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V. KESIMPULAN DAN SARAN 

A. Kesimpulan 

Berdasarkan penelitian yang telah dilakukan dapat diperoleh kesimpulan 

sebagai berikut: 

1. Substitusi tepung tempe kacang koro pedang dan tepung daun kelor 

berpengaruh terhadap kadar lemak, kadar protein, total padatan, kadar 

gula, overrun, melting rate, angka lempeng total, hasil uji organoleptik, 

namun tidak berpengaruh terhadap keberadaan salmonella. 

2. Es krim dengan substitusi tepung tempe kacang koro pedang dan tepung 

daun kelor yang terbaik adalah es krim perlakuan C dengan perbandingan 

85%:5%:10% dengan kadar lemak 8,27%; kadar protein 3,27%; total 

padatan 19,26%; kadar gula 22,67ºBrix; overrun 77,22%; melting rate 

1119 detik; angka lempeng total 1,61x103 CFU/mL; keberadaan 

salmonella negatif; serta hasil uji organoleptik paling disukai oleh panelis 

diantara perlakuan A dan B. 

B. Saran 

Berdasarkan penelitian yang telah dilakukan, terdapat saran yang dapat 

penulis berikan untuk menyempurnakan penelitian ini. Saran tersebut yakni 

sebagai berikut: 

1. Sebaiknya menggunakan metode blansir tempe kacang koro pedang dengan 

cara dikukus. 

2. Sebaiknya menggunakan ayakan mesh yang lebih besar agar mendapatkan 

rendemen yang lebih baik. 
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LAMPIRAN 

Lampiran 1. Perhitungan Data Hasil Pengujian Bahan Bahan Baku dan 

Produk Es Krim 

1. Kadar Air Tepung Tempe Kacang Koro Pedang 

 Kadar Air 

1 7,19% 

2 7,31% 

Rata-rata= 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
 = 

7,19%+7,31%

2
 =7,25% 

2. Kadar Air Tepung Daun Kelor 

 Kadar Air 

1 3,31% 

2 3,60% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

3,31%+3,60%

2
 = 3,46% 

3. Kadar Abu Tepung Tempe Kacang Koro Pedang 

Rumus: 

Kadar Abu(%)=
𝐵𝑒𝑟𝑎𝑡 𝐶𝑎𝑤𝑎𝑛 𝐴𝑘ℎ𝑖𝑟−𝐵𝑒𝑟𝑎𝑡 𝐶𝑎𝑤𝑎𝑛 𝐴𝑤𝑎𝑙

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙
𝑥100% 

Pengulangan 1→Kadar Abu(%)=
15,521−15,512

1
𝑥100%=0,9% 

Pengulangan 2→Kadar Abu(%)=
15,823−15,813

1
𝑥100%=1% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

0,9%+1%

2
 = 0,95% 

4. Kadar Abu Tepung Daun Kelor 

Pengulangan 1→Kadar Abu(%)=
15,006−14,914

1
𝑥100%=9,2% 

Pengulangan 2→Kadar Abu(%)=
15,831−15,741

1
𝑥100%=9% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

9,2%+9%

2
 = 9,1% 

5. Kadar Lemak Tepung Tempe Kacang Koro Pedang 

Rumus: 

Kadar Lemak(%)=
𝑆𝑒𝑙𝑜𝑛𝑔𝑠𝑜𝑛𝑔 𝐴𝑤𝑎𝑙−𝑆𝑒𝑙𝑜𝑛𝑔𝑠𝑜𝑛𝑔 𝐴𝑘ℎ𝑖𝑟

𝐵𝑒𝑟𝑎𝑡 𝑆𝑎𝑚𝑝𝑒𝑙
𝑥100% 

Pengulangan 1→Kadar Lemak(%)=
2,53−2,415

2
𝑥100%=5,75% 

Pengulangan 2→Kadar Lemak(%)=
2,641−2,527

2
𝑥100%=5,7% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

5,75%+5,7%

2
 = 5,725% 

6. Kadar Lemak Tepung Daun Kelor 

Pengulangan 1→Kadar Lemak(%)=
2,243−2,454

2
𝑥100%=10,55% 

Pengulangan 2→Kadar Lemak(%)=
2,598−2,386

2
𝑥100%=10,6% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

10,55%+10,6%

2
 = 10,575% 
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7. Kadar Protein Tepung Tempe Kacang Koro Pedang 

Standarisasi N HCl 

N1 = 
𝑉2 𝑥 𝑁2

𝑉1
 

Keterangan: 

V1 =  Volume Titrasi 

N1 =  Normalitas HCl 

V2 =  Volume larutan Na2CO3 (25 mL) 

N2 =  Normalitas Larutan Na2CO3 (0,1N) 

Pengulangan 1 = 
25 𝑥 0,1

25,64
 = 0,0975 

Pengulangan 1 = 
25 𝑥 0,1

25,71
 = 0,0972 

Pengulangan 1 = 
25 𝑥 0,1

25,72
 = 0,0972 

Rata-rata = 
0,0975+0,0972+0,0972

3
 = 0,09 

Rumus: 

N (%) = 
(Volume Titrasi−V blanko) x N HCl x 14,008

volume sampel (mL)
 x 100% 

Kadar Protein (%) = % N x Fk 

Keterangan :  

% N  : kadar nitrogen pada sampel 

Fk  : faktor konversi protein (6,25) 

Pengulangan 1→ N (%) = 
(39,5−0,76) x 0.09 x 14,008

1000
 x 100%=4,88% 

Kadar Protein (%) = 4,88% x 6,38 = 31,16% 

Pengulangan 2→ N (%) = 
(40,12−0,76) x 0.09 x 14,008

1000
 x 100%=4,96% 

Kadar Protein (%) = 4,96% x 6,38 = 31,66% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

31,16%+31,66%

2
 =31,41% 

8. Kadar Protein Tepung Daun Kelor 

Pengulangan 1→ N (%) = 
(35,75−0,76) x 0.09 x 14,008

1000
 x 100%=4,41% 

Kadar Protein (%) = 4,88% x 6,38 = 28,14% 

Pengulangan 2→ N (%) = 
(35,2−0,76) x 0.09 x 14,008

1000
 x 100%=4,34% 

Kadar Protein (%) = 4,96% x 6,38 = 27,70% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

