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ABSTRAK 

 

Kacang tanah dapat dijadikan sebagai susu kacang tanah melalui 

proses pemanasan dengan oven, penambahan air, penghancuran 

dengan blender, penyaringan, penambahan bahan lain, homogenisasi, 

dan pasteurisasi. Pengemulsi ditambahkan untuk menjaga kestabilan 

emulsi. Pengemulsi yang digunakan adalah starch particles (SP) 

jagung. Metode pembuatan SP jagung adalah pemanasan kering 

dengan kondisi sedikit asam karena mampu yield yang tinggi dalam 

waktu singkat. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) dengan rancangan percobaan 

faktorial tersarang. Perlakuan pada penelitian ini adalah perbedaan 

konsentrasi pengemulsi yang tersarang pada ukuran partikel. Terdapat 

dua perlakuan dalam pembuatan SP yaitu menggunakan 1,6 ml HCl 1 

N (SP1) dan 2 ml HCl 1 N (SP2) dengan lama pemanasan yang sama 

yaitu 2 jam. Terdapat 3 konsentrasi penambahan SNP yaitu 0,1%; 

0,3%; 0,5% dan kontrol. Pengulangan dilakukan tiga kali. Parameter 

yang diuji berupa ukuran partikel, X-Ray Diffraction, creaming index 

(CI), dan viskositas. Data CI dan viskositas diuji ANOVA (Analysis 

of Variance) pada α=5% dan diuji lanjut dengan DMRT (Duncan 

Multiple Range Test) pada α=5% apabila terdapat perbedaan nyata. 

Ukuran partikel rata-rata SP1 dan SP2 adalah 9,698 µm dan 179,27 

µm. Intensitas relatif pada SP1 dan SP2 berkurang daripada native 

yang menandakan kristalinitas SP1 dan SP2 telah berkurang. Nilai CI 

dan viskositas tidak berpengaruh nyata pada perbedaan jenis 

pengemulsi, tetapi berpengaruh nyata terhadap perbedaan konsentrasi 

pengemulsi yang tersarang pada ukuran partikel. SP1 menghasilkan 

nilai CI yang paling rendah lalu diikuti SP2, lesitin, dan native. Nilai 

CI SP1 paling rendah karena memiliki ukuran partikel yang paling 

kecil, sedangkan SP2 telah membentuk agregat akibat proses 

hidrolisis melebihi batas. Nilai viskositas berurutan dari paling besar 

ke kecil adalah SP2, SP1, lesitin, native. Viskositas pada SP2 paling 

tinggi karena banyak gula di akhir proses hidrolisis. 

Kata kunci: kacang tanah, susu nabati, nanopartikel, pengemulsi 
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ABSTRACT 

 

Peanuts can be used as peanut milk by heating with an oven, adding 

water, crushing with a blender, filtering, adding other ingredients, 

homogenizing, and pasteurizing. Emulsifiers are added to maintain the 

stability of the emulsion. The emulsifier used is starch particles 

corn(SP). The method of making SP corn is dry heating with slightly 

acidic conditions because it has high yields in a short time. The 

research design used was a Randomized Block Design (RAK) with a 

nested factorial experimental design. The treatment in this study was 

the difference in the concentration of the emulsifier nested in the 

particle size. There are two treatments in making SP, namely using 1.6 

ml HCl 1 N (SP1) and 2 ml HCl 1 N (SP2) with the same heating time 

of 2 hours. There are 3 concentrations of addition of SNP, namely 

0.1%; 0.3%; 0.5% and control. The repetition was done three times. 

Parameters tested were particle size, X-Ray Diffraction, creaming 

index (CI), and viscosity. CI and viscosity data were tested by 

ANOVA (Analysis of Variance) at =5% and further tested with 

DMRT (Duncan Multiple Range Test) at =5% if there was a 

significant difference. The average particle sizes of SP1 and SP2 were 

9.698 m and 179.27 m. The relative intensity of SP1 and SP2 was 

lower than native that of the, indicating that the crystallinity of SP1 

and SP2 was reduced. The CI and viscosity values did not significantly 

affect the different types of emulsifiers, but had a significant effect on 

the differences in the concentration of the embedded emulsifier on the 

particle size. SP1 produced the lowest CI value followed by SP2, 

lecithin, and native. The CI value of SP1 is the lowest because it has 

the smallest particle size, while SP2 has formed aggregates due to the 

hydrolysis process exceeding the limit. The sequential viscosity 

values from largest to smallest are SP2, SP1, lecithin, native. The 

viscosity in SP2 is highest because there is a lot of sugar at the end of 

the hydrolysis process. 

Keywords: peanut, vegetable milk, nanoparticles, emulsifier 
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