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INTISARI 

Susu merupakan salah satu asupan gizi yang penting untuk tubuh, hal ini 

karena dalam susu mengandung protein yang sangat diperlukan oleh tubuh. Salah 

satu sumber protein nabati adalah dari kacang – kacangan yang diolah menjadi 

susu nabati salah satunya susu kedelai dan kacang merah. Penelitian ini bertujuan 

untuk mengetahui pengaruh perbandingan volume susu kacang kedelai dan susu 

kacang merah pada pembuatan susu, mengetahui perbandingan perbandingan 

volume susu kedelai dan susu kacang merah terhadap warna, aroma, dan rasa 

yang dihasilkan pada masing-masing perlakuan, mengetahui perbandingan 

volume susu kedelai dengan susu kacang merah pada pembuatan minuman susu 

yang paling digemari konsumen. 

Rancangan penelitian yang digunakan adalah rancangan acak lengkap dua 

faktor N komposisi susu kedelai : susu kacang merah terdiri dari 3 taraf yaitu N0 

= 100%, N1 = 75% : 25%, N2 = 50 % : 50 %, N3 = 25 % : 75 % dan faktor F 

penambahan konsentrasi CMC terdiri dari 2 taraf yaitu F1 = CMC 0,5 %  dan F2 

= CMC 1 %. Analisa yang dilakukan yaitu kadar protein, kadar lemak, gula 

reduksi, kadar air, kadar abu dan uji organoleptik. 

Hasil penelitian ini menunjukkan bahwa kadar protein 0,76%, kadar lemak 

11,50%, kadar air 87,83%, kadar abu 0,22%, gula reduksi 1,23%, uji kesukaan 

warna 4,47% (netral), uji kesukaan aroma 4.27% (netral), uji kesukaan rasa 4,78% 

(netral). Hasil analisis penelitian ini menunjukkan bahwa perbandingan volume 

susu kacang kedelai dan susu kacang merah berpengaruh terhadap kadar protein, 

gula reduksi, lemak dan tidak berpengaruh terhadap kadar air, kadar abu dan nilai 

kesukaan konsumen tertinggi pada perbandingan volume susu kedelai dan kacang 

merah konsentrasi 100% (N0). 
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ABSTRACT 
Milk is one of the important nutritional intakes for the body, this is because 

milk contains protein that is needed by the body. Soybeans and red beans are one 

of the nuts that are processed into vegetable milk. This study aims to determine 

the effect of the ratio of the volume of soy milk and red bean milk on milk 

production, to determine the ratio of the volume ratio of soy milk and red bean 

milk to the color, aroma, and taste produced in each treatment, to determine the 

ratio of the volume of soy milk with red bean milk in the manufacture of the most 

popular milk drink by consumers. 

The research design used was a completely randomized two-factor design. N 

composition of soy milk: red bean milk consisted of 3 levels, namely N0 = 100%, 

N1 = 75%: 25%, N2 = 50% : 50%, N3 = 25% : 75 % and the F factor for the 

addition of CMC concentration consisted of 2 levels, namely F1 = CMC 0.5% and 

F2 = CMC 1%. The analysis carried out were protein content, fat content, 

reducing sugar, water content, ash content and organoleptic tests. 

The results of this study indicate that protein content is 0.76%, fat content is 

11.50%, water content is 87.83%, ash content is 0.22%, reducing sugar is 1.23%, 

color preference test is 4.47% (neutral). , test the taste preference 4.27% (neutral), 

taste preference test 4.78% (neutral). The results of this research analysis indicate 

that the ratio of the volume of soy bean milk and red bean milk has an effect on 

the levels of protein, reducing sugar, fat and has no effect on the water content, 

ash content and the highest consumer preference value at the ratio of the volume 

of soy milk and red bean with a concentration of 100% ( N0). 
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