28,14%+27,70%

2
 =27,92% 

9. Kadar Karbohidrat Tepung Tempe Kacang Koro Pedang 

Rumus: 

Kadar Karbohidrat(%)=[100% − (𝐾𝑎𝑑𝑎𝑟 𝑎𝑖𝑟 + 𝑘𝑎𝑑𝑎𝑟 𝑎𝑏𝑢 +

𝑘𝑎𝑑𝑎𝑟 𝑙𝑒𝑚𝑎𝑘 + 𝑘𝑎𝑑𝑎𝑟 𝑝𝑟𝑜𝑡𝑒𝑖𝑛)%]  

Pengulangan 1→Kadar Karbohidrat(%)=[100% − (7,19 + 0,9 + 5,75 +

31,16%)]=55,00% 

Pengulangan 2→Kadar Karbohidrat(%)=[100% − (7,13 + 1 + 5,7 +

31,66)%]=54,33% 
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Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

55,00%+54,33%

2
 =54,67% 

10. Kadar Karbohidrat Tepung Daun Kelor 

Pengulangan 1→Kadar Karbohidrat(%)=[100% − (3,31 + 9,2 + 10,55 +

28,14%)]=48,80% 

Pengulangan 2→Kadar Karbohidrat(%)=[100% − (3,60 + 9 + 10,6 +

27,70)%]=49,10% 

Rata-rata: 
𝑃𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 1+𝑝𝑒𝑛𝑔𝑢𝑙𝑎𝑛𝑔𝑎𝑛 2

2
= 

48,80%+49,10%

2
 = 48,95% 

11. Overrun Es Krim 

Rumus: 

Overrun(%)=
𝑣𝑜𝑙𝑢𝑚𝑒 𝑎𝑘ℎ𝑖𝑟−𝑣𝑜𝑙𝑢𝑚𝑒 𝑎𝑤𝑎𝑙

𝑣𝑜𝑙𝑢𝑚𝑒 𝑎𝑤𝑎𝑙
𝑥100% 

Perlakuan K: 

K1→ Overrun(%)=
660𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=88,57% 

K2→ Overrun(%)=
680𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=94,29% 

K3→ Overrun(%)=
680𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=94,28% 

Rata-rata: 
𝐾 1+𝐾 2+𝐾 3

3
= 

88,57%+94,29%+94,29%

3
 = 92,38% 

Perlakuan A: 

A1→ Overrun(%)=
650𝑚𝐿−360𝑚𝐿

360𝑚𝐿
𝑥100%=80,56% 

A2→ Overrun(%)=
630𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=80,00% 

A3→ Overrun(%)=
650𝑚𝐿−360𝑚𝐿

360𝑚𝐿
𝑥100%=80,56% 

Rata-rata: 
𝐴 1+𝐴 2+𝐴 3

3
= 

80,56%+80,00%+80,56%

3
 = 80,37% 

Perlakuan B: 

B1→ Overrun(%)=
620𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=77,14% 

B2→ Overrun(%)=
620𝑚𝐿−350𝑚𝐿

350𝑚𝐿
𝑥100%=77,14% 

B3→ Overrun(%)=
660𝑚𝐿−370𝑚𝐿

370𝑚𝐿
𝑥100%=78,38% 

Rata-rata: 
𝐵1+𝐵 2+𝐵 3

3
= 

77,14%+77,14%+78,38%

3
 = 77,55% 

Perlakuan C: 

C1→ Overrun(%)=
620𝑚𝐿−360𝑚𝐿

360𝑚𝐿
𝑥100%=72,22% 

C2→ Overrun(%)=
630𝑚𝐿−360𝑚𝐿

360𝑚𝐿
𝑥100%=75,00% 

C3→ Overrun(%)=
610𝑚𝐿−360𝑚𝐿

360𝑚𝐿
𝑥100%=69,44% 

Rata-rata: 
𝐶 1+𝐶 2+𝐶 3

3
= 

72,22%+75,00%+69,44%

3
 = 72,22% 

12. Melting Rate Es Krim 

Perlakuan K: 

Rata-rata = 
1122+1228+1136+1196+1245+1163

6
 = 1181 detik 

Perlakuan A: 
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Rata-rata = 
1133+1189+1077+1160+1195+1111

6
 = 1144 detik 

Perlakuan B: 

Rata-rata = 
1095+1190+1143+985+1139+1189

6
 = 1123 detik 

Perlakuan C: 

Rata-rata = 
1100+1175+1099+1017+1168+1155

6
 = 1119 detik 

13. Total Padatan Es Krim 

Rumus: 

Total Padatan(%)=
(𝑐𝑎𝑤𝑎𝑛 𝑎𝑤𝑎𝑙+𝑏𝑜𝑏𝑜𝑡 𝑠𝑎𝑚𝑝𝑒𝑙)−𝑐𝑎𝑤𝑎𝑛 𝑎𝑘ℎ𝑖𝑟

𝑏𝑜𝑏𝑜𝑡 𝑠𝑎𝑚𝑝𝑒𝑙
𝑥100% 

Perlakuan K: 

K1a→ Total Padatan(%)=
(15,159+1,858)𝑔−15,527𝑔

1,858𝑔
𝑥100%=19,81% 

K1b→ Total Padatan(%)=
(15,527+1,838)𝑔−15,891𝑔

1,838𝑔
𝑥100%=19,80% 

K2a→ Total Padatan (%)=
(15,836+1,876)𝑔−16215𝑔

1,876𝑔
𝑥100%=20,20% 

K2b→ Total Padatan (%)=
(14,502+1,878)𝑔−14,872𝑔

1,878𝑔
𝑥100%=19,70% 

K3a→ Total Padatan (%)=
(15,818+1,954)𝑔−16,188𝑔

1,954𝑔
𝑥100%=18,94% 

K3b→ Total Padatan (%)=
(15,744+1,822)𝑔−16,099𝑔

1,822𝑔
𝑥100%=19,48% 

Rata-rata = 
19,81%+19,80%+20,20%+19,70%+18,94%+19,48%

6
 = 19,66% 

Perlakuan A: 

