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PENGARUH PENAMBAHAN PUREE BIJI KLUWIH  (ACTINOCARPUS 

COMMUNIS) PADA PEMBUATAN ES KRIM TERHADAP KUALITAS 

FISIK DAN DAYA TERIMA KONSUMEN 

DINA AMALIA 

 

Pembimbing :  Yati Setiati  dan Alsuhendra 
 

ABSTRAK  

Penelitian ini bertujuan untuk mempelajari pengaruh penambahan puree biji kluwih 

pada pembuatan es krim terhadap kualitas fisik dan daya terima konsumen. 

Penelitian dilakukan Laboratorium Analisa dan Rekayasa Tata Boga, Fakultas 

Teknik, Universitas Negeri Jakarta pada bulan Oktober 2019 sampai Maret 2020. 

Penelitian ini diawali dengan membuat puree biji kluwih, dimana biji kluwih 

direndam dengan larutan natrium bisulfit kemudian dikukus dan dihaluskan. Puree 

biji kluwih ini kemudian ditambahkan sebanyak 10%(P1), 20%(P2) dan 30%(P3) 

kedalam es krim. Adapun penilaian kualitas fisik dilakukan dengan pengukuran 

overrun dan resistensi pelelehan, sedangkan penilaian daya terima konsumen diuji 

secara organoleptik kepada 3 panelis ahli (Dosen Pendidikan Tata Boga), dan 30 

panelis tidak terlatih (karyawan PT.Ligno Specialty Chemicals, Tangerang). 

Berdasarkan hasil uji Anova, terdapat pengaruh penambahan puree biji kluwih 

terhadap kualitas fisik es krim puree biji kluwih.  Hasil uji Tuckey α=0,05 

menunjukan semua perlakuan berpengaruh nyata, namun terdapat kencendrungan 

nilai yang tertinggi, dimana  P1 adalah produk yang terbaik pada aspek overrun dan 

P3 adalah produk yang terbaik pada aspek resistensi pelelehan. Hasil uji Friedman 

menunjukan perlakuan tidak berpengaruh terhadap warna, rasa biji kluwih, rasa 

gurih, aroma, dan tekstur, tetapi terdapat pengaruh pada aspek rasa manis. Hasil uji 

Tuckey α=0,05 menunjukan bahwa P2 merupakan produk yang direkomendasikan 

pada aspek rasa manis karena memiliki nilai yang tertinggi. Produk dengan 

perlakuan P3 direkomendasikan sebagai es krim puree biji kluwih terbaik 

berdasarkan pertimbangan dari kualitas fisik yang baik, disukai oleh konsumen, dan 

tujuan utama untuk mengoptimalkan penggunaan biji kluwih pada es krim. 

Kata kunci : Es krim, daya terima konsumen, puree biji kluwih, kualitas fisik,  
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THE EFFECT OF ADDING KLUWIH SEEDS PUREE (ACTINOCARPUS 

COMMUNIS) ON ICE CREAM MAKING MAKING AGAINST 

PHYSICAL QUALITY AND    CONSUMER ACCEPTANCE 

 

DINA AMALIA 

 

Supervisor :  Yati Setiati  dan Alsuhendra 
 

ABSTRACT 

This research aims to study the effect of adding kluwih seed puree on ice cream, 

making it to physical quality and consumer acceptance. This research was 

conducted at the Laboratory of Culinary Analysis and Engineering, Faculty of 

Engineering, State University of Jakarta, from October 2019 to March 2020, using 

experimental methods. This research started with making kluwih seed puree, 

kluwih seeds soaked with a solution of sodium bisulphyte, then steamed and 

refined. This kluwih seed puree is then added as much as 10% (P1), 20% (P2), and 

30% (P3) into the ice cream. Assessment of the physical quality of ice cream was 

measured against the overrun value and melting resistance. The evaluation for 

consumer acceptance tested organoleptically to 3 expert panelists (Lecturer of 

Culinary Education) and 30 untrained panelists  (employees of PT Ligno Specialty 

Chemicals, Tangerang). Based on the results of the ANOVA test of overrun and 

melting resistance, there is sufficient evidence that overrun and melting resistance 

(27°C and 36°C) affect repeated trials of kluwih seed puree ice cream.  Tuckey's 

test results with α = 0.05 showed that all treatments had significantly different 

results. Still, there was a tendency of the highest average value, where P1 was the 

best product in the overrun aspect, and P3 was the best product in the melting 

resistance aspect. Friedman's test results showed no influence on the color aspect, 

taste of kluwih seeds, savory flavor, smell, texture, but there is an aspect of 

sweetness. Tuckey's test results with α = 0.05 showed that ice cream with adding 

kluwih seed puree in P2 treatment was significantly different from P3 so that getting 

the result that P2 was a recommended product on the sweetness aspect because it 

had the highest average value. Based on data analysis and discussion, P3 is the 

recommended product on the ice cream kluwih seed puree because of its good 

physical quality and favored by consumers. Moreover, the main objective is to 

optimize the use of kluwih seeds in ice cream. 

 

Keywords : Consumer acceptance, Ice cream, kluwih seed puree, physical quality
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