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Gula Pasir dan Gula Aren Pada Karakteristik Creamcheese 

Cake Setelah Satu Minggu Penyimpanan Beku  
Di bawah bimbingan : 1. Ir. Thomas Indarto Putut Suseno, MP.,IPM 

         2. Erni Setijawati, S.TP., MM  

 

ABSTRAK 

Creamcheese cake merupakan inovasi dari chiffon cake yang 

memiliki karakteristik rasa yang manis, empuk, ringan, dan memiliki tekstur 

yang lembut dan moist. Creamcheese cake setelah disimpan dalam keadaan 

beku akan memiliki tekstur yang kasar dan kering. Tekstur kasar dan kering 

tersebut dipengaruhi oleh gula, sehingga perlu ditambahkan bahan alternatif 

untuk memperbaiki tekstur creamcheese cake. Gula aren merupakan salah 

satu gula tradisonal yang dapat dimanfaatan dalam pembuatan cake. Gula 

aren memiliki komposisi gula invert yang lebih tinggi dibandingkan dengan 

gula pasir, sehingga dapat menghasilkan creamcheese cake yang tetep 

lembut dan moist setelah satu minggu penimpanan beku. Proporsi gula pasir 

dan gula aren mempengaruhi berbagai faktor pada creamcheese cake, 

diantaranya adalah sifat fisikokimia dan organoleptik produk creamcheese 

cake yang dihasilkan. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) dengan satu faktor, yaitu proporsi gula 

pasir dan gula aren (P), yang terdiri dari 7 level, yaitu 100%:0% (P1), 

95%:5% (P2); 90%:10% (P3); 85%:15% (P4); 80%:20% (P5); 75%:25% (P6); 

dan 70%:30% (P7) dari berat gula pasir yang digunakan. Pengulangan pada 

percobaan dilakukan sebanyak empat kali. Proporsi gula pasir dan gula aren 

berpengaruh terhadap kadar air, volume spesifik, tekstur (hardness, 

cohessiveness, gumminess, springiness), warna, dan organoleptik (warna, 

rasa, kelembutan, moistness, keseragaman pori). Peningkatan proporsi gula 

aren meningkatkan nilai kadar air, hardness, cohessiveness, gumminess, 

redness serta menurunkan nilai volume spesifik dan lightness, yellowness, 

dan chroma. Perlakuan terbaik   pada creamcheese cake adalah proporsi 

gula pasir dan gula aren 95%:5% yang memiliki nilai kadar air 34,59%, 

volume spesifik 1,7381 cm
3
/g, hardness 1457,684 g, cohessiveness 0,311, 

gumminess 455,048, springiness 0,527 g, serta tingkat kesukaan panelis dari 

parameter rasa 6,6444, warna 6,222, kelembutan 7,2000, moistness 6,8667, 

dan keseragaman pori 6,9111 dengan standar nilai skor 1-9, dimana 

creamcheese cake dengan proporsi gula pasir dan gula aren 100%:0% 

dianggap sebagai kontrol. 

Kata Kunci : creamcheese cake, gula aren, gula pasir 
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Tabitha Christina Erlienawati, NRP 6103013116. Effect of  Sugar and 

Palm Sugar Proportion on the Characteristic Creamcheese Cake  After 

One Week Frozen Storage.  
Advisory Committee : 1. Ir. Thomas Indarto Putut. Suseno, MP., IPM 

          2. Erni Setijawati, S.TP., MM  

 

ABSTRACT 

Creamcheese cake is an innovation of chiffon cake that has sweet taste, soft, 

light, soft texture and moist characteristics. Creamcheese cake stored in a 

frozen storage will have a tougher texture and more rough. Tough and 

rough texture is influenced by sugar, so it needs to be added alternative 

ingredients to improve creamcheese cake texture. Palm sugar is a tradisional 

sugar that can be used as an ingredient in cakes. Palm sugar contains invert 

sugar more than sugar, so creamcheese cake still has a soft texture and 

moist.  The proportion of sugar and palm sugar can be affected  in several 

factors of creamcheese cake, including the physicochemical and 

organoleptic properties of creamcheese cake product. The methodology of 

this research is a randomized block design (RBD) with one factor, that is the 

proportion of sugar and palm sugar (P), which consists of seven levels 

100%:0% (P1), 95%:5% (P2); 90%:10% (P3); 85%:15% (P4); 80%:20% (P5); 

75%:25% (P6); dan 70%:30% (P7) of sugar used. Repetition of the 

experiments are carried out four times. The proportion of sugar and palm 

sugar effected  the water content, specific volume, texture (hardness, 

cohesiveness, gumminess, springiness), color, and organoleptics (color, 

taste, softness, moistness, pore uniformity). The increasing of the proportion 

of palm sugar could increase the value of water content, hardness, 

cohesiveness, gumminess, redness and decrease the value of specific 

volume and lightness, yellowness, and chroma. The best treatment that 

determined by spider web method in creamcheese cake is the proportion of 

sugar and palm sugar 95%: 5% which had  moisture content value 34.59%, 

specific volume 1.7381 cm3 / g, hardness 1457.684 g, cohessiveness 0.311, 

Gumminess 455.048, springiness 0.527 g, and favorite panelist level of taste 

parameter 6.6444, color 6.222, softness 7.2000, moistness 6.8667, and pore 

uniformity 6.9111 with score 1-9 as standart, creamcheese cake with The 

proportion of sugar and palm sugar 100%: 0% is considered as control. 

Keyword : creamchese cake, palm sugar, sugar. 
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