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INTISARI 

Margarin merupakan produk emulsi air dalam minyak (W/O) dengan rasio 

lemak dan air 80% : 20%. Margarin umumnya dibuat dari minyak nabati, misalnya 

minyak kelapa, minyak kelapa sawit, minyak kedelai, dan minyak biji kapas. 

Tujuan penelitian ini adalah mengetahui karakteristik margarin dari perbandingan 

antara lemak cokelat dan Minyak Sawit Merah, mengetahui karakteristik margarin 

dari penambahan emulsifier dan mengetahui kombinasi perlakuan dari perbandigan 

lemak cokelat dengan Minyak Sawit Merah, dan penambahan lesitin untuk 

menghasilkan margarin yang terbaik. 

Penelitian ini dilakukan dengan menggunakan Rancangan Blok Lengkap (RBL) 

dengan 2 faktor. Faktor pertama perbandingan Lemak Cokelat dan Minyak Sawit 

Merah dengan tiga taraf yaitu A1 = 65% : 35%, A2 = 70% : 30%, dan A3 = 75% : 

25%. Faktor kedua yaitu variasi dosis emulsifier yaitu B1 = 8%, B2 = 10% dan B3 

= 12%. Kemudian dilakukan analisis kadar air, kadar lemak, organoleptik (warna, 

tekstur, aroma dan rasa, stabilitas emulsi, bilangan asam dan beta karoten. 

Hasil penelitian dari perbandingan lemak cokelat dan miyak sawit merah 

dengan variasi dosis emulsifier yang telah dilakukan, kemudian diperoleh A1B3 

sebagai sampel terbaik A1B3 merupakan sampel terbaik dengan perbandingan 

Lemak Cokelat dan Minyak Sawit Merah 97,5:52,5 gr dengan variasi konsentrasi 

emulsifier 6% dengan hasil kadar air 13,7252% yang sudah memenuhi SNI dimana 

SNI kadar air pada margarin yaitu Maksimal 18%. Mengandung Kadar lemak 

85,829% yang sudah memenuhi SNI, SNI kadar lemak margarin yaitu Minimal 

80%. Berdasarkan uji keseluruhan organoleptik, dapat diketahui bahwa margarin 

yang paling disukai adalah perlakuan A1B3 dengan perbandingan Lemak cokelat 

dan Minyak Sawit merah 65%:35% dengan variasi konsentrasi Emulsifier 12%, 

degan nilai kesukaan 4,641. Dengan Hasil uji yaitu Bilangan Asam 0,7596 mg 

KOH/g yang sudah memenuhi SNI yaitu Maksimal 4 mg KOH/g. Stabilitas Emulsi 

37,750%, dan Beta Karoten 608,408 ppm. 

 

 

 

 

Kata kunci : Margarin, lemak cokelat, minyak sawit merah, emulsifier 
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ABSTRACT 

Margarine is a water-in-oil (W/O) emulsion product with a fat-to-water ratio 

of 80%: 20%. Margarine is generally made from vegetable oils, such as coconut oil, 

palm oil, soybean oil, and cottonseed oil. The purpose of this study was to determine 

the characteristics of margarine from the comparison between brown fat and Red 

Palm Oil, find out the characteristics of margarine from the addition of emulsifiers 

and find out the combination of treatments from the price of brown fat with Red 

Palm Oil, and the addition of lecithin to produce the best margarine. 

This study was conducted using a Complete Block Design (RBL) with 2 

factors. The first factor is the ratio of Brown Fat and Red Palm Oil to three levels, 

namely A1 = 65% : 35%, A2 = 70% : 30%, and A3 = 75% : 25%. The second factor 

is the variation in the dose of the emulsifier, namely B1 = 8%, B2 = 10% and B3 = 

12%. Then an analysis of moisture content, fat content, organoleptics (color, 

texture, aroma and taste, emulsion stability, the number of acids and beta carotene. 

The results of the study from the comparison of brown fat and red palm miyak 

with variations in the dose of emulsifier that have been carried out, then A1B3 as 

the best sample A1B3 is the best sample with a ratio of Brown Fat and Red Palm 

Oil 97.5: 52.5 gr with a variation in the emulsifier concentration of 6% with a water 

content result of 13.7252% which has met SNI where the SNI water content in 

margarine is a maximum of 18%. Contains 85.829% fat content that has met SNI, 

SNI margarine fat content is at least 80%. Based on the overall organoleptic test, it 

can be seen that the most preferred margarine is the A1B3 treatment with a ratio of 

brown fat and red palm oil 65%:35% with a variation in emulsifier concentration of 

12%, with a preference value of 4.641. With the test results, namely the Acid 

Number of 0.7596 mg KOH / g which has met the SNI, namely a maximum of 4 

mg KOH / g. Emulsion Stability 37.750%, and Beta Carotene 608.408 ppm. 

 

Keywords : Margarine, brown fat, red palm oil, emulsifier 

 


