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ABSTRAK 

 

Selai cokelat crunchy adalah varian dari selai cokelat yang 

meruoakan produk olahan cokelat dengan sistem emulsi water-in-oil. 

Dalam menghasilkan selai cokelat crunchy yang baik, sukrosa dan 

HFS (High Fructose Syrup) dikombinasikan. Kombinasi ini bertujuan 

untuk mengurangi penggunaan sukrosa sehingga menghasilkan selai 

dengan kadar gula yang lebih rendah, serta menghindari terjadinya 

kristalisasi. Penelitian ini bertujuan untuk mengetahui pengaruh 

perbedaan proporsi sukrosa dan HFS terhadap sifat fisikokimia dan 

organoleptik selai cokelat crunchy. Rancangan penelitian yang 

digunakan untuk uji fisikokimia (kadar air, aktivitas air, dan daya oles) 

adalah RAK (Rancangan Acak Kelompok) dengan faktor tunggal 

pada tujuh taraf perlakuan dan empat ulangan, yaitu proporsi (P) 

antara sukrosa dengan HFS (P1 = 90:0; P2 = 85:1,25; P3 = 80:2,5; P4 

= 75:3,75; P5 = 70:5; P6 = 65:6,25; dan P7 = 60:7,5). RAL 

(Rancangan Acak Lengkap) digunakan untuk uji organoleptik. Data 

diolah menggunakan ANOVA dan jika ada perbedaan nyata, 

dilakukan uji DMRT (Duncan Multiple Range Test) pada α = 5%. Uji 

kadar protein dan lemak diamati pada dua perlakuan terbaik hasil uji 

organoleptik menggunakan spider web. Hasil pengujian menunjukkan 

adanya perbedaan nyata pada sifat fisikokimia, di mana hasil 

pengujian kadar air berkisar antara 11,62-13,85%, aktivitas air 0,722-

0,867%, dan daya oles 6,6-11,1 cm. Hasil uji organoleptik 

menunjukkan bahwa nilai kesukaan aroma dan warna tidak berbeda 

nyata, sedangkan rasa dan mouthfeel berbeda nyata. Nilai kesukaan 

panelis terhadap aroma berkisar antara 6,64-6,99; warna 6,33-6,71; 

rasa 6,52-7,42; dan mouthfeel 6,31-7,83. Perlakuan terbaik dijumpai 

pada P4 dan P5. Kadar protein pada kedua perlakuan terbaik didapati 

sebesar 3,85% untuk P4 dan 4,26% untuk P5, sedangkan kadar lemak 

pada P4 dan P5 berturut-turut sebesar 27,02% dan 28,98%. 

Kata kunci: selai cokelat crunchy, sukrosa, high fructose syrup (HFS)  
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ABSTRACT 

 

Crunchy chocolate spread is a variant of chocolate spread  

which is processed chocolate product, a water-in-oil emulsion system. 

In producing a good crunchy chocolate spread, sucrose and HFS (High 

Fructose Syrup) are combined. This combination aims to reduce the 

use of sucrose resulting in the lower sugar content spread, and 

prevention of crystallization. This study aimed to investigate the effect 

of various proportions of sucrose and HFS on the physicochemical and 

organoleptic properties of crunchy chocolate spread. The research 

design used for physicochemical tests (water content, water activity, 

and spreadability) was RBD (Randomized Block Design) with single 

factor at seven treatment levels and four replicates, namely the 

proportion (P) of sucrose and HFS (P1 = 90:0; P2 = 85:1.25; P3 = 

80:2.5; P4 = 75:3.75; P5 = 70:5; P6 = 65:6.25; and P7 = 60:7.5). CRD 

(Completely Randomized Design) was used for organoleptic test. 

Data were analyzed using ANOVA and if they differed significantly, 

DMRT (Duncan Multiple Range Test) was employed at α = 5%. 

Protein and fat contents were determined for the two best treatments 

of organoleptic test results using spider web. It was shown that there 

was a significant difference in the physicochemical properties, where 

the the water content varied ranging from 11.62-13.85%, water 

activity 0.722-0.867%, and spreadability 6.6-11.1 cm. The 

organoleptic test results showed that the preference values for aroma 

and color were not significantly different, while taste and mouthfeel 

differed significantly different. The panelists' preference values for 

aroma varied ranging from 6.64-6.99; color 6.33-6.71; taste 6.52-7.42; 

and mouthfeel 6.31-7.83. The best treatment was found in P4 and P5. 

The protein contents in the two best treatments were found to be 

3.85% for P4 and 4.26% for P5, while the fat contents observed in P4 

and P5 were 27.02% and 28.98%, respectively. 

Key words: crunchy chocolate spread, sucrose, high fructose syrup 

(HFS)  
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