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ABSTRACT

MUTHIFAH NASYTOH, J 310 170 192

EFFECT OF THE RATIO OF RICE MILK AND SOY MILK ON FAT
CONTENTS AND MELTING RATE OF ICE CREAM

Introduction: Ice cream is a snack category and is often consumed as a
dessert. However, some people can't eat ice cream because they are lactose
intolerant. Soy milk and rice milk are milk alternatives to replace cow's milk. Soy
milk was chosen because it has a high nutritional content. While rice milk was
chosen because it is the best low allergen milk compared to other vegetable
milks and has a plain taste so that it can reduce the beany taste of soy milk.

Objective: This study aimed to determine the effect of the ratio of soy milk and
rice milk on the fat content and melting rate of ice cream.

Methodology: This research was conducted by making ice cream with a ratio
of soy milk and rice milk 100%: 0%, 75%: 25%, 50%: 50%, 25%: 75%, and 0%:
100%. A total of 20 samples were analyzed for fat content using the Modified
Soxhlet method and the melting rate of ice cream using the Di Criscio method.
Statistical analysis of fat content and melting rate of ice cream at 0-5, 0-10, and
0-15 minutes using the Kruskal Wallis test. While the results of the melting rate
of ice cream at 0-20, 0-25 minutes using the Anova test.

Results: The value of fat content in ice cream with variations in the use of soy
milk and rice milk 100%:0% was 4.26%, 75%:25% was 4.38%, 50%:50% was
4.70%, 25 %:75% was 4.12%, and 0%:100% was 3.53%. The lowest result
found in this research was at 0%:100% which was 3.53% (p=0.006). The fat
content value did not meet the requirements for ice cream fat content contained
in SNI 3712:2018, which was 5%. The highest melting rate was found in ice
cream with a ratio of soy milk and rice milk 50%:50% is 0,75 g/min, then ice
cream with a ratio of 75%:25% is 0,61 g/min, 100%:0% is 0,57 g/min, and
25:75% is 0,23 g/min, respectively. While the lowest melting rate was found in
ice cream with a ratio of soy milk and rice milk 0%:100% is 0,21 g/min (p<0.05)

Conclusion: There was an effect of the ratio of soy milk and rice milk on the fat
content and melting rate of ice cream (p<0.05).

Keywords: Ice cream, fat content, melting rate, rice milk, soy milk
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Pendahuluan: Es krim merupakan kategori snack dan sering dikonsumsi
sebagai dessert atau makanan penutup. Namun beberapa orang yang tidak
bisa mengonsumsi es krim karena menderita intoleransi laktosa. Susu kedelai
dan susu beras merupakan alternatif susu untuk menggantikan susu sapi. Susu
kedelai dipilih karena memiliki kandungan gizi yang tinggi. Sedangkan susu
beras dipilih karena merupakan susu rendah alergen terbaik dibandingkan susu
nabati lainya dan memiliki rasa yang plain sehingga dapat mengurangi rasa
beany pada susu kedelai.

Tujuan: Penelitian ini bertujuan untuk mengetahui pengaruh perbandingan
susu kedelai dan susu beras terhadap kadar lemak dan laju leleh es krim.

Metode: Penelitian ini dilakukan dengan membuat es krim dengan
perbandingan susu kedelai dan susu beras 100%:0%, 75%:25%, 50%:50%,
25%:75%, dan 0%:100%. Total 20 sampel dianalisis kadar lemak
menggunakan metode Modifikasi Soxhlet dan laju leleh es krim menggunakan
metode Di Criscio. Analisis statistik kadar lemak dan laju leleh es krim pada
menit ke 0-5, 0-10, dan 0-15 menggunakan uji Kruskal Wallis. Sedangkan hasi
laju leleh es krim pada menit ke 0-20, 0-25 menggunakan uji Anova.

Hasil: Nilai kadar lemak pada es krim dengan variasi penggunaan susu kedelai
dan susu beras 100%:0% vyaitu 4,26%, 75%:25% yaitu 4,38%, 50%:50% yaitu
4,70%, 25%:75% vyaitu 4,12%, dan 0%:100% yaitu 3,53%. dan terendah pada
0%:100% yaitu 3,53% (p=0,006). Nilai kadar lemak tersebut belum memenuhi
syarat kadar lemak es krim yang terdapat pada SNI 3712:2018 yaitu 5%. Laju
leleh tertinggi terdapat pada es krim dengan perbandingan susu kedelai dan
susu beras 50%:50%, kemudian diikuti secara berturut-turut es krim dengan
perbandingan 75%:25%, 100%:0%, dan 25:75%. Sedangkan laju leleh
terendah terdapat pada es krim dengan perbandingan susu kedelai dan susu
beras 0%:100% (p<0,05)

Kesimpulan: Terdapat pengaruh perbandingan susu kedelai dan susu beras
terhadap kadar lemak dan laju leleh es krim (p<0,05).

Kata Kunci: Es krim, kadar lemak, laju leleh, susu beras, susu kedelai.
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