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Pengaruh Freeze Thaw Cycle (FTC) terhadap Penerimaan Mutu Klepon

Diva Putri Shafira

ABSTRAK

Klepon merupakan salah satu jajanan tradisional yang populer di Indonesia yang termasuk
kategori kue semi basah sehingga memiliki masa simpan yang relatif singkat. Pembekuan
dapat digunakan sebagai metode untuk memperpanjang umur simpan. Namun, proses
pembekuan dan pencairan yang terjadi secara berulang (freeze thaw cycle) selama rantai
distribusi berpotensi menurunkan kualitas produk akibat retrogradasi. Penambahan 0,5%
karagenan bertujuan untuk mempertahankan tekstur selama FTC. Penelitian ini bertujuan
untuk mengetahui pengaruh penambahan 0,5% karagenan terhadap kestabilan mutu klepon
selama FTC. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan satu
faktor, yaitu jumlah siklus FTC (FTC 0-4) dengan 3 kali ulangan. Parameter yang dianalisis
meliputi analisis sensori, kadar air, dan tekstur. Hasil uji sensori menunjukkan penurunan
tingkat penerimaan klepon seiring peningkatan siklus FTC, dari 97,6% pada FTC 1 hingga
31,7% pada FTC 4. Terjadi peningkatan kadar air setelah FTC 2 akibat kerusakan gel pati.
Kemudian hasil analisis tekstur menunjukkan terjadi peningkatan kekerasan (10,5kgf hingga
27,7kgf), penurunann elastisitas (0,00032kgf hingga 0,00021kgf) dan kohesivitas (0,00049
kgf hingga 0,00023 kgf), serta penurunan daya kunyah dan kekenyalan setelah FTC 3.
Kesimpulannya, mutu klepon masih dapat diterima hingga FTC 2 dan menurun perlahan dari

FTC 3.

Kata kunci : Analisis Sensori, Freeze Thaw Cycle, Karagenan, Klepon, Tekstur
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The Effect of Freeze Thaw Cycle on the Quality Acceptence of Klepon

Diva Putri Shafira

ABSTRACT

Klepon is a traditional Indonesian snack classified as a semi-moist cake, which has a
relatively short shelf life. Freezing can be an effective method of extending the shelf life of
foodstuffs. However, repeated freezing and thawing (i.e. freeze-thaw cycles) during
distribution may result in a deterioration of product quality due to starch retrogradation.
The addition of 0.5% carrageenan was intended to maintain textural stability during FTC.
The present study was conducted with the objective of evaluating the impact of the
incorporation of 0.5% carrageenan on the quality of klepon subjected to FTC. The study
employed a completely randomised design (CRD) with one factor, namely the number of
FTC (FTC 0-4), with three replications. The evaluated parameters included sensory
acceptance, moisture content, and texture properties. The results of the sensory evaluation
study demonstrated a gradual decline in acceptability of the klepon sample with increasing
FTC, from 97.6% at FTC 1 to 31.7% at FTC 4. It was evident that there was an increase in
moisture content after FTC 2, which was concomitant with starch gel deterioration. Textural
analysis revealed an augmentation in hardness (10.5kgf to 27.7kgf), concomitant with a
diminution in springiness (0.00032kgf to 0.00021kgf) and cohesiveness (0.00049kgf to
0.00023kgf, as well as reductions in chewiness and gumminess after FTC 3. In conclusion,
the quality of the klepon remained satisfactory up to two freeze—thaw cycles, whereas a

gradual decline in quality was observed starting from FTC 3.

Keywords: Sensory Analysis, Freeze-Thaw Cycles, Carrageenan, Klepon, Texture.

X



Universitas Bakrie

DAFTAR ISI

HALAMAN PERNYATAAN ORISINALITAS ...t iii
HALAMAN PENGESAHAN .....ootiiieee ettt st nse e v
KATA PENGATAR ...ttt ettt ettt e esnaesaeenseeneenneenes \%
HALAMAN PERNYATAAN PERSETUJUAN PUBLIKASI .....cooieiiiieieeeieeeeeeee vii
ABSTRALK ..ottt sttt e at ettt e e nt e ae et et e aeenteeneennes viii
ABSTRACT ...ttt ettt ettt et et e e st e teesseesee s e enseeseenseensesnsenseenseas iX
DAFTAR TABEL ..ottt ettt sttt sa e se e sseenseeneaeneens xiii
DAFTAR LAMPIRAN ..ottt sttt sttt ees Xiv
BAB T PENDAHULUAN ..ottt sttt 1
1.1 Latar BelaKang .........ooouveiriiiiiiie ettt et e s e st e e e e e e s 1
1.2 Rumusan Masalah..........cocoiiiiiiiiie e 3
1.3 Tujuan Penelitian ..........c.ceevieiiieiiieiieeie ettt et ebeessaeebeesaaeesseeseneenneas 3
1.4 Manfaat Penelitian ..........coooueiiiiiiiiiii s 3
BAB II METODOLOGI PENELITIAN ...c.ooiiiiiiiiiieeeeeee et 4
2.1 Waktu dan Tempat Penelitian...........ccceeeriieeiiieeiiieeieeceeeee e 4
2.2 Alat dan Bahan.........oocooiiiiiiii e 4
2.2.1 ALQL ettt 4
2.2.2 BANAN .o 4

