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Sherina Juanetta, NRP 6103018135. Analisa Persepsi Responden 

dan Pengaruh Konsentrasi Gelatin terhadap Sifat Fisik pada 

Produk Es Krim Sorgum Merah. 

Di bawah bimbingan: 

1. Ir. Adrianus Rulianto Utomo, MP., IPM. 

2. Ir. Erni Setijawaty, S.TP., MM. 

ABSTRAK 

Es krim non-dairy merupakan produk pangan olahan beku 

yang terbuat dari protein susu nabati dan lemak nabati. Bahan baku 

utama yang digunakan dalam penelitian ini adalah sorgum yang 

kaya akan pati dan protein. Komponen pati dan protein akan 

berpengaruh terhadap tekstur es krim. Jenis sorgum yang 

digunakan adalah sorgum merah. Gelatin dapat mempengaruhi 

karakteristik es krim. Penelitian ini bertujuan untuk mengetahui 

pengaruh konsentrasi gelatin terhadap karakteristik es krim sorgum 

merah. Rancangan percobaan yang digunakan adalah Rancangan 

Acak Kelompok (RAK) dengan satu faktor, yaitu konsentrasi 

gelatin dengan 6 taraf konsentrasi, yaitu 0,1%; 0,2%; 0,3%; 0,4%; 

0,5%; dan 0,6% (b/b). Parameter uji meliputi viskositas, overrun, 

first drip, dan daya leleh. Data dianalisa menggunakan uji 

ANOVA (α = 5%) dan uji DMRT (α = 5%) untuk menentukan 

perbedaan antar perlakuan. Nilai viskositas (4.337-8.981 cP), 

overrun (0,32-1,64%), first drip (305,38-883,88 s), dan laju leleh 

es krim semmeningkat dengan peningkatan konsentrasi gelatin. 

Survei diperoleh 130 responden yang dipilih secara acak. Sebesar 

68% responden perempuan dan 71% laki-laki memiliki persepsi 

bahwa es krim non-dairy lebih sehat daripada es krim dairy. 

Karakteristik es krim non-dairy yang diharapkan 69% responden 

perempuan dan 57% responden laki-laki adalah memiliki tekstur 

dan flavor yang menyerupai es krim dairy. Menurut 72% 

responden perempuan dan laki-laki sorgum merah kurang diminati 

atau dikenal karena jarang didengar. Responden perempuan 

maupun laki-laki, sebesar 92% tertarik untuk mencoba es krim 

non-dairy sorgum merah. 

 

Kata kunci: es krim non-dairy, sorgum merah, gelatin 
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Sherina Juanetta, NRP 6103018135. Analysis of Respondents' 

Perceptions and Effect of Gelatin Concentration on Physical 

Properties on Red Sorghum Ice Cream Products. 

Advisor Committee: 

1. Ir. Adrianus Rulianto Utomo, MP., IPM. 

2. Ir. Erni Setijawaty, S.TP., MM. 

ABSTRACT 

Non-dairy ice cream is a frozen processed food product 

made from vegetable milk protein and vegetable fat. The main raw 

material used in this research is sorghum which is rich in starch 

and protein. The starch and protein components will affect the 

texture of the ice cream. The type of sorghum used is red sorghum. 

Gelatin can affect the characteristics of ice cream. This study was 

aimed to determine the effect of gelatin concentration on the 

characteristics of red sorghum ice cream. The experimental design 

used was a Randomized Block Design (RAK) with one factor, 

namely gelatin concentration with 6 concentration levels, namely 

0.1%; 0.2%; 0.3%; 0.4%; 0.5%; and 0.6% (w/w). The test 

parameters included viscosity, overrun, first drip, and melting rate. 

Data were analyzed using ANOVA test (α = 5%) and DMRT test 

(α = 5%) if the difference was significant. Viscosity values (4.337-

8.981 cP), overrun (0.32-1.64%), first drip (305.38-883.88 s), and 

the melting rate of ice cream increased with increasing gelatin 

concentration. The survey obtained 130 selected respondents at 

random, 68% of female respondents and 71% of male respondents 

had the perception that non-dairy ice cream was healthier than 

dairy ice cream. The characteristics of non-dairy ice cream that 

were expected by 69% of female respondents and 57% of male 

respondents were to have a texture and flavor that resembled dairy 

ice cream. According to 72% of female and male respondents, red 

sorghum was less desirable or known because it was rarely heard. 

Both female and male respondents, 92% were interested in trying 

red sorghum non-dairy ice cream. 

 

Keywords: non-dairy ice cream, red sorghum, gelatin 
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