A1a→ Total Padatan(%)=
(10,963+1,855)𝑔−11,33𝑔

1,855𝑔
𝑥100%=19,78% 

A1b→ Total Padatan(%)=
(9,996+1,839)𝑔−10,367𝑔

1,839𝑔
𝑥100%=20,17% 

A2a→ Total Padatan (%)=
(9,974+1,853)𝑔−10,345𝑔

1,853𝑔
𝑥100%=20,02% 

A2b→ Total Padatan (%)=
(9,154+1,96)𝑔−9,551𝑔

1,96𝑔
𝑥100%=20,26% 

A3a→ Total Padatan (%)=
(22,349+1,876)𝑔−22,73𝑔

1,876𝑔
𝑥100%=20,31% 

A3b→ Total Padatan (%)=
(21,088+1,916)𝑔−21,476𝑔

1,916𝑔
𝑥100%=20,25% 

Rata-rata = 
19,78%+120,17%+20,02%+20,26%+20,31%+20,25%

6
 = 20,13% 

Perlakuan B: 

B1a→ Total Padatan(%)=
(15,819+1,836)𝑔−16,184𝑔

1,836𝑔
𝑥100%=19,88% 

B1b→ Total Padatan (%)=
(14,501+1,868)𝑔−14,87𝑔

1,868𝑔
𝑥100%=19,75% 

B2a→ Total Padatan (%)=
(15,517+2,012)𝑔−15,909𝑔

2,012𝑔
𝑥100%=19,48% 

B2b→ Total Padatan (%)=
(15,743+1,903)𝑔−16,117𝑔

1,903𝑔
𝑥100%=19,60% 

B3a→ Total Padatan (%)=
(15,835+1,884)𝑔−16,179𝑔

1,884𝑔
𝑥100%=18,26% 
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B3b→ Total Padatan (%)=
(15,154+1,865)𝑔−15,5𝑔

1,865𝑔
𝑥100%=18,55% 

Rata-rata = 
19,88%+19,75%+19,48%+19,60%+18,26%+18,55%

6
 = 19,26% 

Perlakuan C: 

C1a→ Total Padatan(%)=
(9,974+1,953)𝑔−10,343𝑔

1,953𝑔
𝑥100%=18,89% 

C1b→ Total Padatan(%)=
(10,964+1,982)𝑔−11,344𝑔

1,982𝑔
𝑥100%=19,17% 

C2a→ Total Padatan (%)=
(9,995+1,983)𝑔−10,381𝑔

1,983𝑔
𝑥100%=19,47% 

C2b→ Total Padatan (%)=
(9,148+1,946)𝑔−9,503𝑔

1,946𝑔
𝑥100%=18,24% 

C3a→ Total Padatan (%)=
(21,083+1,937)𝑔−21,432𝑔

1,937𝑔
𝑥100%=18,02% 

C3b→ Total Padatan (%)=
(22,346+1,963)𝑔−22,689𝑔

1,963𝑔
𝑥100%=17,47% 

Rata-rata = 
18,89%+19,17%+19,47%+18,24%+18,02%+17,47%

6
 = 18,54% 

14. Kadar Lemak Es Krim 

Perlakuan K: 

K1a→ Kadar Lemak(%)=
2,339−2,162

2
𝑥100%=8,85% 

K1b→ Kadar Lemak(%)=
2,229−2,057

2
𝑥100%=8,60% 

K2a→ Kadar Lemak(%)=
2,382−2,2

2
𝑥100%=9,10% 

K2b→ Kadar Lemak(%)=
2,405−2,22

2
𝑥100%=9,25% 

K3a→ Kadar Lemak(%)=
2,378−2,212

2
𝑥100%=8,30% 

K3b→ Kadar Lemak(%)=
2,476−2,304

2
𝑥100%=8,60% 

Rata-rata = 
8,85%+8,60%+9,10%+9,25%+8,30%+8,60%

6
 = 8,78% 

Perlakuan A: 

A1a→ Kadar Lemak(%)=
2,533−2,359

2
𝑥100%=8,70% 

A1b→ Kadar Lemak(%)=
2,614−2,438

2
𝑥100%=8,80% 

A2a→ Kadar Lemak(%)=
2,58−2,4

2
𝑥100%=9,00% 

A2b→ Kadar Lemak(%)=
2,646−2,47

2
𝑥100%=8,80% 

A3a→ Kadar Lemak(%)=
2,513−2,34

2
𝑥100%=8,65% 

A3b→ Kadar Lemak(%)=
2,658−2,505

2
𝑥100%=7,65% 

Rata-rata = 
8,70%+8,80%+9,0%+8,80%+8,62%+7,65%

6
 = 8,60% 

Perlakuan B: 

B1a→ Kadar Lemak(%)=
2,548−2,381

2
𝑥100%=8,35% 

B1b→ Kadar Lemak(%)=
2,508−2,326

2
𝑥100%=9,10% 
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B2a→ Kadar Lemak(%)=
2,479−2,311

2
𝑥100%=8,40% 

B2b→ Kadar Lemak(%)=
2,458−2,295

2
𝑥100%=8,15% 

B3a→ Kadar Lemak(%)=
2,495−2,333

2
𝑥100%=8,10% 

B3b→ Kadar Lemak(%)=
2,516−2,342

2
𝑥100%=8,70% 

Rata-rata = 
8,35%+9,10%+8,40%+8,15%+8,10%+8,70%

6
 = 8,47% 

Perlakuan C: 

C1a→ Kadar Lemak(%)=
2,368−2,2

2
𝑥100%=8,40% 

C1b→ Kadar Lemak(%)=
2,466−2,303

2
𝑥100%=8,15% 

C2a→ Kadar Lemak(%)=
2,414−2,249

2
𝑥100%=8,25% 

C2b→ Kadar Lemak(%)=
2,448−2,28

2
𝑥100%=8,40% 

C3a→ Kadar Lemak(%)=
2,747−2,581

2
𝑥100%=8,30% 

C3b→ Kadar Lemak(%)=
2,609−2,447

2
𝑥100%=8,10% 

Rata-rata = 
8,40%+8,15%+8,25%+8,40%+8,30%+8,10%

6
 = 8,27% 

15. Kadar Protein Es Krim 

Perlakuan K: 

