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MOTTO 

 

Dan dzikirlah (ingatlah) Allah sebanyak-banyaknya, supaya kamu beruntung. 

-Q.S Al-Jumu’ah 62:10- 

 

Sesungguhnya bersama kesusahan itu ada kemudahan. Karena itu bila kau sudah 

selesai (mengerjakan yang lain).  Dan berharaplah kepada Tuhanmu. 

-Q.S Al Insyirah ayat 6-8 

 

Tiada makanan yang lebih baik daripada hasil usaha tangan sendiri 

HR. Bukhari 

Di setiap waktu yang diberikan harus melakukan yang terbaik 

-Lutfi Nur Khasanah- 
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RINGKASAN 

 

Lutfi Nur Khasanah, 2020. Karakteristik Fisikokimia dan Sensoris Es Krim Ubi Jalar 

Ungu (Ipomea batatas L. Var. Antin 1) dengan Variasi Jenis Susu dan Berbagai Jenis 

Stabilizer. Pembimbing : Ir. Bambang Nugroho M.P, dan Ir. Aman Suyadi M.P 

 

 

Penelitian bertujuan untuk mengetahui karakteristik fisikokimia dan sensoris 

es krim ubi jalar ungu dengan berbagai jenis sumber lemak susu dan jenis stabilizer. 

Penelitian dilakukan menggunakan Rancangan Acak Lengkap (RAL) faktorial yang 

terdiri dari 2 faktor. Faktor pertama jenis susu (susu kambing, kedelai dan susu sapi) 

serta faktor kedua jenis stabilizer (agar-agar, cmc, dan gelatin). Metode yang dilakukan 

meliputi pengukusan ubi jalar ungu, pasteurisasi semua bahan campuran es krim. 

Parameter kimia yang diuji meliputi kadar air, kadar abu, kadar serat kasar, kadar 

lemak, protein, antioksidan, dan kadar gula total sedangan parameter fisik meliputi 

overrun, kecepatan meleleh, dan viskositas. Uji sensoris yang diuji meliputi aroma, 

rasa, tekstur dan kesukaan keseluruhan. Hasil penelitian menunjukkan bahwa 

perlakuan jenis susu (A) dan interaksi perlakuan (AxS) berpengaruh nyata pada 

variabel kadar air, kadar abu, kadar serat kasar, kadar lemak, protein, kadar gula total, 

aroma, tekstur, rasa dan kesukaan keseluruhan. Namun, tidak berpengaruh nyata pada 

hasil uji antioksidan. Perlakuan jenis stabilizer (S) menunjukkan hasil tidak 

berpengaruh nyata pada semua hasil analisis fisikokmia dan sensoris. Perlakuan 

terbaik berdasarkan hasil uji fisikokimia dan sensoris pada penggunaan susu kambing 

dan cmc (A2S2) dengan kadar air 59,77%, kadar lemak 9,68%, kadar protein 5,89%, 

kadar gula total 35,21%, overrun 35,13%, kecepatan meleleh 15,45 menit dan 

viskositas 1556 cP. aroma 4,00 (suka), rasa 4,00 (suka), tekstur 3,80 (suka) dan 

kesukaan keseluruhan 4,60 (sangat suka). 

 

Kata kunci : Es Krim, Fisikokimia, Sensoris, Ubi jalar ungu 
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SUMMARY 

Lutfi Nur Khasanah, 2020. Physicochemical and Sensory Characteristics of 

Purple Sweet Potato (Ipomoea batatas L. Var Antin 1) Ice Cream With Various 

Types of Milk and Stabilizers. Pembimbing : Ir. Bambang Nugroho M.P, dan Ir. Aman 

Suyadi M.P 

 

 

This research aimed to determine the physicochemical and sensory 

characteristics of purple sweet potato ice cream with various types of milk fat sources 

and stabilizers. The research was conducted using a factorial completely randomized 

design (CRD) consisting of 2 factors. The first factor was the type of milk (goat's milk, 

soy milk, and cow's milk), while the second factor was the type of stabilizer (jelly, 

CMC, and gelatin). The method used included steaming the purple sweet potato and 

pasteurizing all ingredients of the ice cream mixture. The chemical parameters tested 

included moisture level, ash level, crude fiber level, fat level, protein level, antioxidant 

level, and total sugar level. Meanwhile, the physical parameters tested included 

overrun, viscosity, and melting speed. The sensory test conducted included the test of 

aroma, taste, texture, and overall liking. The results indicated that the treatment of milk 

type (A) and the treatment interaction (AxS) significantly affected several variables: 

moisture level, ash level, crude fiber level, fat level, protein level, total sugar level, 

aroma, taste, texture, and overall liking. However, it had no significant effect on the 

antioxidant test results. The treatment of stabilizer type (S) showed no significant 

effect on all physicochemical and sensory analysis results. The best treatment was 

indicated from the use of goat milk and CMC (A2S2) with a water level of 59.77%, 

fat level of 9.68%, protein level of 5.89%, total sugar level of 35.21%, overrun of 

35.13%, melting speed of 15.45 minutes, the viscosity of 1556 cP, the aroma of 4.00 

(like), the taste of 4.00 (like), the texture of 3.80 (like), and overall liking of 4.60 (like 

very much).  

 

Keywords: ice cream, physicochemical, purple sweet potato, sensory,. 
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