2.3 Rancangan Penelitian...........ccocuiieiiiieiiiieiiie ettt vee e 4
2.4 Prosedur Penelitian ..........coocuoiiiiiiiiiiiiiiiiiieiceeeeeee e 5
2.4.1 Proses Pembuatan KIEPON ... sessesssessessssssssssssesssssssssssaes 6
2.4.2 Penyimpanan Beku dan FTC......oesessssesesesssssessssssssesssssssssssssesaes 8
2.4.3 ANALISIS SENSOTI ccuueuriueuiurirrerreeresreiressessessesses e sessessss s s bbb s s b sesas 8
2.4.4 ANAliSIS KAAT All.ciireereereereereeresseisessessessessessessessssse s sssssssssssssssssssssssesssssssssssssssssessssesns 8
2.4.5 ANALISIS TEKSTUT ..cuieiereereereeseereereeressesses e sesses s s s es s ses s s s s s s s 9

B RN YN ) S D - T 9
BAB III HASIL DAN PEMBAHASAN ..ottt 11
3.1 ANALISIS SENSOTT vttt ettt ettt ettt ettt sb et st sbe e s e b nee 11
3.1.1 Uji Beda dari Kontrol (Different from CONtrol) ........nencnsnseneeseenseseeneens 11
3.1.2 Uji COCNIAN'Q cueuereeeceseeeeeeeeeeesesssseese s s sss s st 12

3.2 Analisis Kadar AL ........cooiiiiiiiiniiieieesee sttt 13



Universitas Bakrie

3.3 ANAliSIS TEKSIUT ....eeeiiiiiiiiie et 16
BAB IV KESIMPULAN DAN SARAN ..ottt 19
B T3 1301 011 1 SRS UUSPS 19
4.2 SATAI ..ttt ettt et e bt e e e bt e e et e e et e e nabeeenaree s 19
DAFTAR PUSTAKA ...ttt ettt ettt et e eaeeas 20
LAMPIRAN L.ttt ettt ettt et sat e ettt e e bt et e naeeeanees 23

xi



Universitas Bakrie

DAFTAR GAMBAR
Gambar 1. Prosedur penelitian KIEPOM ........cocviiiiiiieiiiieciieeieeee e 6
Gambar 2. Diagram alir pembuatan KIEPOn...........cccveriieiiieniiieiieeieeeeee e 7
Gambar 3. Penerimaan konsumen terhadap perlakuan FTC pada klepon............c............. 11
Gambar 4. Hasil uji kadar air terhadap perlakuan FTC pada klepon ..........cccceeevveenennnee. 13
Gambar 5. Klepon dengan berbagai perlakuan FTC ...........cccooeiiiiiiiiicieeeeeee 15
Gambar 6. Kekerasan (hardness) klepon pada perlakuan FTC...........c.ccooveveiievieeiienneenen. 16
Gambar 7. Elastisitas (spiringiness) klepon pada perlakuan FTC ...........ccccovvvvieiiennnnnen. 16
Gambar 8. Kohesivitas (cohesiveness) klepon pada perlakuan FTC............ccoooiiinninnen. 16
Gambar 9. Kekenyalan (gumminess) klepon pada perlakuan FTC ...........ccccooviiiinnnnnen. 17
Gambar 10. Daya kunyah (chewiness) klepon pada perlakuan FTC............ccccccvvevvennennnn. 17

xii



Universitas Bakrie

DAFTAR TABEL
Tabel 1. Rancangan Acak Lengkap taraf perlakuan FTC pada klepon.........c..cccvveevveenneen. 5
Tabel 2. Hasil uji Cochran’Q terhadap perlakuan FTC pada klepon...........ccoeveevvennnnnen. 12

Xiii



Lampiran 1.
Lampiran 2.
Lampiran 3.
Lampiran 4.
Lampiran 5.
Lampiran 6.
Lampiran 7.
Lampiran 8.

Lampiran 9.

Universitas Bakrie

DAFTAR LAMPIRAN
Lembar Persetujuan Panelis...........ccccvveiiiiiiiieiiiieeieeeeeee e 23
Kuesioner Seleksi Panelis ..........ccocoevieviiriiiiiniiniiieneneeecesceee e 24
FOrm Uji COCAEAn’Q .......ooouievueieiiiiiieciieeee ettt 26
Form uji Different from COntrol .................ccoueeeeueeecieeecieeeieeecieeeceeeevee e 27
Hasil Uji COCAIaAn’Q.........ooeeueieeiiieeieeeee et 28
Hasil uji Different from CORIIOL...........cc.cooueevueevceieiieeiieieeeieeeieecie e 30
Hasil Uji Kadar @il .........ooviviiiiiiiiieieceeeetee e e 32
Hasil uji texture analyzer ..............ccccooceeeieiieioiiiieieeeeee e 23
Dokumentasi penelitian............cccuveeeiiieiiieeiiie e 24

X1v



