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PENGARUH KOMBINASI GUM ARAB DAN EMULSIFIER SP PADA
SIFAT FISIKO-KIMIA ES KRIM BUNGA TELANG (Clitoria ternatea L.,)

AFIFAH
1800033006

ABSTRAK

Es krim dengan penambahan ekstrak cair bunga telang memiliki tekstur kasar
sehingga perlu ditambahkan pengemulsi untuk memperbaiki teksturnya. Akan
tetapi, pengemulsi yang paling umum digunakan menghasilkan daya leleh yang
rendah dan rasa yang hambar. Penambahan gum arab bertujuan untuk
memperlambat daya leleh es krim dan mempertahankan rasa es krim. Penelitian ini
bertujuan untuk menganalisis pengaruh fisiko-kimia es krim dengan kombinasi
penambahan emulsifier sp dan gum arab.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan dua
faktor yang terdiri dari lima formulasi yaitu konsentrasi sp (8,49; 5,670; 4,245;
2,820; 0) dan konsentrasi gum arab (0; 2,820; 4,245; 5,670; 8,490). Parameter
analisis fisik yang dilakukan yaitu daya leleh, overrun, viskositas, total padatan
terlarut, analisis kimia yang dilakukan protein total, kadar air, kadar lemak, kadar
abu, dan karbohidrat, dan analisis organanoleptik meliputi warna, rasa, aroma,
tekstur, dan kesukaan keseluruhan.

Hasil penelitian es krim dengan kombinasi emulsifier sp dan gum arab
menunjukkan karakteristik fisik yaitu daya lelen (17,32-20.42 menit), overrun
(36,36-42,20%), viskositas (166-1806%), dan total padatan terlarut (15,00-
17,67%). Parameter analisis kimia yaitu kadar air (64,61-68,92%), kadar lemak
(3,61-9,31%), kadar abu (0,76-1,14%), dan karbohidrat (17,27-27,36%). Hasil
organoleptik pada warna (1,40-4,20), rasa (3,20-4,37), aroma (2,63-3,10), tekstur
(1,77-4,47), dan tingkat kesukaan keseluruhan (2,57-3,73). Formulasi terbaik
dengan kombinasi emulsifier sp dan gum arab terdapat pada F1 (3:0) dan F5 (0:3)
untuk analisis fisik dan kimia, sedangkan analisis organoleptik terbaik terdapat pada
F4 (1:2).

Kata kunci: Es krim, Emulsifier SP, Gum arab
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EFFECT OF COMBINATION GUM ARABIC AND SP EMULSIFIER ON
THE PHYSICO-CHEMICAL PROPERTIES OF TELANG FLOWER ICE
CREAM (Clitoria Ternatea L.,)

Afifah
1800033006

ABSTRACT

Ice cream with the addition of butterfly pea flower liquid extract has a rough
texture so it needs to be added an emulsifier to improve the texture. However, the
mist commonly used emulsifiers produce low melting power and bland taste. The
addition of gum arabic aims to slow down the melting power of ice cream and
maintain the taste of ice cream. The purpose of this study was to analyze the effect
of physical and chemical with a combination of emulsifier sp and gum arabic.

This study used a Completely Randomized Design (CRD) with two factors
and there were five formulations, namely sp concentartions (8,49; 5,67; 4,245;
2,82; 0) and gum arabic concentration (0; 2,82; 4,245; 5,67; 8,49). Parameters of
physical analysis (melting power, overrun, viscocity, total dissolved solids).
Chemical analysis (total protein, water content, fat content, ash content, and
carbohydrate). Organoleptic analysis (color, taste, aroma, texture, and preference
whole).

The results of research on ice cream with a combination of sp emulsifier and
arabic gum on physical parameters, namely melting power (17.32-20.42 minutes),
overrun (36.36-42.20%), viscosity (166-1806%), and total dissolved solids (15.00-
17.67%). Chemical analysis parameters were water content (64.61-68.92%), fat
content (3.61-9.31%), ash content (0.76-1.14%), and carbohydrates (17.27-
27.36%). Organoleptic results on color (1.40-4.20), taste (3.20-4.37), aroma (2.63-
3.10), texture (1.77-4.47), and preference level overall (2.57-3.73). The best
formulation with a combination of sp emulsifier and arabic gum was found in F1
(3:0) and F5 (0:3) for physical and chemical analysis, while the best organoleptic
analysis was found in F4 (1:2).

Keywords: Ice cream, Emulsifier sp, Gum arabic
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