K1a→ N (%) = 
(21,35−0,695) x 0.09 x 14,008

1000
 x 100%=2,60% 

Kadar Protein Dry (%) = 2,60% x 6,38 = 16,61% 

Kadar Protein Wet (%) = 16,61% x 19,81%= 3,29% 

K1b→ N (%) = 
(22−0,695) x 0.09 x 14,008

1000
 x 100%=2,69% 

Kadar Protein (%) = 2,69% x 6,38 = 17,14% 

Kadar Protein Wet (%) = 17,14% x 19,81%= 3,39% 

K2a→ N (%) = 
(22,19−0,695) x 0.09 x 14,008

1000
 x 100%=2,71% 

Kadar Protein (%) = 2,71% x 6,38 = 17,29% 

Kadar Protein Wet (%) = 17,29% x 19,95%= 3,45% 

K2b→ N (%) = 
(21,98−0,695) x 0.09 x 14,008

1000
 x 100%=2,68% 

Kadar Protein (%) = 2,68% x 6,38 = 17,12% 

Kadar Protein Wet (%) = 17,12% x 19,95%= 3,42% 

K3a→ N (%) = 
(21,18−0,71) x 0.09 x 14,008

1000
 x 100%=2,58% 

Kadar Protein (%) = 2,58% x 6,38 = 16,46% 

Kadar Protein Wet (%) = 16,46% x 19,81%= 3,16% 

K3b→ N (%) = 
(21,8−0,71) x 0.09 x 14,008

1000
 x 100%=2,66% 

Kadar Protein (%) = 2,66% x 6,38 = 16,96% 

Kadar Protein Wet (%) = 16,96% x 19,81%= 3,26% 

Rata-rata (wet) = 
3,29%+3,39%+3,45%+3,42%+3,16%+3,26%

6
 = 3,33% 

Perlakuan A: 
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A1a→ N (%) = 
(21,87−0,71) x 0.09 x 14,008

1000
 x 100%=2,67% 

Kadar Protein Dry (%) = 2,67% x 6,38 = 17,02% 

Kadar Protein Wet (%) = 17,02% x 19,98%= 3,40% 

A1b→ N (%) = 
(22,05−0,71) x 0.09 x 14,008

1000
 x 100%=2,69% 

Kadar Protein (%) = 2,69% x 6,38 = 17,16% 

Kadar Protein Wet (%) = 17,16% x 19,98%= 3,43% 

A2a→ N (%) = 
(21,27−0,66) x 0.09 x 14,008

1000
 x 100%=2,60% 

Kadar Protein (%) = 2,60% x 6,38 = 16,58% 

Kadar Protein Wet (%) = 16,96% x 20,14%= 3,34% 

A2b→ N (%) = 
(21,75−0,66) x 0.09 x 14,008

1000
 x 100%=2,66% 

Kadar Protein (%) = 2,66% x 6,38 = 16,96% 

Kadar Protein Wet (%) = 16,96% x 20,14%= 3,42% 

A3a→ N (%) = 
(21,26−0,66) x 0.09 x 14,008

1000
 x 100%=2,60% 

Kadar Protein (%) = 2,60% x 6,38 = 16,57% 

Kadar Protein Wet (%) = 16,57% x 20,28%= 3,36% 

A3b→ N (%) = 
(21,78−0,6) x 0.09 x 14,008

1000
 x 100%=2,66% 

Kadar Protein (%) = 2,66% x 6,38 = 16,99% 

Kadar Protein Wet (%) = 16,99% x 20,28%= 3,44% 

Rata-rata (wet) = 
3,40%+3,43%+3,34%+3,42%+3,36%+3,44%

6
 = 3,40% 

Perlakuan B: 

B1a→ N (%) = 
(22−0,715) x 0.09 x 14,008

1000
 x 100%=2,68% 

Kadar Protein Dry (%) = 2,68% x 6,38 = 17,12% 

Kadar Protein Wet (%) = 17,12% x 19,82%= 3,39% 

B1b→ N (%) = 
(21,82−0,715) x 0.09 x 14,008

1000
 x 100%=2,66% 

Kadar Protein (%) = 2,66% x 6,38 = 16,97% 

Kadar Protein Wet (%) = 16,97% x 19,82%= 3,36% 

B2a→ N (%) = 
(22,07−0,715) x 0.09 x 14,008

1000
 x 100%=2,69% 

Kadar Protein (%) = 2,69% x 6,38 = 17,18% 

Kadar Protein Wet (%) = 17,18% x 19,54%= 3,36% 

B2b→ N (%) = 
(22,14−0,715) x 0.09 x 14,008

1000
 x 100%=2,70% 

Kadar Protein (%) = 2,70% x 6,38 = 17,23% 

Kadar Protein Wet (%) = 17,23% x 19,54%= 3,37% 

B3a→ N (%) = 
(21,81−0,67) x 0.09 x 14,008

1000
 x 100%=2,66% 

Kadar Protein (%) = 2,66% x 6,38 = 17,00% 

Kadar Protein Wet (%) = 17,00% x 18,41%= 3,13% 

B3b→ N (%) = 
(22,02−0,67) x 0.09 x 14,008

1000
 x 100%=2,69% 

Kadar Protein (%) = 2,69% x 6,38 = 17,17% 

Kadar Protein Wet (%) = 17,17% x 18,41%= 3,16% 
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Rata-rata (wet) = 
3,39%+3,36%+3,36%+3,37%+3,13%+3,16%

6
 = 3,30% 

Perlakuan C: 

