
PENGARUH KONSENTRASI CARBOXY METHYL CELLULOSE (CMC) 

DAN KONSENTRASI MONO-DIASILGLISEROL (MDAG) TERHADAP 

KARAKTERISTIK NON-DAIRY CREAMER BUBUK 

 

SKRIPSI 

 

 

 

 

 

 

 

 

 

WAHYU RAHMANDA 

17/19145/THP/STPK 

 

 

 

 

 

SARJANA TEKNOLOGI PENGOLAHAN KELAPA SAWIT 

 DAN TURUNANNYA 

JURUSAN TEKNOLOGI HASIL PERTANIAN 

FAKULTAS TEKNOLOGI PERTANIAN 

INSTITUT PERTANIAN STIPER 

YOGYAKARTA   

2023



 

ii 
 

SKRIPSI 

PENGARUH KONSENTRASI CARBOXY METHYL CELLULOSE (CMC) 

DAN KONSENTRASI MONO-DIASILGLISEROL (MDAG) TERHADAP 

KARAKTERISTIK NON-DAIRY CREAMER BUBUK 

 

Disusun oleh : 

WAHYU RAHMANDA 

NIM 17/19145/THP 

 

Diajukan kepada Institut Pertanian STIPER Yogyakarta 

Untuk memenuhi sebagian dari persyaratan 

Guna memperoleh derajat Sarjana (S1) pada 

Fakultas Teknologi Pertanian 

 

 

 

JURUSAN TEKNOLOGI HASIL PERTANIAN 

FAKULTAS TEKNOLOGI PERTANIAN 

INSTITUT PERTANIAN STIPER 

YOGYAKARTA 

2023 



 

iii 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

iv 
 

PENGARUH KONSENTRASI CARBOXY METHYL CELLULOSE (CMC) 

DAN KONSENTRASI MONO-DIASILGLISEROL (MDAG) TERHADAP 

KARAKTERISTIK NON-DAIRY CREAMER BUBUK 

WAHYU RAHMANDA 

17/19145/THP/STPK 

INTISARI 

Telah dilakukan penelitian tentang pembuatan Non Dairy Creamer bubuk 

dengan variasi konsentrasi CMC dan konsentrasi MDAG dengan tujuan untuk 

mengetahui pengaruh konsentrasi CMC dan konsentrasi MDAG terhadap sifat 

fisik, sifat kimia, dan organoleptik dari Non Dairy Creamer bubuk yang 

dihasilkan, sehingga disukai oleh konsumen.  

Rancangan percobaan yang digunakan adalah Rancangan Acak Lengkap 

(RAL) yang terdiri dari dua (2) faktor. Faktor pertama adalah konsentrasi CMC 

(A) dengan tiga (3) taraf, yaitu: (A1) 1,5%; (A2) 3%; (A3) 4,5%. Faktor kedua 

adalah konsentrasi MDAG (B) dengan tiga (3) taraf, yaitu: (B1) 1,5%; (B2) 3%; 

(B3) 4,5%. 

Konsentrasi CMC berpengaruh nyata terhadap kadar abu, asam lemak bebas, 

waktu larut dan uji kesukaan warna sebelum penambahan kopi. Namun tidak 

berpengaruh nyata terhadap kadar air, kadar lemak, bulk density, kelarutan, uji 

kesukaan aroma non dairy creamer bubuk, rasa non dairy creamer bubuk, 

kenampakan non dairy creamer bubuk, uji aroma kopi dengan penambahan non 

dairy creamer bubuk, warna kopi dengan penambahan non dairy creamer bubuk, 

rasa kopi dengan penambahan non dairy creamer bubuk dan kestabilan kopi 

dengan penambahan non dairy creamer bubuk. 

Konsentrasi MDAG berpengaruh nyata terhadap asam lemak bebas dan 

kadar lemak. Namun tidak berpengaruh nyata terhadap kadar air, kadar abu, bulk 

density, waktu larut, kelarutan, uji kesukaan aroma non dairy creamer bubuk, 

warna non dairy creamer bubuk, rasa non dairy creamer bubuk, kenampakan non 

dairy creamer bubuk, uji aroma kopi dengan penambahan non dairy creamer 

bubuk, warna kopi dengan penambahan non dairy creamer bubuk, rasa kopi 

dengan penambahan non dairy creamer bubuk dan kestabilan kopi dengan 

penambahan non dairy creamer bubuk. 

Berdasarkan uji kesukaan organoleptik secara keseluruhan non dairy 

creamer yang paling disukai dibuat dengan konsentrasi CMC yaitu terdapat pada 

factor A2 dengan penambahan CMC 3% dan konsentrasi MDAG yaitu terdapat 

pada factor B1 dengan penambahan MDAG 1,5%.  

Kata kunci : Non Dairy Creamer bubuk, CMC, MDAG 
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ABSTRAK 

Research has been conducted on the manufacture of Non Dairy Creamer 

powder with variations in CMC concentration and MDAG concentration with the 

aim of knowing the effect of CMC concentration and MDAG concentration on the 

physical properties, chemical properties, and organoleptic properties of Non Dairy 

Creamer powder produced, so that it is liked by consumers.  

The experimental design used is a completely randomized design (CRD) 

consisting of two (2) factors. The first factor is CMC concentration (A) with three 

(3) levels, namely: (A1) 1.5%; (A2) 3%; (A3) 4.5%. The second factor is MDAG 

concentration (B) with three (3) levels, namely: (B1) 1.5%; (B2) 3%; (B3) 4.5%. 

CMC concentration had a significant effect on ash content, free fatty acids 

and color liking test before coffee addition. However, it did not significantly 

affect the moisture content, fat content, bulk density, dissolving time, solubility, 

preference test of non dairy creamer powder aroma, non dairy creamer powder 

taste, non dairy creamer powder appearance, coffee aroma test with the addition 

of non dairy creamer powder, coffee color with the addition of non dairy creamer 

powder, coffee taste with the addition of non dairy creamer powder and coffee 

stability with the addition of non dairy creamer powder. 

MDAG concentration has a significant effect on free fatty acids and fat 

content. However, it did not have a significant effect on water content, ash 

content, bulk density, dissolving time, solubility, preference test for aroma of non 

dairy creamer powder, color of non dairy creamer powder, taste of non dairy 

creamer powder, appearance of non dairy creamer powder, coffee aroma test with 

the addition of non dairy creamer powder, coffee color with the addition of non 

dairy creamer powder, coffee taste with the addition of non dairy creamer 

powder and coffee stability with the addition of non dairy creamer powder. 

Based on the overall organoleptic liking test, the most preferred non dairy 

creamer is made with CMC concentration, which is found in factor A2 with the 

addition of 3% CMC and MDAG concentration, which is found in factor B1 with 

the addition of 1.5% MDAG.  

 

Keywords: Non Dairy Creamer Powder, CMC, MDAG 
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