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ABSTRAK 

Selai cokelat merupakan salah satu produk confectionery hasil 

olahan kakao yang berbentuk pasta dan biasa dikonsumsi dengan 

roti, pancake dan beberapa makanan lain. Selai cokelat pada 

umumnya terbuat dari bubuk cokelat, gula, minyak nabati, air dan 

pengemulsi. Bubuk cokelat yang digunakan sebagai bahan baku selai 

cokelat berbasis emulsi adalah produk hasil olahan coklat yang 

diperoleh melalui proses penggilingan nib kakao dengan atau tanpa 

menurunkan kadar lemaknya. Bahan penyusun selai cokelat berbasis 

emulsi lainnya adalah gula. Gula digunakan sebagai bahan pemanis 

dan pengawet pada selai cokelat. Gula yang digunakan dalam 

penelitian ini antara lain adalah glukosa, fruktosa dan sukrosa. 

Penggunaan 3 jenis gula diharapkan dapat memberi rasa manis, serta 

mouthfeel yang baik pada suhu ruang. Proporsi glukosa, fruktosa dan 

sukrosa yang digunakan antara lain adalah 100:0:0; 0:100:0; 0:0:100, 

25:25:50; 50:0:50; 0:50:50 dan 75:0:25. Pengujian dilakukan 

terhadap sifat fisikokimia, organoleptik dan pemilihan perlakuan 

terbaik. Rancangan penelitian yang digunakan adalah Rancangan 

Acak Kelompok (RAK) untuk pengujian sifat fisikokimia serta 

Rancangan Acak Lengkap untuk pengujian organoleptik. Pengujian 

fisikokimia meliputi kadar air, aktifitas air, kadar protein, kadar 

lemak dan daya oles. Pengujian organoleptik meliputi kenampakan, 

aroma, rasa dan mouthfeel.  Data yang diperoleh akan diuji ANOVA 

(Analysis of Varians) dengan α=5%. Hasil ANOVA yang 

menunjukkan adanya pengaruh nyata antar perlakuan akan 

dilanjutkan dengan uji DMRT (Duncan’s Multiple Range Test) 

untuk mengetahui perlakuan yang berbeda nyata. Berdasarkan hasil 

uji ANOVA α=5%, terdapat perbedaan nyata dari perbedaan 

komposisi gula terhadap kadar air, aktivitas air, daya oles dan sifat 

organoleptik. Selai cokelat emulsi memiliki range kadar air 33,62-

44,28%, aktivitas air 0,95-0,98, daya oles 17-35 cm, kadar protein 
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5,25-5,69% dan kadar lemak 23,96-25,3%. Hasil uji spider web 

menyatakan selai cokelat emulsi dengan proporsi 

glukosa:fruktosa:sukrosa 0:100:0 dan 0:50:50 merupakan perlakuan 

yang paling disukai oleh panelis. 

 

 

Kata Kunci: selai cokelat berbasis emulsi, glukosa, fruktosa, sukrosa. 
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ABSTRACT 

Chocolate spread is one of many chocolate based 

confectionery products in the form of a paste and is usually 

consumed with bread, pancakes and several other foods. Emulsion 

based chocolate spread is mostly made from cocoa powder, sugar, 

vegetable oil, water and emulsifier. Cocoa powder, which is used as 

the main ingredient of emulsion based chocolate spread is a 

processed chocolate product obtained through milling of the cacao 

nib, with or without reducing its fat content. Other ingredient used to 

make chocolate spread is sugar. Sugar is used as a sweetener and 

preservative for the chocolate spread. The sugars used in this 

research are glucose, fructose and sucrose. The utilization of 3 types 

of sugar is expected to provide sweetness and an excellent mouthfeel 

at room temperature. The proportions of glucose, fructose and 

sucrose used in this research are 100:0:0; 0:100:0; 0:0:100, 25:25:50; 

50:0:50; 0:50::50 and 75:0:25. The types of design of experiment 

used in this research are Randomized Block Design (RBD) for the 

physicochemical properties tests and Completely Randomized 

Design (CRD) for the organoleptic tests. The tests conducted in this 

research are physicochemical, organoleptic and best treatment with 

spider web method. The physicochemical properties tested in this 

research are moisture content, water activity, protein content, fat 

content, and spreadability. Organoleptic properties tested in this 

research are appearance, aroma, taste and mouthfeel. The datas 

obtained will be processed with ANOVA (Analysis of Variance) 

α=5%. The ANOVA results that show significant differences will be 

tested further with DMRT (Duncan’s Multiple Range Test) to obtain 

which proportion gives significant difference. The ANOVA results 

show there is a significant difference from the difference of sugar 

proportions towards moisture content, water activity, spreadability 

and organoleptic properties. Chocolate spread has a moisture content 

ranging from  33.62-44.28%, water activity 0.95-0.98, spreadability 
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17-35 cms, protein content 5,25-5,69% and fat content 23,96%. The 

spider web result shows that chocolate spread made with 

glucose:fructose:sucrose proportions of 0:100:0 and 0:50:50 are 

most liked by panelists. 

 

Keywords: emulsion based chocolate spread, glucose, fructose, 

sucrose 
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