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Shortening dan Cocoa Butter Substitute Terhadap Sifat 

Fisikokimia dan Sensori Selai Cokelat Berbasis Emulsi. 
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1. Ir. Thomas Indarto Putut Suseno, MP., IPM. 
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ABSTRAK 

Penggunaan lemak padat pada selai cokelat berbasis emulsi 

(SCBE) berpengaruh terhadap konsistensi, daya oles, serta mouthfeel 

produk. Cocoa butter substitute (CBS) dan shortening digunakan 

bersamaan untukdapat menghasilkan SCBE dengan kualitas yang 

baik. Proporsi CBS dan shortening yang digunakan dalam penelitian 

ini adalah 0:100, 20:80, 40:60, 50:50, 60:40, 80:20, dan 100:0 

(%berat/berat lemak total). Tujuan penelitian adalah mengetahui 

pengaruh perbedaan proporsi CBS : shortening terhadap sifat 

fisikokimia dan sensoris SCBE, serta proporsi yang menghasilkan 

sifat sensoris terbaik.Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) untuk pengujian fisikokimia 

(kadar air, Aw, daya oles, dan kestabilan emulsi), dan Rancangan 

Acak Lengkap (RAL) untuk pengujian sensoris (kenampakan, 

aroma, rasa, dan mouthfeel).Data yang diperoleh diuji 

ANOVAdengan α = 5%, hasil uji ANOVA yang menunjukkan 

adanya pengaruh nyata antar perlakuan akan dilanjutkan dengan uji 

DMRT dengan α = 5%. Dua perlakuan terbaik hasil uji sensoris 

ditentukan menggunakan metode spiderweb, lalu diuji kadar lemak 

dan kadar proteinnya. Perbedaan proporsi CBS dan shortening tidak 

memberikan perbedaan nyata pada kadar air, Aw, serta kestabilan 

emulsi dari SCBE, namun memberikan perbedaan nyata pada daya 

oles dan sifat organoleptik SCBE. Peningkatan proporsi CBS 

menyebabkan penurunan daya oles (33,4+0,8-23,6+1,3 cm/2g), serta 

peningkatan tingkat kesukaan kenampakan (3,76+1,30-4,94+1,87), 

dan tingkat kesukaan mouthfeel (5,46+2,02-7,0200+2,00). Tingkat 

kesukaan aroma dan rasa masing-masing berkisar antara 4,65+2,17-

6,50+2,03, dan 5,43+1,92-6,25+2,09. Perlakuan terbaik adalah 

SCBE dengan proporsi 80:20 dan 100:0 (CBS : shortening). Kadar 

protein dan lemak SCBE dengan proporsi 80:20 adalah 5,79% dan 
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27,64%. Kadar protein dan lemak SCBE dengan proporsi 100:0 

adalah 5,53% dan 26,79%.  

 

Kata Kunci: selai cokelat berbasis emulsi, shortening, cocoa butter 

substitute 
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Elizabeth Merrygold C., NRP. 6103018093. Effect of Shortening 

and Cocoa Butter Substitute Proportion on the Physicochemical 

and Sensory Properties of Emulsion Based Chocolate Spread. 

Supervisor: 

1. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

2. Dr.rer.nat. Ignasius Radix Astadi Praptono Jati S.TP., MP. 

ABSTRACT 

The use of solid fats in the making of ECBS determines the 

consistency, spreadability, and mouthfeel. Cocoa butter substitute 

(CBS) and shortening are used simultaneously to obtain high quality 

EBCS. The CBS and shortening proportions used were 0:100, 20:80, 

40:60, 50:50, 60:40, 80:20, and 100:0 (% weight/total fat weight). 

The purposes of this research is to find out the effect of different 

CBS:shortening proportions towards EBCS’s physicochemical and 

sensory properties, and to determine the best proportion.Randomized 

Block Design (RBD) were used for the physicochemical properties 

test (water content, water activity, spreadability, and emulsion 

stability) and Completely Randomized Design (CRD) were used for 

the sensory test (appearance, aroma, taste, and mouthfeel). The datas 

obtained wereanalyzed with ANOVA α = 5%, the ANOVA test 

result which shows a significant difference were further tested with 

DMRT α = 5% to find out the difference between samples. The two 

best treatments were determined using spiderweb method, and then 

used for protein content and fat content analysis.Various CBS and 

shortening proportion did not exhibit a significant differences in 

water content, water activity, and emulsion stability, howeverit 

significally affected the spreadability and sensory properties of 

EBCS. Increasing CBS proportion caused a decresase in 

spreadability (33,4+0,8-23,6+1,3 cm/2g), yet an increase in 

appearance (3.76+1.30-4.94+1.87) and mouthfeel (5.46+2.02-

7.02+1.96). The aroma and taste ratings were 4.65+2.17-6.5+2.03, 

and 5.43+1.92-6.25+2.09. The best treatment obtained was EBCS 

with the proportion of 80:20 and 100:0. The protein and fat content 

of 80:20 EBCS were 5.79% and 27.64%. The protein and fat content 

of 100:0 EBCS were 5.53% and 26.79%.  
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