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ABSTRAK 

 
Susu nabati merupakan minuman bernutrisi yang dapat 

menggantikan susu sapi yang tidak dapat dikonsumsi oleh beberapa 

kalangan seperti Vegan, penderita hiperkolesterolemia, dan penderita 

lactose intolerant. Susu almond merupakan susu nabati yang cukup 

populer karena kandungan makro dan mikro nutrien yang baik, serta 

kandungan senyawa fungsional. Susu almond memiliki sistem emulsi 

O/W yang perlu distabilkan dengan emulsifier. Emulsifier yang 

umum digunakan seperti lesitin dan emulsifier sintetik memiliki 

kelemahan terkait harga yang mahal, tidak stabil pada perubahan 

suhu, dan mengurangi nilai clean label dari produk. Penggunaan 
partikel pati berbasis emulsi Pickering dapat menjadi alternatif 

pengemulsi susu almond yang lebih aman, murah, dan meningkatkan 

nilai clean label produk. Penelitian ini bertujuan untuk mengetahui 

pengaruh ukuran dan konsentrasi partikel pati jagung terhadap 

kestabilan emulsi dan viskositas susu almond. Partikel pati jagung 

(SP1 dan SP2) diberi perlakuan pengecilan diameter menggunakan 

metode hidrolisa asam dan pemanasan kering dengan konsentrasi  

HCl yang berbeda. Rancangan penelitian ini berupa Rancangan Acak 

Kelompok (RAK). Didapati SP1 (9,7 µm) memiliki diameter lebih 

kecil daripada pati native, namun SP2 memiliki diameter lebih besar 

diakibatkan terjadinya agregasi. Ukuran partikel pati jagung tidak 

memberikan pengaruh nyata terhadap kestabilan emulsi produk susu 
almond. Konsentrasi pati jagung memberikan pengaruh nyata 

terhadap kestabilan emulsi susu almond, dan viskositas susu almond. 

Ukuran. Pada pengujian Creaming Index susu almond didapati SP1 

dengan konsentrasi 0,5% menunjukkan kestabilan emulsi yang paling 

baik hingga 24 jam. Konsentrasi partikel pati yang semakin tinggi 

juga meningkatkan viskositas produk susu almond. 

 
Kata Kunci: Susu almond, Emulsi Pickering, Partikel pati jagung 

 
vi 



William Chendra, NRP 6103018024. Effect of Corn Starch 

Concentration and Particle Diameter with Mildly Acidic Dry Heat 

Treatment as Almond Milk Stabilizer. 

Supervisor: 

1. Dr. Ignatius Srianta S.TP., MP. 

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

 

ABSTRACT 

 
 

Plant-based milk is a nutritious beverage that could replace cow's 

milk that can’t be consumed by some groups such as vegans, people with 

hypercholesterolemia and lactose intolerant. Almond milk is a plant-based 

milk that is quite popular because of its good macro and micronutrient 

content, as well as the content of functional compounds. Almond milk has  

an O/W emulsion system that needs to be stabilized with an emulsifier. 

Commonly used emulsifiers are such as lecithin and synthetic compounds 

have the disadvantage associated high costs, unstable to temperature 

changes, and reduce the value of clean label of the product. The use of 

Pickering emulsion-based starch particles can be used as alternative to 
emulsified almond milk which is safer, cheaper, and may increase the value 

of clean label of the product. This study aims to determine the effect of 

particle size and concentration of corn starch on emulsion stability and 

viscosity of almond milk. Corn starch particles (SP1 and SP2) were treated 

with diameter reduction using mildly acidic dry-heat treatment with  

different concentrations of HCl. The design of this study use Randomized 

Block Design. It was found that SP1 (9.7 µm) had a smaller diameter than 

native starch, but SP2 had a larger diameter due to aggregation. Corn starch 

particle size did not have a significant effect on the emulsion stability of 

almond milk products. Corn starch concentration had a significant effect on 

the stability of the almond milk emulsion, and the viscosity of almond milk. 

Size. In the Creaming Index test of almond milk, it was found that SP1 with 
a concentration of 0.5% showed the best emulsion stability for up to 24 

hours. The higher concentration of starch particles also increases the 

viscosity of almond milk products. 

 
Keywords: Almond milk, Pickering Emulsion, Corn starch particles 
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