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ABSTRAK

Selai cokelat adalah produk pangan hasil olahan bubuk kakao
dengan tekstur creamy, lembut, ringan, dan memiliki rasa yang manis.
Selai cokelat memiliki populeritas yang tinggi di kalangan
masyarakat, sehingga berhasil memasuki pasar dan mengalami
perkembangan yang pesat. Salah satu perkembangan selai cokelat
adalah selai cokelat crunchy. Masyarakat pada jaman sekarang telah
menyadari hubungan antara kesehatan tubuh dan makanan yang
dikonsumsinya sehingga lebih memilih produk pangan yang bergizi.
Salah satu cara untuk meningkatkan nilai gizi selai cokelat crunchy
adalah dengan menambahkan pasta kacang tanah pada formulasi
dasar. Tujuan penelitian adalah untuk mengetahui pengaruh
penambahan konsentrasi pasta kacang berbeda terhadap sifat
fisikokimia dan organoleptik selai cokelat crunchy dan mengetahui
konsentrasi pasta kacang untuk menghasilkan selai cokelat crunchy
terbaik berdasarkan uji organoleptik. Penelitian dirancang dengan
Rancangan Acak Kelompok (RAK) dengan satu faktor vyaitu
konsentrasi pasta kacang sebesar 20%, 25%, 30%, 35%, 40%, 45%,
dan 50% dari total berat cokelat bubuk dan pemanis (sukrosa,
fruktosa, dan glukosa). Data yang diperoleh dianalisa dengan Analysis
of Variance (ANOVA) pada a = 5% dan Duncan’s Multiple Range
Test (DMRT) padaa = 5%. Berdasarkan uji ANOVA diperoleh
bahwa konsentrasi pasta kacang berpengaruhi secara nyata terhadap
daya oles, nilai ay, kadar air, dan sifat organoleptik rasa selai cokelat
crunchy. Selai cokelat crunchy memiliki daya oles yang berkisar 37-
82 mm dan skor organoleptik rasa berkisar 6,28 (agak suka) - 7,24
(suka). Selai cokelat memiliki nilai aw berkisar 0,754-0,796 dan kadar
air berkisar 12,43%-15,14% sedangkan crunchy memiliki nilai aw
sebesar 0,496 dan kadar air sebesar 4,98%. Konsentrasi pasta kacang
sebesar 45% dan 50% menghasilkan selai cokelat crunchy dengan
tingkat kesukaan tertinggi berdasarkan uji organoleptik.

Kata Kunci: selai cokelat, crunchy, pasta kacang
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Abiegail Jozziela, NRP 6103018010. The Effect of Using Different
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ABSTRACT

Chocolate spread is a product made from cocoa powder with a
creamy, soft, light texture, and has a sweet taste. Chocolate spread is
popular with the mass, which made it easier for the product to enter
the market and to develop rapidly within a short time. Crunchy
chocolate spread is one of chocolate spread innovation. People have
realized the relationship between health and food consumption, which
made them to prefer nutritious food products. Adding peanut paste to
the formulation is a way to increase the nutritional value of crunchy
chocolate spread. The purpose of this study is to determine the effect
of different peanut paste concentration on the physicochemical and
organoleptic properties of crunchy chocolate spread and to determine
the best peanut paste concentration which gives crunchy chocolate
spread with the highest organoleptic level. This research was designed
using Randomized Block Design (RBD) method with one factor,
which was peanut paste with the concentrations of 20%; 25%; 30%;
35%; 40%; and 50% of the total weight of cocoa powder and
sweeteners (sucrose, fructose, and glucose). The data were analyzed
using Analysis of Variance (ANOVA) ata = 5% and Duncan’s
Multiple Range Test (DMRT) at « = 5%. Based from the ANOVA
test, it was found that different concentration of peanut paste had a
significant effect on spreadibility, aw value, moisture content, and taste
of crunchy chocolate spread. The spreadibility test results ranged from
6.28 (slightly like) — 7.24 (like). The aw value results ranged from
0.754-0.796 and moisture content results ranged from 12.43%-
15.14%, while crunchy had an ay value of 0.496 and moisture content
of 4.98%. Crunchy chocolate spread made with 45% and 50%
concentration peanut paste had the highest level of preference based
on organoleptic tests.

Keywords: chocolate spread, crunchy, groundnut paste.
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