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Della Yunita Wibowo (6103009076). “Perubahan Sifat Fisikokimia
dan Organoleptik Soft Candy Susu Kedelai dengan Substitusi
Sukrosa dan Sorbitol”.

Di bawah bimbingan:

Netty Kusumawati, S.TP.,M.Si

Dr. Paini Sri Widyawati., S.Si.,M.Si

ABSTRAK

Soft candy merupakan kembang gula yang mempunyai tekstur
lunak dan chewy dengan kadar air sekitar 6-8%. Penggunaan susu kedelai
dalam pembuatan soft candy belum jelas terbukti banyak dijumpai di
pasaran, meskipun susu kedelai memiliki berbagai manfaat bagi
kesehatan tubuh. Susu kedelai memiliki kandungan protein yang lebih
tinggi dari susu sapi dan tidak mengandung laktosa sehingga aman
dikonsumsi bagi penderita lactose intolerance.

Sukrosa dan sirup glukosa merupakan kombinasi pemanis yang
umum digunakan dalam pembuatan permen dan memegang peranan
penting dalam proses pembuatan permen. Sukrosa mempunyai peran
dalam memberikan rasa manis, membentuk body permen, dan terjadinya
reaksi Maillard, sedangkan sirup glukosa berfungsi untuk menghambat
terjadinya kristalisasi sukrosa, menjaga keseimbangan daya penyerapan
uap air permen, dan menyumbangkan sifat chewy pada permen yang
dihasilkan. Dalam penelitian ini dibuat soft candy susu kedelai reduced
sugar dengan menggantikan sukrosa menggunakan sorbitol.

Rancangan penelitian yang dilakukan adalah RAK faktor tunggal
yaitu perbedaan proporsi sukrosa dan sorbitol masing-masing sebesar
50:50; 40:60; 30:70; 20:80; 10:90; 0:100 (% b/b) dengan empat kali
ulangan untuk setiap perlakuan. Penggantian sukrosa dengan sorbitol
pada soft candy susu kedelai berpengaruh nyata terhadap kadar air, gula
reduksi, tekstur (hardness dan adhesiveness), dan sifat organoleptik soft
candy. Hasil uji pembobotan diperoleh perlakuan terbaik pada perlakuan
2 yaitu penggantian sukrosa dengan sorbitol sebesar 60%. Nilai kadar air
6,18%, gula reduksi 22,79%, kesukaan rasa 5,2 (agak suka), tekstur
(kelengketan) 5,28 (agak suka), dan kemudahan dikunyah 5,44 (agak
suka).

Kata kunci: soft candy, susu kedelai, sorbitol, fisikokimia, dan
organoleptik



Della Yunita Wibowo (6103009076). “Physicochemical and Organoleptic
Properties Changes of Soy Milk Soft Candy with Sorbitol as
Replacement of Sucrose"".

Advisory committee:

Netty Kusumawati, S.TP.,M.Si

Dr. Paini Sri Widyawati., S.Si.,M.Si

ABSTRACT

Soft candy is a kind of cotton candy which has a chewy and soft
texture that has approximately 6-8% of water content.The use of soy milk is
still uncommon in the candies industry even though soy milk has so many
advantages for human’s health. Soy milk has higher protein content than
that in milk and also lactose-free, so people with lactose intolerance can still
consume it.

Sucrose and glucose syrup together make a common combination
of sweetener which has an important role to make a candy. Sucrose has an
important role to give sweet flavour, shape, and also help to form the
maillard, while glucose syrup is needed to inhibit sucrose crystallization,
maintain the balance of candies’ vapor absorption, and also has a role to
create the chewiness of the candies. In this study, reduced sugar soy milk
soft candies were made with sorbitol as the replacement of sucrose.

The design of the study was a single factor RGD which had the
proportion ratio of sucrose and sorbitol of 50:50; 40:60; 30:70; 20:80;
10:90; 0:100 (% b/b) with four replications for each treatment. The usage of
sorbitol to substitute sucrose in soy milk soft candies affected the water
content, reduced sugar, texture (hardness and adhesiveness), and soft
candies’ organoleptic properties. From the weighting test, it was found that
the best treaement was treatment 2 (60% substitution of sucrose by sorbitol)
with score of 6.18% for water content, 22.79% for reduced sugar, 5.2 for
preference of taste (rather like), 5.28 (rather like) for texture (stickiness),
and 5.44 for chewiness (rather like).

Key words: soft candy, soy milk, sorbitol, physicochemical, and
organoleptic
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