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INTISARI

Es krim adalah produk pangan turunan susu yang sangat digemari oleh
masyarakat dari berbagai kalangan dan tingkat usia dikarenakan memiliki rasa
manis. Kandungan gizi es krim berupa protein sangat bergantung dari sumber
bahan baku, salah satu cara meningkatkan protein dengan mensubstitusi protein
susu skim dengan protein nabati(tempe kacang koro pedang dan daun kelor).
Penelitian ini menggunakan tepung tempe kacang koro pedang dan tepung daun
kelor sebagai substitusi susu skim. Penelitian ini bertujuan untuk mengetahui
pengaruh substitusi tepung tempe kacang koro pedang dan tepung daun kelor
terhadap kualitas es krim. Penelitian ini dilakukan menggunakan metode
rancangan acak lengkap (RAL) dengan empat varian perbandingan antara susu
skim, tepung tempe kacang koro pedang, dan tepung daun kelor yakni 100:0:0 %
(K), 85:10:5 % (A), 85:7,5:7,5 % (B), dan 85:5:10 % (C). Hasil penelitian yang
diperoleh menunjukkan bahwa variasi produk es krim memiliki kadar lemak 8,27-
8,78%, kadar protein 3,27-3,40%, total padatan 18,54-20,13%, dan kadar gula
17,87-22,67°Brix. Variasi produk es krim yang diperoleh memiliki overrun 77,22-
92,38%, melting rate 1119-1181 detik, serta angka lempeng total dan keberadaan
salmonella memenuhi syarat mutu SNI. Es krim dengan substitusi tepung tempe
kacang koro pedang dan tepung daun kelor yang terbaik berdasarkan penelitian ini
adalah es krim perlakuan A dengan perbandingan 85%:10%:5%.

Kata Kunci: Es krim, Kacang koro pedang, Daun kelor, Protein
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ABSTRACT

Ice cream is a milk-derived food product that is very popular with people
from various circles and age levels because it has a sweet taste. The nutritional
content of ice cream in the form of protein is very dependent on the source of raw
materials, one way to increase protein by substituting skim milk protein with
vegetable protein (tempe kacang koro pedang and moringa leaves). This study
used tempe kacang koro pedang flour and moringa leaf flour as substitutes for
skim milk. This study aims to determine the effect of tempe kacang koro pedang
and moringa flour substitution on the quality of ice cream. This research was
conducted using the complete randomized design (CRD) method with four
variants of the comparison between skim milk, tempeh flour and moringa leaf
flour, namely 100:0:0% (K), 85:10:5% (A), 85:7.5:7.5% (B), and 85:5:10% (C).
The results obtained showed that the ice cream product variations had fat content
of 8.27-8.78%, protein content of 3.27-3.40%, total solids of 18.54-20.13%, and
sugar content of 17.87-22.67°Brix. The ice cream product variations obtained had
an overrun of 77.22-92.38%, melting rate of 1119-1181 seconds, and total plate
numbers and the presence of salmonella met the SNI quality requirements. Ice
cream with the best substitution of tempeh flour and moringa leaf flour based on
this research is ice cream treatment A with a ratio of 85%:10%:5%.

Keywords: Ice cream, Canavila ensiformis, Moringa leaves, Protein
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