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ABSTRAK

Mayones merupakan saus yang popular di dunia dan umumnya
digunakan sebagai pelengkap makanan seperti salad atau sandwich.
Mayones terbuat dari minyak nabati dalam asam yang distabilkan oleh
lesitin dari kuning telur sehingga membentuk suatu sistem emulsi. Mayones
dapat dibuat dari susu kedelai sehingga dapat menggantikan keberadaan
kuning telur sebagai emulsifier alami dan mengurangi penggunaan lemak
yang dapat menimbulkan resiko berbagai penyakit. Pembuatan mayones
dibutuhkan stabilizer yaitu HPMC (Hydroxypropyl Methylcellulose) agar
emulsi mayones lebih stabil dan diperoleh tekstur dan organoleptik yang
lebih baik sehingga diperlukan penelitian untuk mengetahui pengaruh
konsentrasi HPMC terhadap tekstur dan organoleptik yang terbaik.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) faktor tunggal, yaitu konsentrasi stabilizer HPMC SS12
yang terdiri dari 7 (tujuh) level perlakuan dan diulang sebanyak 4 (empat)
kali. Parameter yang diuji terhadap mayones reduced fat meliputi kestabilan
emulsi, viskositas, densitas b/v, warna, organoleptik, kadar air dan
karakteristik tekstur dengan Texture Profile Analyzer, pH, dan kadar lemak.
Data yang diperoleh dianalisa secara statistik dengan uji ANOVA (Analysis
of Varians) pada o = 5% dan jika ada beda nyata maka akan dilanjutkan
dengan uji Beda Jarak Nyata Duncan (Duncan’s Multiple Range Test) untuk
menentukan taraf perlakuan mana yang memberikan perbedaan nyata.

Perbedaan konsentrasi stabilizer HPMC SS12 tidak memberikan
pengaruh yang nyata terhadap kadar air, densitas, organoleptik rasa dan
memberikan pengaruh nyata terhadap pH, viskositas, tekstur (firmness dan
cohesiveness), dan organoleptik mouthfeel dan kenampakan. Perlakuan
terbaik ditinjau dari uji organoleptik adalah perlakuan penambahan
stabilizer HPMC SS12 3% dan memiliki pH 4,74, viskositas 13430 cP,
kadar air 29,32% (wb), densitas 0,9415 g/mL, firmness 76,7546 gram force,
cohesiveness -59,0785 gram force, dan kadar lemak 46,78%.

Kata kunci: mayones, susu kedelai, stabilizer, HPMC
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SS-12 Stabilzer in Physcochemical and Organoleptic Characteristics of
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Advisors:
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ABSTRACT

Mayonnaise is one of the most popular dressing in the world and
commonly used as an additional topping for salad or sandwich. Mayonnaise
is made from vegetable oil in acid condition stabilized by lecithin from egg
yolk which resulted in emulsion system. Mayonnaise also can be made from
soymilk in substitution with egg yolk as natural emulsifier and also can
reduce the fat content which can be prone to human’s health condition.
During the mayonnaise processing, stabilizer , HPMC (Hydroxypropyl
Methylcellulose) is need so mayonnaise will become more stable and also
resulted in good organoleptic texture. Research is need to know the effect of
HPMC to mayonnaise physicochemical and organoleptic texture.

The experimental design used is randomized group design with
single factor which is SS12 concentration divided into 7 (seven) levels of
SS12 concentration and repeated 4 (four) times. The parameters analyzed
are emulsion stability,viscocity, density b/v, color, organoleptic, water
content, and texture characteristic with Texture Profile Analyzer, pH, and
fat content. All data will be processed stastically with ANOVA (Analysis of
Varians) on a = 5% and 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.

The result showed that the difference in the concentration of
stabilizer HPMC SS12 was significantly affected of the water content,
density, organoleptic (taste) but no significant effect on the pH, viscocity,
texture (firmness and cohesiveness), and organoleptic (mouthfeel and
appearance). The best treatment was obtained at concentration of 3%
stabilizer HPMC SS12 with pH 4.75, viscocity 13430 cP, water content
29.32% (whb), density 0.9415 g/mL, firmness 76.7546 N, cohesiveness -
59.0785 gram force, and fat content 46.78%.

Keywords: mayonnaise, soymilk,stabilizer, HPMC
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