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ABSTRAK

Es krim memiliki kandungan lemak yang cukup tinggi,
sehingga berpotensi meningkatkan kadar kolesterol darah.
Penambahan ekstrak angkak biji durian berfungsi sebagai penurun
kolesterol. Penggantian sukrosa dengan xylitol berfungsi untuk
mengurangi nilai kalori es krim yang dihasilkan dan memiliki rasa
manis dengan intensitas tinggi. Tujuan penelitian ini adalah
mengetahui pengaruh konsentrasi xylitol dan waktu aging yang
tersarang terhadap sifat fisikokimia dan organoleptik es krim angkak
biji durian. Rancangan penelitian yang digunakan adalah Rancangan
Acak Kelompok (RAK) Tersarang dengan dua (2) faktor dan empat
(4) kaliulangan dengan desain faktorial tersarang yaitu konsentrasi
xylitol dengan 3 taraf yaitu 0%, 7,5%, dan 15% (b/v) dan waktu aging
dengan 2 taraf yaitu 2 jam dan 24 jam. Parameter yang diuji terdiri
dari viskositas, kecepatan leleh, overrun, total padatan terlarut (TPT)
serta organoleptik (tingkat kemanisan dan mouthfeel). Data dianalisa
menggunakan uji Analysis of Variance (ANOVA) pada 0=5% dan bila
terdapat pengaruh nyata dilanjutkan uji Duncan’s Multiple Range Test
(DMRT) pada a=5%. Hasil penelitian menunjukkan konsentrasi
xylitol 15% menghasilkan nilai total padatan terlarut lebih tinggi
daripada xylitol 7,5%. Waktu aging 24 jam memberikan nilai
viskositas dan overrun lebih tinggi serta kecepatan leleh lebih rendah
daripada waktu aging 2 jam. Perlakuan konsentrasi xylitol dan waktu
aging berpengaruh nyata pada tingkat kesukaan rasa es krim angkak
biji durian dengan skor 5,4 (netral) hingga 7,4 (suka) dan tingkat
kesukaan mouthfeel dengan skor 5,6 (netral) hingga 7,1 (suka).

Kata kunci: Es krim, angkak biji durian, xylitol, aging
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Felix Ryan Soedarto, NRP 6103018100. Effects of Xylitol
Concentration and Aging Time on Physicochemical and
Organoleptic Properties of Durian Seed Angkak Ice Cream.
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ABSTRACT

Ice cream has a fairly high fat content, so it has the
potential to increase blood cholesterol levels. The addition of durian
seed extract serves as a cholesterol-lowering agent. Substitution of
sucrose with xylitol serves to reduce the calorific value of the ice
cream produced and has a sweet taste with high intensity. The purpose
of this study was to determine the effect of xylitol concentration and
nested aging time on the physicochemical and organoleptic properties
of durian seed Angkak ice cream. The research design used was a
Nested Randomized Block Design (RAK) with two (2) factors and
four (4) replications with a nested factorial design namely xylitol
concentration with 3 levels, namely 0%, 7.5%, and 15% (w/ v) and
aging time with 2 levels, namely 2 hours and 24 hours. The parameters
tested consisted of viscosity, melting speed, overrun, total dissolved
solids (TPT) and organoleptic (sweetness level and mouthfeel). The
data were analyzed using the Analysis of Variance (ANOVA) test at
=5% and if there was a significant effect, the Duncan's Multiple Range
Test (DMRT) test was continued at =5%. The results showed that 15%
xylitol concentration resulted in a higher total dissolved solids value
than 7.5% xylitol. The aging time of 24 hours gives higher viscosity
and overrun values and lower melting speed than the aging time of 2
hours. The treatment of xylitol concentration and aging time had a
significant effect on the level of preference for the taste of the durian
seed ice cream with a score of 5.4 (neutral) to 7.4 (like) and the level
of mouthfeel preference with a score of 5.6 (neutral) to 7.1 (like).

Keywords: Ice cream, durian seed angkak, xylitol, aging
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