lebih stabil. Reduced fat mayonnaise dibuat
menggunakan susu skim dan stabilizer  HPMC (Hydroxypropyl
Methylcellulose) SS 12.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal, vyaitu konsentrasi stabilizer HPMC
(Hydroxypropyl Methylcellulose) SS 12 yang terdiri dari 7 (tujuh) level
perlakuan dan diulang sebanyak 4 (empat) kali. Parameter penelitian
meliputi sifat fisikokimia dan organoleptik (rasa, mouthfeel, dan
kenampakan). Pengujian sifat fisikokimia dilakukan pada mayonnaise
reduced fat meliputi kestabilan emulsi, viskositas, densitas, warna, kadar air
dan karakteristik tekstur dengan Texture Profile Analyzer, pH, dan kadar
lemak. Data yang diperoleh akan dianalisa statistik dengan uji ANOVA
pada a = 5%. Jika ada beda nyata, analisa akan dilanjutkan dengan uji Beda
Jarak Nyata Duncan (Duncan’s Multiple Range Test) untuk menentukan
taraf perlakuan yang memberikan perbedaan nyata. Hasil penelitian yang
diharapkan adalah mengetahui konsentrasi stabilizer yang menghasilkan
reduced fat mayonnaise dengan kestabilan emulsi terbaik.

Kata kunci : mayonnaise, reduced fat mayonnaise, stabilizer SS 12, susu
skim, sifat fisikokimia, dan organoleptik.



Betsy Gisela. NRP 6103010028. The Effects of HPMC SS 12 Stabilizer
Concentration Addition to Physcochemical and Organoleptic
Characteristics of Reduced Fat Skimmed Milk Mayonnaise.

Advisory Committee:

1. Ir. Thomas Indarto Putut Suseno, MP.

2. Lynie, S.TP.

ABSTRACT

Mayonnaise sauce is one of the most widely used in the world and
identified as junk food. Mayonnaise is usually made of egg, vinegar,
vegetable oil, mustard, salt and some other spices mixture. Mayonnaise is
an emulsion of oil in water containing 70-80% fat. High concentration of fat
in mayonnaise makes people aware of the risk in having disease and finally
choose to consume healthier food by reducing excess fat.

Making mayonnaise from skimmed milk is one solution to reduce
fat consumption. Skimmed milk contains natural lecithin as an emulsifier
that can be used as an egg substitute. Skimmed milk that is mixed with
stabilizer can reduce the amount of total fat in the mayonnaise and make it
more stable. Reduced-fat mayonnaise is made using skimmed milk and
HPMC (hydroxypropyl Methylcellulose) stabilizer SS 12.

This study uses a single factor randomized block design, which is
the concentration of HPMC (hydroxypropyl Methylcellulose) stabilizer SS
12 that consists of 7 (seven) levels of treatment and repeated for four (4)
times. The parameters of this study include physicochemical and
organoleptic properties (flavor, mouthfeel, and appearance). Tests
performed on the physicochemical properties of reduced fat mayonnaise
include emulsion stability, viscosity, flow capacity, density, color, water
content and texture characteristics of the Texture Profile Analyzer, pH, and
fat content. The data obtained will be analyzed statistically by ANOVA at a
= 5%. if there is a significance difference, the data will be processed
stastically with Duncan’s Multiple Range Test to know the level of
concentration which give the most significance difference. Expect result of
the study is to determine the level of physicochemical difference in reduced
fat skimmed milk mayonnaise with different concentrations of HPMC SS
12 stabilizer.

Keyword : mayonnaise, reduced fat mayonnaise, stabilizer SS 12, skimmed
milk, physicochemical properties, and organoleptic
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