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ABSTRAK

Chocolate spread merupakan produk coklat yang berbentuk
pasta dan biasa dikonsumsi dengan cara dioleskan pada roti. Untuk
menghasilkan chocolate spread yang berkualitas, keseimbangan
jumlah penggunaan jenis minyak perlu diperhatikan, oleh karena itu
tujuan dari penelitian ini adalah untuk mengetahui pengaruh
perbedaan proporsi minyak cair dan padat terhadap sifat fisikokimia
dan sensoris chocolate spread berbasis emulsi serta mengetahui
proporsi yang terbaik terhadap tingkat sensorisnya. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok
(RAK) faktor tunggal, yaitu perbedaan proporsi minyak cair dan
padat dengan 7 taraf perlakuan yakni, 0%:100% (P1), 20%: 80%
(P2), 40%: 60% (P3), 50%: 50% (P4), 60%: 40% (P5), 80%: 20%
(P6) dan 100%: 0% (P7). Masing-masing perlakuan diulang
sebanyak 4 kali sehingga diperlukan 28 unit eksperimen. Parameter
yang diamati meliputi kadar air, Aw, daya oles,pengujian perlakuan
terbaik, kadar lemak, kadar protein dan organoleptik (kenampakan,
rasa, aroma dan mouthfeel). Data yang diperoleh akan dianalisa
menggunakan uji ANOVA (Analysis of Variance) pada 0=5% dan
akan diuji lanjut bila terdapat perbedaan nyata menggunakan uji
DMRT (Duncan Multiple Range Test) pada 0=5%. Hasil pengujian
menunjukkan ada perbedaan nyata terhadap daya oles, kadar air, aw,
dan organoleptik. Hasil pengujian daya oles yaitu 13,7-30,5 cm,
kadar air yaitu 33,68-38,91%, aktivitas air yaitu 0,935-0,974.
Pelakuan terbaik secara organoleptik adalah perlakuan dengan
minyak cair: minyak padat sebesar 50:50 dan 60:40 dengan rata-rata
kesukaan kenampakan, mouthfeel, rasa dan aroma secara berturut-
turut 6,21; 6,41; 5,96; 4,42 dan 6,12; 6,6; 5,39 ; 4,45

Kata kunci: Chocolate spread, coklat, minyak kelapa sawit,
mentega putih, CBS
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Clarissa Halim, NRP 6103018109. “Effect of Different Proportion
of Liquid and Solid Oils on Physicochemical and Sensory
Properties of Emulsion-Based Chocolate spread”
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ABSTRACT

Chocolate spread is a chocolate product in the form of a
paste and is usually consumed by spreading it on bread. To produce
a good quality chocolate spread, it is necessary to pay attention to
the balance of the types of oils used, therefore the purpose of this
study is to determine the effect of differences in the proportions of
liquid and solid oils on the physicochemical and sensory properties
of emulsion-based chocolate spreads and to determine the best
proportion on the sensory level. The research design used was a
single factor Randomized Block Design (RAK), namely the
difference in the proportions of liquid and solid oils with 7 levels of
treatment namely, 0%:100% (P1), 20%: 80% (P2), 40%: 60% (P3),
50%: 50% (P4), 60%: 40% (P5), 80%: 20% (P6) and 100%: 0%
(P7). Each treatment was repeated 4 times so that 28 experimental
units were needed. Parameters observed includes water content, Aw,
spreadibility, best treatment test, fat content, protein content and
organoleptic (taste, aroma, glossines and mouthfeel). The data
obtained will be analyzed using the ANOVA (Analysis of Variance)
test at =5% and will be further tested if there is a significant
difference using the DMRT (Duncan Multiple Range Test) test at
=5%. The test results showed that there was a significant difference
in the spreadibility, moisture content, aw, and organoleptic. The
results of the spreadibility test are 13.7-30.5 cm, the water content is
33.68-38.91%, the water activity is 0.935-0.974. The best
organoleptic treatment was treatment with liquid oil: solid oil of
50:50 and 60:40 with an average preference for appearance,
mouthfeel, taste and aroma, respectively 6.21; 6.41; 5.96; 4.42 and
6.12; 6,6; 5.39 ; 4.45

Keywords: Chocolate spread, chocolate, palm oil, shortening, CBS
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