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KARAKTERISTIK ES KRIM SUSU JAGUNG MANIS (Zea mays L 

Saccharata) DENGAN PENAMBAHAN GLUKOMANAN DARI ILES-ILES 

(Amorphophallus muelleri) 

INTISARI 

 Tujuan penelitian ini untuk mengetahui pengaruh perbandingan susu jagung 

dan susu skim dengan penambahan konsentrasi glukomanan terhadap karakteristik 

kimia, fisik dan kesukaan es krim tepung jagung manis.  

 Rancangan penelitian ini menggunakan metode rancangan blok lengkap 

yang terdiri dari dua faktor. Faktor I perbandingan susu skim dan susu jagung 

dengan 3 taraf yaitu M1 (1: 1), M2 (1: 2)  dan M3 (0: 1). Sedangkan faktor II 

penambahan dengan 3 taraf yaitu N1 (0,1%), N2 (0,15%) dan N3 (0,2%). Es krim 

yang dihasilkan, diamati sifat fisik, kimia dan organoleptik yang meliputi kadar 

protein, kadar lemak, kadar gula reduksi, kadar gula total, kadar total padatan, 

kecepatan meleleh, overrun, dan organoleptik (aroma, tekstur dan rasa). 

Hasil penelitian menunjukan bahwa perbandingan skim dan susu jagung 

berpengaruh terhadap kadar protein, kadar lemak, kadar gula total, kadar gula 

reduksi, organoleptik (aroma, tekstur dan rasa). Namun tidak berpengaruh 

terhadap kecepatan meleleh, dan overrun. Variasi penambahan glukomanan 

berpengaruh terhadap kadar protein, kadar lemak, kadar gula total, kadar gula 

reduksi, kecepatan meleleh, overrun dan organoleptik (tekstur dan rasa). Namun 

tidak berpengaruh terhadap organoleptik (aroma). Terdapat interaksi antara 

perbandingan susu skim dan susu jagung dengan penambahan glukomanan 

terhadap kadar lemak, kadar gula total, kadar gula reduksi, organoleptik (tekstur 

dan rasa) dan total padatan. Namun tidak ada interaksi terhadap organoleptik 

(aroma), kecepatan meleleh, overrun, dan kadar protein. Berdasarkan tingkat 

kesukaan organoleptik tertinggi, produk es krim paling disukai terdapat pada 

perbandingan (1: 1) dengan penambahan glukomanan sebanyak (0,1%) dengan 

rerata tertinggi 5,36 (agak suka). 

 

Kata kunci: es krim, susu jagung, glukomanan 
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CHACTERRISTICS OF SWEET CORN MILK (Zea mays L Saccharata) 

ICE CREAM WITH THE ADDITION OF GLUKOMANAN FROM ILES-

ILES (Amorphophallus muelleri) 

Abstract 

The purpose of this study was to determine the effect of the ratio of corn 

milk and skim milk with the addition of glucomannan concentration on the 

chemical, physical and preferences of sweet corn flour ice cream. 

The design of this study used a complete block design method consisting of 

two factors. Factor I was the ratio of skimmed milk and corn milk with 3 levels, 

namely M1 (1: 1), M2 (1: 2) and M3 (0: 1). While factor II was added with 3 

levels, namely N1 (0.1%), N2 (0.15%) and N3 (0.2%). The resulting ice cream 

was observed for physical, chemical and organoleptic properties which included 

protein content, fat content, reducing sugar content, total sugar content, total 

solids content, melting speed, overrun, and organoleptic (aroma, texture and 

taste). 

The results showed that the ratio of skim and corn milk had an effect on 

protein content, fat content, total sugar content, reducing sugar content, 

organoleptic (aroma, texture and taste). However, it has no effect on melting 

speed and overrun. Variations in the addition of glucomannan affect protein 

content, fat content, total sugar content, reducing sugar content, melting speed, 

overrun and organoleptic (texture and taste). However, it has no effect on 

organoleptic (aroma). There is an interaction between the ratio of skim milk and 

corn milk with the addition of glucomannan on fat content, total sugar content, 

reducing sugar content, organoleptic (texture and taste) and total solids. 

However, there was no interaction on organoleptic (smell), melting speed, 

overrun, and protein content. Based on the highest level of organoleptic 

preference, the most preferred ice cream product is in the ratio (1: 1) with the 

addition of glucomannan as much as (0.1%) with the highest average of 5.36 

(rather like). 

 

Keywords: ice cream, corn milk, glucomannan 
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