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INTISARI

Mayonnaise merupakan produk olahan emulsi semi padat air dengan
konsentrasi minyak yang tinggi. Tujuan dari penelitian ini bagaimana pengaruh
perbedaaan konsentrasi kuning telur terhadap sifat kimia dan organoleptik
mayonnaise yang dihasilkan, maupun untuk mengetahuhi pengaruh variasi
perbandingan RPO (Red Palm Qil) dan VCO (Virgin Coconut Oil). Dari hasil
penelitian ini diharapkan diperoleh formula mayonnaise dengan perbandingan RPO
(Red Palm Qil) dan VCO (Virgin Coconut QOil) serta konsentrasi kuning telur yang
tepat.

Penelitian ini dilakukan menggunakan rancangan blok lengkap (RBL) dengan
2 faktor. Faktor 1 adalah konsentrasi kuning telur yang terdiri dari 3 taraf meliputi T1
= 18%, T2 = 20% dan T3 = 22%, Faktor 2 adalah perbandingan RPO (Red Palm Qil)
dan VCO (Virgin Coconut Oil) yang terdiri dari 3 taraf meliputi M1 = 40% : 60%, M2
= 50% : 50% dan M3 = 60% : 40%. Analisis yang dilakukan yaitu pH, kadar air,
kadar lemak, asam lemak bebas, aktivitas antioksidan, beta karoten, bilangan
peroksida, dan organoleptik (warna, aroma, rasa, dan tekstur)

Hasil penelitian ini menunjukkan bahwa perbandingan RPO dan VCO
berpengaruh nyata terhadap pH, kadar lemak, asam lemak bebas, aktivitas antioksidan,
betakaroten, bilangan peroksida, organoleptik (aroma) namun konsentrasi kuning telur
tidak berpengaruh nyata terhadap kadar air, kadar lemak, aktivitas antioksidan, asam
lemak bebas, betakaroten, dan organoleptik (warna, rasa, aroma, dan tekstur).
Berdasarkan parameter yang telah dianalisis, untuk mendapatkan perlakuan terbaik
dilakukan uji DE GARMO dan didapatkan hasil terbaik yaitu T3M3 dengan
perbandingan minyak 60%:40% serta konsentrasi kuning telur 22%. Dengan pH
mayonnaise rata-rata 4,33, kadar air 28.45 %, kadar lemak 69,51%, aktivitas
antioksidan 45.31%, asam lemak bebas 2,26%, betakaroten 49.71%. Berdasarkan uji
kesukaan perlakuan yang paling disukai panelis adalah T3M3.

Kata kunci : Mayonnaise, red palm oil, virgin coconut oil, kuning telur
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ABSTRACT

Mayonnaise is a semi-solid water emulsion product with a high oil
concentration. The purpose of this study is how the effect of differences in egg
yolk concentration on the chemical and organoleptic properties of the resulting
mayonnaise, as well as to find out the effect of variations in the ratio of RPO (Red
Palm Oil) and VCO (Virgin Coconut Oil). From the results of this study it is
hoped that a mayonnaise formula with a ratio of RPO (Red Palm Oil) and VCO
(Virgin Coconut Oil) and the correct concentration of egg yolks will be obtained.

This research was conducted using a complete block design (RBL) with 2
factors. Factor 1 was the concentration of egg yolk which consisted of 3 levels
including T1 = 18%, T2 = 20% and T3 = 22%, Factor 2 was the ratio of RPO (Red
Palm Oil) and VCO (Virgin Coconut Qil) which consisted of 3 levels including
M1 = 40% : 60%, M2 = 50% : 50% and M3 = 60% : 40%. The analyzes carried
out were pH, water content, fat content, free fatty acids, antioxidant activity, beta
carotene, peroxide value, and organoleptic (color, aroma, taste and texture)

The results of this study indicate that the ratio of RPO and VCO has a
significant effect on pH, fat content, free fatty acids, antioxidant activity, beta-
carotene, peroxide value, organoleptic (aroma) but egg yolk concentration has no
significant effect on water content, fat content, antioxidant activity, free fatty
acids, beta-carotene, and organoleptic (color, taste, aroma and texture). Based on
the parameters that have been analyzed, to get the best treatment, the DE GARMO
test was carried out and the best results were obtained, namely T3M3 with an oil
ratio of 60%:40% and an egg yolk concentration of 22%. With an average pH of
mayonnaise 4.33, water content 28.45%, fat content 69.51%, antioxidant activity
45.31%, free fatty acids 2.26%, beta-carotene 49.71%. Based on the preference
test the most preferred treatment by the panelists was T3M3.

Keywords : Mayonnaise, red palm oil, virgin coconut oil, egg yolk
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