C1a→ N (%) = 
(22,99−0,67) x 0.09 x 14,008

1000
 x 100%=2,81% 

Kadar Protein Dry (%) = 2,81% x 6,38 = 17,95% 

Kadar Protein Wet (%) = 17,95% x 19,03%= 3,42% 

C1b→ N (%) = 
(22,74−0,67) x 0.09 x 14,008

1000
 x 100%=2,78% 

Kadar Protein (%) = 2,78% x 6,38 = 17,75% 

Kadar Protein Wet (%) = 17,75% x 19,03%= 3,38% 

C2a→ N (%) = 
(22,53−0,675) x 0.09 x 14,008

1000
 x 100%=2,76% 

Kadar Protein (%) = 2,76% x 6,38 = 17,58% 

Kadar Protein Wet (%) = 17,58% x 18,85%= 3,22% 

C2b→ N (%) = 
(21,92−0,675) x 0.09 x 14,008

1000
 x 100%=2,68% 

Kadar Protein (%) = 2,68% x 6,38 = 17,09% 

Kadar Protein Wet (%) = 17,09 x 18,85%= 3,82% 

C3a→ N (%) = 
(21,81−0,675) x 0.09 x 14,008

1000
 x 100%=2,79% 

Kadar Protein (%) = 2,79% x 6,38 = 17,80% 

Kadar Protein Wet (%) = 17,80% x 17,75%= 3,16% 

C3b→ N (%) = 
(21,57−0,675) x 0.09 x 14,008

1000
 x 100%=2,76% 

Kadar Protein (%) = 2,76% x 6,38 = 17,60% 

Kadar Protein Wet (%) = 17,60% x 17,75%= 3,12% 

Rata-rata (wet) = 
3,42%+3,38%+3,31%+3,22%+3,16%+3,12%

6
 = 3,27% 

16. Kadar Gula 

Perlakuan K: 
17,8+17,6+18+17,8+18+18

6
= 17,87°Brix 

Perlakuan A: 
21+21+20+20,2+20,8+21

6
 = 20,67°Brix 

Perlakuan B: 
21+21+21+21+23+23

6
 = 21,67°Brix 

Perlakuan C: 
22+22+23+23+23+23

6
 = 22,67°Brix 

17. Perhitungan Color Reader Es Krim 

Rumus: 

X = 
𝑎+1,75𝐿

5,645𝐿+𝑎−3,012 𝑏
 

Y = 
1,786𝐿

5,645𝐿+𝑎−3,012 𝑏
 

Perlakuan K: 

K1a: 

X = 
1,1+1,75(71,6)

5,645(71,6)+1,1−3,012(25,8)
 = 0,386 

Y = 
1,786(71,6)

5,645(71,6)+(1,1)−3,012(25,8)
 = 0,390 

K1b: 
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X = 
1+1,75(70,8)

5,645(70,8)+1−3,012(24,3)
 = 0,381 

Y = 
1,786(70,8)

5,645(70,8)+1−3,012(24,3)
 = 0,386 

K1c: 

X = 
0,7+1,75(72)

5,645(72)+0,7−3,012(23,7)
 = 0,377 

Y = 
1,786(72)

5,645(72)+0,7−3,012(23,7
 = 0,383 

K2a: 

X = 
0,9+1,75(76,3)

5,645(76,3)+0,9−3,012(25,4)
 = 0,379 

Y = 
1,786(76,3)

5,645(76,3)+0,9−3,012(25,4)
 = 0,384 

K2b: 

X = 
0,6+1,75(75,3)

5,645(75,3)+0,6−3,012(23,8)
 = 0,374 

Y = 
1,786(75,3)

5,645(75,3)+0,6−3,012(23,8)
 = 0,380 

K2c: 

X = 
0,7+1,75(73,6)

5,645(73,6)+0,7−3,012(24,2)
 = 0,377 

Y = 
1,786(73,6)

5,645(73,6)+0,7−3,012(24,2)
 = 0,383 

K3a: 

X = 
0,4+1,75(73,3)

5,645(73,3)+0,4−3,012(23,4)
 = 0,374 

Y = 
1,786(73,3)

5,645(73,3)+0,4−3,012(23,4)
 = 0,381 

K3b: 

X = 
0,9+1,75(74,3)

5,645(74,3)+0,9−3,012(24,7)
 = 0,378 

Y = 
1,786(74,3)

5,645(74,3)+0,9−3,012(24,7)
 = 0,384 

K3c: 

X = 
0,6+1,75(74,4)

5,645(74,4)+0,6−3,012(24)
 = 0,376 

Y = 
1,786(74,4)

5,645(74,4)+0,6−3,012(24)
 = 0,382 

Rata-rata X=
0,386+0,381+0,377+0,379+0,374+0,377+0,374+0,378+0,376

9
= 0,378 

Rata-rata Y=
0,390+0,386+0,383+0,384+0,380+0,383+0,381+0,384+0,382

9
= 0,384 

Perlakuan A: 

A1a: 

X = 
−0,9+1,75(70,1)

5,645(70,1)+(−0.9)−3,012(24,2)
 = 0,378 

Y = 
1,786(70,1)

5,645(71,6)+(−0,9)−3,012(25,8)
 = 0,389 

A1b: 

X = 
−1,1+1,75(66,4)

5,645(66,4)+(−1,1)−3,012(25,5)
 = 0,388 
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Y = 
1,786(66,4)

5,645(66,4)+(−1,1)−3,012(25,5)
 = 0,399 

A1c: 

X = 
−0,6+1,75(68,2)

5,645(68,2)+(−0,6)−3,012(25,8)
 = 0,387 

Y = 
1,786(68,2)

5,645(68,2)+(−0,6)−3,012(25,8)
 = 0,397 

A2a: 

X = 
−1,7+1,75(66)

5,645(66)+(−1,7)−3,012(21,7)
 = 0,372 

Y = 
1,786(66)

5,645(66)+(−1,7)−3,012(21,7)
 = 0,386 

A2b: 

X = 
−0,8+1,75(71,1)

5,645(71,1)+)(−0.8)−3,012(23,7)
 = 0,376 

Y = 
1,786(71,1)

5,645(71,1)+(−0,8)−3,012(23,7)
 = 0,386 

A2c: 

X = 
−1+1,75(67,6)

5,645(67,6)+(−1)−3,012(24,7)
 = 0,383 

Y = 
1,786(67,6)

5,645(67,6)+(−1)−3,012(24,7)
 = 0,394 

A3a: 

X = 
−0,9+1,75(66,7)

5,645(66,7)+(−0,9)−3,012(25,8)
 = 0,389 

Y = 
1,786(66,7)

5,645(66,7)+(−0,9)−3,012(25,8)
 = 0,400 

A3b: 

X = 
−1+1,75(66,6)

5,645(66,6)+(−1)−3,012(27,2)
 = 0,394 

Y = 
1,786(66,6)

5,645(66,6)+(−1)−3,012(27,2)
 = 0,406 

A3c: 

X = 
−0,8+1,75(66,3)

5,645(66,3)+(−0,8)−3,012(26,4)
 = 0,392 

Y = 
1,786(66,3)

