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PROGRAM STUDI ILMU GIZI 

FAKULTAS ILMU KESEHATAN 

UNIVERSITAS MUHAMMADIYAH SURAKARTA 

SKRIPSI 

ABSTRAK 

ENDAH ASTUTI NURDIYANI, J310170181 

KADAR PROTEIN DAN NILAI OVERRUN ES KRIM DARI PERBANDINGAN 
SUSU BERAS DAN SUSU KEDELAI 

Pendahuluan: Es krim merupakan produk makanan dalam bentuk beku yang 
sangat popular. Bahan dasar pembuatan es krim adalah susu sapi. Konsumen 
dengan alergi susu sapi dan intoleransi laktosa lebih aman mengonsumsi es krim 
dari susu nabati. Susu beras dan susu kedelai dapat digunakan sebagai bahan 
baku es krim karena tidak terdapat kandungan laktosa di dalamnya.  

Tujuan: Tujuan penelitian untuk mengetahui pengaruh perbandingan susu beras 
dan susu kedelai terhadap kadar protein dan nilai overrun es krim. 

Metode penelitian: Menggunakan rancangan acak lengkap dengan lima 
perbandingan susu beras dan susu kedelai, yaitu 0%:100%, 25%:75%, 
50%:50%, 75%:25%, 100%:0%. Kadar protein dan overrun pada es krim 
dianalisis menggunakan uji Kruskall Wallis.  

Hasil: Hasil penelitian menunjukkan bahwa kadar protein dan overrun tertinggi 
adalah pada perbandingan 0%:100% (susu beras: susu kedelai). Kadar protein 
tertinggi sebesar 2,86% dan nilai overrun tertinggi sebesar 64,91%. Hasil uji 
Kruskal Wallis menunjukkan P-value kadar protein 0,002 dan overrun 0,002. 

Kesimpulan: Terdapat pengaruh perbandingan susu beras dan susu kedelai 
terhadap kadar protein dan overrun es krim 

Saran: Perlu dilakukan penelitian lebih lanjut mengenai penambahan bahan 
pangan yang memiliki nilai gizi tinggi untuk meningkatkan kadar protein dan nilai 
overrun. Perlu juga dilakukan penelitian terkait dengan analisis kandungan lemak 
pada es krim. 

 

Kata kunci : es krim, susu beras, susu kedelai, protein, overrun. 
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ABSTRACT 

ENDAH ASTUTI NURDIYANI, J310170181 

PROTEIN CONTENT AND OVERRUN VALUE OF ICE CREAM FROM RICE 
MILK AND SOY MILK COMPARISON 

Introduction: Ice cream is a popular frozen food product. The raw ingredients for 
making ice cream are cow's milk. Consumers with cow's milk allergy and lactose 
intolerance are safer to consume ice cream from plant-based milk. Rice milk and 
soy milk can be used as ice cream raw materials because there is no lactose 
content. 

Objective: The purpose of the study was to determine the effect of the ratio of 
rice milk and soy milk against protein content and overrun value. 

Research Methods: Using a random design complete with five comparisons of 
rice milk and soy milk, 0%: 100%, 25%: 75%, 50%: 50%, 75%: 25%, 100%: 0%. 
Protein content and overrun on ice cream were analyzed using the Kruskal Wallis 
test. 

Results: The results showed that the highest protein content and overrun were at 
a ratio of 0%:100% (rice milk: soy milk). The highest protein content was 2.86%, 
the highest overrun value was 64.91%. The results of Kruskal Wallis showed that 
the P-value of protein content was 0,002, overrun was 0,002. 

Conclusion: There is an effect on the ratio of rice milk and soy milk against 
protein content and overrun ice cream. 

Suggestion: Further research is needed regarding the addition of foods with high 
nutritional value to increase protein content and overrun value. It is also 
necessary to do research related to the analysis of fat content in ice cream. 

 

Keywords: ice cream, rice milk, soy milk, protein, overrun  
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