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INTISARI

Telah dilakukan penelitian tentang pembuatan Non Dairy Creamer dengan
variasi perbandingan PKO dan Sirup Glukosa dengan jenis emulsifier dengan
tujuan untuk mengetahui pengaruh perbandingan PKO dan Sirup Glukosa serta
jenis emulsifier terhadap sifat fisik, sifat kimia, dan organoleptik dari Non Dairy
Creamer yang dihasilkan, sehingga disukai oleh konsumen.

Rancangan percobaan yang digunakan adalah Rancangan Acak Lengkap
(RAL) yang terdiri dari dua (2) faktor. Faktor pertama adalah perbandingan PKO
dan Sirup Glukosa (A) dengan tiga (3) taraf, yaitu: (A1) 25%:25%; (A2) 30%:20%;
(As3) 40%:10%. Faktor kedua adalah jenis emulsifier (B) dengan tiga (3) taraf, yaitu:
(B1) 1% MDAG; (B2) 1% Lesitin; (Bz) Campuran MDAG : lesitin 0,5 : 0,5%.

Perbandingan PKO dan Sirup Glukosa berpengaruh nyata terhadap viskositas,
brix, asam lemak bebas, kadar lemak dan uji kesukaan warna kopi dengan
penambahan non dairy creamer. Namun tidak berpengaruh nyata terhadap warna
L, a, b non dairy creamer, whitening effect, pH non dairy creamer, pH kopi dengan
penambahan non dairy creamer, kestabilan emulsi, uji kesukaan aroma non dairy
creamer, warna non dairy creamer, rasa non dairy creamer, kenampakan, uji aroma
kopi dengan penambahan non dairy creamer, rasa kopi dengan penambahan non
dairy creamer. kestabilan kopi dengan penambahan non dairy creamer dan
feathering effect.

Jenis emulsifier berpengaruh nyata terhadap viskositas, brix, asam lemak
bebas, kadar lemak dan uji kesukaan warna kopi dengan penambahan non dairy
creamer. Namun tidak berpengaruh nyata terhadap warna L, a, b non dairy creamer,
whitening effect, pH non dairy creamer, pH kopi dengan penambahan non dairy
creamer, kestabilan emulsi, uji kesukaan aroma non dairy creamer, warna non dairy
creamer, rasa non dairy creamer, kenampakan, uji aroma kopi dengan penambahan
non dairy creamer, rasa kopi dengan penambahan non dairy creamer. kestabilan
kopi dengan penambahan non dairy creamer dan feathering effect.

Berdasarkan uji kesukaan organoleptik secara keseluruhan non dairy creamer
yang paling disukai dibuat dengan perbandingan PKO dan sirup glukosa 30 : 20 (%

b/V) dan jenis emulsifier yang digunakan MDAG 1%.

Kata kunci :  Non Dairy Creamer, PKO, Sirup Glukosa, jenis Emulsifier, MDAG,
Lesitin.



ABSTRACT

Research has been carried out on the manufacture of Non Dairy Creamer with
variations in the comparison of PKO and Glucose Syrup with the type of emulsifier
with the aim of determining the effect of the comparison of PKO and Glucose Syrup
with the type of emulsifier on the physical, chemical, and organoleptic properties
of the Non Dairy Creamer produced so that it is liked by consumers.

The experimental design used is a Complete Randomized Design (RAL)
consisting of two (2) factors. The first factor is the ratio of PKO and Glucose Syrup
(A) to three (3) levels, namely: (Al) 25%:25%; (A2) 30%:20%; (A3) 40%:10%.
The second factor is the type of emulsifier (B) with three (3) levels, namely: (B1)
1% MDAG,; (B2) 1% lecithin; (B3) Mixture MDAG : lesitin 0.5 : 0.5%.
Keywords : Non Dairy Creamer, PKO, Glucose Syrup, Emulsifier type, MDAG,
Lecithin.

Comparison of PKO and Glucose Syrup significantly affected the viscosity,
brix, free fatty acids, fat content and coffee color preference test with the addition
of non-dairy creamer. However, it does not significantly affect the color of L, a, b
non-dairy creamer, whitening effect, pH of non-dairy creamer, pH of coffee with
the addition of non-dairy creamer, emulsion stability, preference test for non-dairy
creamer odor, color of non-dairy creamer, taste of non-dairy creamer , appearance,
coffee odor test with the addition of non-dairy creamer, coffee taste with the
addition of non-dairy creamer. coffee stability with the addition of non-dairy
creamer and feathering effect.

The type of emulsifier significantly affects the viscosity, brix, free fatty acids,
fat content and coffee color preference test with the addition of non-dairy creamer.
However, it does not significantly affect the color of L, a, b non-dairy creamer,
whitening effect, pH of non-dairy creamer, pH of coffee with the addition of non-
dairy creamer, emulsion stability, preference test for non-dairy creamer odor, color
of non-dairy creamer, taste of non-dairy creamer , appearance, coffee odor test with
the addition of non-dairy creamer, coffee taste with the addition of non-dairy
creamer. coffee stability with the addition of non-dairy creamer and feathering
effect.

Based on the organoleptic preference test, overall the most preferred non-

dairy creamer was made with a ratio of PKO and glucose syrup 30: 20 (% b/V) and
the type of emulsifier used was 1% MDAG.

Keywords : Non Dairy Creamer, PKO, Glucose Syrup, Emulsifier type, MDAG,
Lecithin.