5,645(66,3)+(−0,8)−3,012(26,4)
 = 0,403 

Rata-rata X=
0,378+0,388+0,387+0,372+0,376+0,383+0,389+0,394+0,392

9
= 0,384 

Rata-rata Y=
0,389+0,399+0,397+0,386+0,386+0,394+0,400+0,406+0,403

9
= 0,396 

Perlakuan B: 

B1a: 

X = 
−1,1+1,75(67,6)

5,645(67,6)+(−1,1)−3,012(24,8)
 = 0,383 

Y = 
1,786(67,6)

5,645(67,6)+(−1,1)−3,012(24,8)
 = 0,395 

B1b: 

X = 
−1+1,75(67,3)

5,645(67,3)+(−1)−3,012(24,8)
 = 0,384 

Y = 
1,786(67,3)

5,645(67,3)+(−1)−3,012(24,8)
 = 0,395 
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B1c: 

X = 
−0,9+1,75(70,1)

5,645(70,1)+(−0,9)−3,012(22,7)
 = 0,373 

Y = 
1,786(70,1)

5,645(70,1)+(−0,9)−3,012(22,7)
 = 0,384 

B2a: 

X = 
−1,5+1,75(66,5)

5,645(66,5)+(−1,5)−3,012(25,3)
 = 0,386 

Y = 
1,786(66,5)

5,645(66,5)+(−1,5)−3,012(25,3)
 = 0,399 

B2b: 

X = 
−1,1+1,75(69,1)

5,645(69,1)+)(−1,1)−3,012(22,5)
 = 0,377 

Y = 
1,786(69,1)

5,645(69,1)+(−1,1)−3,012(22,5)
 = 0,388 

B2c: 

X = 
−1,5+1,75(65,3)

5,645(65,3)+(−1,5)−3,012(25,8)
 = 0,390 

Y = 
1,786(65,3)

5,645(65,3)+(−1,5)−3,012(25,8)
 = 0,403 

B3a: 

X = 
−1,5+1,75(66,4)

5,645(66,4)+(−1,5)−3,012(26,3)
 = 0,390 

Y = 
1,786(66,4)

5,645(66,4)+(−1,5)−3,012(26,3)
 = 0,403 

B3b: 

X = 
−1,6+1,75(64,7)

5,645(64,7)+(−1,6)−3,012(25,2)
 = 0,388 

Y = 
1,786(64,7)

5,645(64,7)+(−1,6)−3,012(25,2)
 = 0,402 

B3c: 

X = 
−1,4+1,75(64)

5,645(64)+(−1,4)−3,012(25)
 = 0,389 

Y = 
1,786(64)

5,645(64)+(−1,4)−3,012(25)
 = 0,402 

Rata-rata X=
0,383+0,384+0,373+0,386+0,377+0,390+0,390+0,388+0,389

9
= 0,384 

Rata-rata Y=
0,395+0,395+0,384+0,399+0,388+0,403+0,403+0,402+0,402

9
= 0,397 

Perlakuan C: 

C1a: 

X = 
−1,6+1,75(63,4)

5,645(63,4)+(−1,6)−3,012(26,4)
 = 0,395 

Y = 
1,786(63,4)

5,645(63,4)+(−1,6)−3,012(26,4)
 = 0,409 

C1b: 

X = 
−1,5+1,75(64,6)

5,645(64,6)+(−1,5)−3,012(26,4)
 = 0,395 

Y = 
1,786(64,6)

5,645(64,6)+(−1,5)−3,012(26,4)
 = 0,407 

C1c: 
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X = 
−1,5+1,75(66,4)

5,645(66,4)+(−1,5)−3,012(24,4)
 = 0,383 

Y = 
1,786(66,4)

5,645(66,4)+(−1,5)−3,012(24,4)
 = 0,396 

C2a: 

X = 
−1,7+1,75(64)

5,645(64)+(−1,7)−3,012(23,2)
 = 0,381 

Y = 
1,786(64)

5,645(64)+(−1,7)−3,012(23,2)
 = 0,395 

C2b: 

X = 
−1,4+1,75(67,5)

5,645(67,5)+)(−1,4)−3,012(24,5)
 = 0,382 

Y = 
1,786(67,5)

5,645(67,5)+(−1,4)−3,012(24,5)
 = 0,394 

C2c: 

X = 
−1,8+1,75(64,8)

5,645(64,8)+(−1,8)−3,012(25,1)
 = 0,387 

Y = 
1,786(64,8)

5,645(64,8)+(−1,8)−3,012(25,1)
 = 0,401 

C3a: 

X = 
−1,8+1,75(67,7)

5,645(67,7)+(−1,8)−3,012(25,7)
 = 0,383 

Y = 
1,786(67,7)

5,645(67,7)+(−1,8)−3,012(25,7)
 = 0,397 

C3b: 

X = 
−1,6+1,75(67,7)

5,645(67,7)+(−1,6)−3,012(25,7)
 = 0,386 

Y = 
1,786(67,7)

5,645(67,7)+(−1,6)−3,012(25,7)
 = 0,399 

C3c: 

X = 
−1,6+1,75(67,7)

5,645(67,7)+(−1,6)−3,012(25,5)
 = 0,384 

Y = 
1,786(67,7)

5,645(67,7)+(−1,6)−3,012(25,5)
 = 0,397 

Rata-rata X=
0,395+0,393+0,383+0,381+0,382+0,387+0,383+0,386+0,384

9
= 0,386 

Rata-rata Y=
0,409+0,407+0,396+0,395+0,394+0,401+0,397+0,399+0,397

9
= 0,399 

18. Angka Lempeng Total Es Krim 

Rumus: 

ALT=
ΣC

[(1 x n1)+(0,1 x n2)…(0,n x n) ]x d
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Perlakuan K: 

  10^-1 10^-2 10^-3 

k1a 255 68 41 

kib 198 81 14 

k2a 257 64 23 

k2b 261 86 11 

k3a 243 88 8 

k3b 338 81 19 

K1a: 
68+41

[(0,1 x 1)+(0.01 x 1)] x 0,01
 = 9,9090x104 

K1b: 
198+81

[(1 x 1)+(0.1 x 1)] x 0,1
 = 0,2536x104 

K2a: 
64

[(0,1 x 1)] x 0,01
 = 6,4x104 

K2b: 
86

[(0,1 x 1)] x 0,01
 = 8,6x104 

K3a: 
243+88

[(1 x 1)+(0.1 x 1)] x 0,1
 = 0,3009x104 

K3b: 
81

[(0,1 x 1)] x 0,01
 = 8,1x104 

Rata-rata=
(9,9090+0,2536+6,4+8,6+0,3009+8,1)𝑥10000

6
 = 5,59x104 

Perlakuan A: 

  10^-1 10^-2 10^-3 

A1a 420 74 22 

A1b 487 90 36 

A2a 545 81 21 

A2b 295 96 21 

A3a 148 94 26 

A3b 329 85 17 

A1a: 
74

[(0,1 x 1)] x 0,01
 = 7,4x104 

A1b: 
90+36

[(0,1 x 1)+(0.01 x 1)] x 0,01
 = 11,4545x104 

A2a: 
81

[(0,1 x 1)] x 0,01
 = 8,1x104 

A2b: 
96

[(0,1 x 1)] x 0,01
 = 9,6x104 

A3a: 
148+94

[(1 x 1)+(0.1 x 1)] x 0,1
 = 0,2414x104 

K3b: 
85

[(0,1 x 1)] x 0,01
 = 8,5x104 

Rata-rata=
(7,4+11,4545+8,1+9,6+3,2414+8,5)𝑥10000

6
 = 7,55x104 
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Perlakuan B: 

  10^-1 10^-2 10^-3 

A1a 118 51 23 

A1b 137 51 19 

A2a 125 40 10 

A2b 148 56 31 

A3a 115 58 24 

A3b 144 55 16 

B1a: 
118+51

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,536x103 

B1b: 
137+51

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,709x103 

B2a: 
125+40

[(1𝑥1)+(0,1 x 1)] x 0,1
 = 1,5x103 

B2b: 
148+56

[(1𝑥1)+(0,1 x 1)] x 0,1
 = 2,117x103 

B3a: 
115+58

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,572x103 

B3b: 
144+55

[(1𝑥1)+(0,1 x 1)] x 0,1
 = 1,809x103 

Rata-rata=
(1,536+01,709+1,5+2,117+1,572+1,809)𝑥1000

6
 = 1,71x103 

Perlakuan C: 

  10^-1 10^-2 10^-3 

A1a 110 59 13 

A1b 118 47 20 

A2a 109 53 11 

A2b 113 60 27 

A3a 117 49 19 

A3b 121 53 29 

C1a: 
110+59

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,536x103 

C1b: 
118+47

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,5x103 

C2a: 
109+53

[(1 x 1)+(0.1 x 1] x 0,1
 = 1,472x103 

C2b: 
113+60

[(1 x 1)+(0.1 x 1] x 0,1
 = 1,801x103 

C3a: 
117+49

[(1 x 1)+(0.1 x 1)] x 0,1
 = 1,509x103 

C3b: 
121+53

[(1 x 1)+(0.1 x 1] x 0,01
 = 1,828x103 

Rata-rata=
(1,536+1,5+61,472+1,801+1,509+1,828)𝑥1000

6
 = 1,61x103 
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Lampiran 2. Hasil Uji SPSS Produk Es Krim Substitusi Tepung Tempe 

Kacang Koro Pedang dan Tepung Daun Kelor 

1. Kadar Lemak 

Tabel 17. Hasil Uji Lemak Es Krim Substitusi Tepung Tempe Kacang Koro 

Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 8,73 % 8,75 % 8,73 % 8,28 % 

2 9,17 % 8,90 % 8,28 % 8,33 % 

3 8,45 % 8,15 % 8,40 % 8,20 % 

Gambar 4. Hasil Uji Deskriptif Kadar Lemak Es krim.  

Gambar 5. Hasil Uji Anova Kadar Lemak Es Krim. 

Gambar 6. Hasil Uji Duncan Kadar Lemak Es Krim. 
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2. Kadar Protein 

Tabel 18. Hasil Uji Protein Es Krim Substitusi Tepung Tempe Kacang Koro 

Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 3,34 % 3,41 % 3,38 % 3,40 % 

2 3,43 % 3,38 % 3,36 % 3,27 % 

3 3,21 % 3,40 % 3,14 % 3,14 % 

Gambar 7. Hasil Uji Deskriptif Kadar Protein Es Krim. 

 Gambar 8. Hasil Uji Anova Kadar Protein Es Krim. 

Gambar 9. Hasil Uji Duncan Kadar Protein Es Krim. 
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3. Total Padatan 

Tabel 19. Hasil Uji Total Padatan Es Krim Substitusi Tepung Tempe Kacang 

Koro Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 19,81 % 19,98 % 19,82 % 19,03 % 

2 19,95 % 20,14 % 19,54 % 18,85 % 

3 19,21 % 20,28% 18,41 % 17,75 % 

Gambar 10. Hasil Uji Deskriptif Total Padatan Es Krim. 

  Gambar 11. Hasil Uji Anova Total Padatan Es Krim. 

 Gambar 12. Hasil Uji Duncan Total Padatan Es Krim. 
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4. Kadar Gula 

Tabel 20. Hasil Uji Gula Es Krim Substitusi Tepung Tempe Kacang Koro 

Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 17,7 °Brix 21 °Brix 21 °Brix 22°Brix 

2 17,9 °Brix 20,1 °Brix 21 °Brix 23 °Brix 

3 18 °Brix 20,9 °Brix 23 °Brix 23 °Brix 

 Gambar 13. Hasil Uji Deskriptif Kadar Gula Es Krim. 

 Gambar 14. Hasil Uji Anova Kadar Gula Es Krim. 

 Gambar 15. Hasil Uji Duncan Kadar Gula Es Krim. 
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5. Overrun 

Tabel 21. Hasil Uji Overrun Es Krim Substitusi Tepung Tempe Kacang Koro 

Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 88,57 % 80,56 % 77,14 % 72,22 % 

2 94,29 % 80,00 % 7,14 % 75,00 % 

3 94,29 % 80,56 % 78,38 % 69,44 % 

 Gambar 16. Hasil Uji Deskriptif Overrun Es Krim. 

  Gambar 17. Hasil Uji Anova Overrun Es Krim. 

 Gambar 18. Hasil Uji Duncan Overrun Es Krim. 
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6. Melting Rate 

Tabel 22. Hasil Uji Melting Rate Es Krim Substitusi Tepung Tempe Kacang 

Koro Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 1175 detik 1161 detik 1142 detik 1137 detik 

2 1166 detik 1118 detik 1064 detik 1058 detik 

3 1204 detik 1153 detik 1164 detik 1161 detik 

 Gambar 19. Hasil Uji Deskriptif Melting Rate Es Krim. 

 Gambar 20. Hasil Uji Anova Melting Rate Es Krim. 

 Gambar 21. Hasil Uji Duncan Melting Rate Es Krim. 
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7. Angka Lempeng Total 

Tabel 23. Hasil Uji Angka Lempeng Total Es Krim Substitusi Tepung Tempe 

Kacang Koro Pedang dan Tepung Daun Kelor 

Pengulangan 
Perlakuan 

K A B C 

1 5,08x104 

CFU/mL 

9,42x104 

CFU/mL 

1,62x103 

CFU/mL 

1,52x103 

CFU/mL 

2 7,5x104 

CFU/mL 

8,85x104 

CFU/mL 

1,81x103 

CFU/mL 

1,64x103 

CFU/mL 

3 4,2x104 

CFU/mL 

4,27x104 

CFU/mL 

1,69x103 

CFU/mL 

1,67x103 

CFU/mL 

 Gambar 22. Hasil Uji Deskriptif Angka Lempeng Total Es Krim. 

 Gambar 23. Hasil Uji Anova Angka Lempeng Total Es Krim.
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Gambar 24. Hasil Uji Duncan Angka Lempeng Total Es Krim. 

Lampiran 3. Dokumentasi Pengujian Bahan Baku dan Produk Es krim 

Gambar 25. Hasil Uji Kadar Air. 
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Gambar 26. Hasil Uji Kadar Abu. 

Gambar 27. Proses Ekstraksi Lemak Dengan Soxhlet. 

Gambar 28. Hasil Uji Lemak. 
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Gambar 29. Hasil Uji Gula. 

Gambar 30. Hasil Uji Total Padatan. 

Gambar 31. Hasil Tahap Destruksi. 
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Gambar 32. Hasil Uji Protein. 

Gambar 33. Hasil Color Reader. 
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Gambar 34. Dokumentasi Overrun. 

Gambar 35. Dokumentasi Melting Rate. 

      10-1      10-2      10-3 

Gambar 36. Hasil Uji ALT Es Krim Perlakuan Kontrol Pengenceran 1, 

Pengenceran 2, dan Pengenceran 3. 
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        10-1       10-2     10-3 

Gambar 37. Hasil Uji ALT Es Krim Perlakuan A Pengenceran 1, Pengenceran 2, 

dan Pengenceran 3. 

      10-1       10-2     10-3 

Gambar 38. Hasil Uji ALT Es Krim Perlakuan B Pengenceran 1, Pengenceran 2, 

dan Pengenceran 3. 

        10-1          10-2   10-3 

Gambar 39. Hasil Uji ALT Es Krim Perlakuan C Pengenceran 1, Pengenceran 2, 

dan Pengenceran 3. 
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Gambar 40. Hasil Pre-enrichment. 

Gambar 41. Hasil Enrichment. 

Gambar 42. Hasil Uji Salmonella Perlakuan Kontrol Negatif. 
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Gambar 43. Hasil Uji Salmonella Perlakuan Kontrol. 

Gambar 44. Hasil Uji Salmonella Perlakuan A. 

Gambar 45. Hasil Uji Salmonella Perlakuan B. 
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Gambar 46. Hasil Uji Salmonella Perlakuan C. 

Gambar 47. Dokumentasi Organoleptik. 
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Lampiran 4. Formulir Uji Organoleptik Produk Es Krim Bayam Merah 

dengan Penstabil Pasta Ekstrak Albedo Kulit Jeruk Bali 

UJI ORGANOLEPTIK  

KUALITAS ES KRIM DENGAN SUBSTITUSI TEPUNG TEMPE KACANG 

KORO PEDANG DAN TEPUNG DAUN KELOR 

A. Identitas Panelis 

Nama  : 

Jenis Kelamin : Laki-Laki / Perempuan 

Usia  :  Tahun 

 

B. Informasi untuk Panelis 

Es krim adalah makanan olahan dari susu yang dicampur dengan lemak, gula 

dan bahan tambahan lainnya. Es krim pada penelitian ini menggunakan substitusi 

tepung kacang koro pedang dan tepung daun kelor. Tepung kacang koro pedang 

dan tepung daun kelor memiliki kandungan protein yang tinggi. Pembuatan es 

krim substitusi tepung tempe kacang koro pedang dan tepung daun kelor 

diharapkan dapat memperkaya/mengantikan nilai gizi protein pada es krim, 

memberikan inovasi baru yang dapat diterima panelis serta mengurangi 

penggunaan susu skim dalam pembuatan es krim. 

 

C. Petunjuk 

1. Peneliti menyediakan empat macam es krim dengan kode berbeda, yaitu 826, 

537, 111, dan 404. 

2. Panelis dipersilahkan untuk mengamati parameter warna, aroma dan tekstur, 

mencicipi masing-masing sampel serta memberikan tanda centang (√) pada 

kolom tabel berdasarkan tingkat kesukaan panelis. 

3. Panelis dapat memberikan nilai yang sama lebih dari 1 kali pada parameter yang 

sama pada sampel es krim yang berbeda.  

4. Panelis dipersilahkan untuk meminum air putih yang berfungsi sebagai palate 

cleanser setiap kali selesai mencicipi 1 sampel. 

 

D. Evaluasi 

Tabel 1. Uji Organoleptik Es Krim 

Sampel 

Parameter Uji 

Warna Aroma Rasa Tekstur 

1 2 3 4 1 2 3 4 1 2 3 4 1 2 3 4 

826                 

111                 

537                 

404                 

Keterangan : 1 = sangat tidak suka; 2 = tidak suka; 3 = suka; 4 = sangat suka 
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Tabel 2. Ranking Kesukaan Es Krim 

Sampel Ranking 

826  

537  

111  

404  

Keterangan : 1 = sangat suka; 2 = suka; 3 = tidak suka; 4 = sangat tidak suka 

 

 

 

 


