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RINGKASAN 

Whipped cream merupakan krim yang akan menebal apabila dikocok akibat udara 

dipaksakan masuk ke dalam krim. Whipped cream biasa digunakan sebagai topping kue 

maupun minuman, dan berbahan dasar susu sapi. Namun, pada penderita lactose 

intolerant maupun vegetarian tidak dapat mengkonsumsi whipped cream berbahan dasar 

hewani sehingga diperlukan penggantian menggunakan bahan nabati. Jali merupakan 

serealia yang biasa ditemukan di asia dan telah lama dimanfaatkan oleh masyarakat 

Indonesia sebagai bubur, makanan pengganti nasi, makanan manis, dan minuman. Jali 

memiliki nilai gizi yang lebih tinggi dibandingkan dengan serealia lainnya sehingga dapat 

berpotensi sebagai bahan pangan alternatif. Salah satu alternatif pengembangan produk 

berbahan dasar jali yaitu menjadi whipped cream. Jali diolah menjadi sari jali kemudian 

digunakan sebagai bahan baku pengganti susu. Namun, jali tidak mengandung lemak 

yang cukup sehingga diperlukan penambahan minyak padat nabati. Penelitian ini 

dilakukan dengan tujuan untuk menentukan konsentrasi lemak nabati terbaik dalam 

pembuatan whipped cream jali berdasarkan karakteristik fisik dan sensoris whipped 

cream. Metode yang digunakan yaitu uji fisik (overrun, stiffness), uji kimia (kadar lemak, 

kadar protein) dan uji sensoris. Pada uji overrun, nilai overrun tertinggi yaitu pada 

perlakuan whipped cream kontrol di menit ke 2. Sedangkan pada perlakuan whipped 

cream jali, overrun tertinggi yaitu pada perlakuan penambahan minyak padat nabati 35% 

pada menit ke 4. Whipped cream dengan perlakuan penambahan minyak padat nabati 

40% mencapai overrun maksimal pada menit ke 3, waktu pengocokan tersebut lebih cepat 

dibandingkan dengan whipped cream jali konsentrasi 30% dan 35%. Namun nilai overrun 

yang dihasilkan lebih rendah dibandingkan dengan penambahan minyak padat nabati 

35% pada menit ke 4. Pada uji stiffness nilai stiffness tertinggi yaitu pada perlakuan 

whipped cream kontrol. Sedangkan pada sampel whipped cream jali, stiffness tertinggi 

yaitu pada perlakuan penambahan minyak 40%. Sehingga dapat diketahui semakin tinggi 

jumlah minyak yang digunakan maka akan semakin tinggi nilai stiffness. Berdasarkan uji 

kadar lemak, kadar lemak tertinggi yaitu pada whipped cream dengan perlakuan 

penambahan minyak padat nabati 40% yaitu sebesar 40,772%. Sedangkan kandungan 

minyak terendah yaitu pada whipped cream dengan perlakuan kontrol yaitu sebesar 

31,091%. Berdasarkan uji kandungan protein, kandungan protein pada whipped cream 

jali dengan berbagai perlakuan penambahan minyak padat nabati memiliki nilai yang 

tidak jauh berbeda, sedangkan pada whipped cream kontrol memiliki nilai protein yang 

paling rendah. Hasil pengukuran kadar protein pada whipped cream kontrol yaitu sebesar 

2,13% sedangkan pada whipped cream jali yaitu sebesar 3,52% – 3,58%. Berdasarkan 

pengujan sensoris whipped cream, didapatkan hasil untuk parameter warna, rasa, tekstur, 

dan overall whipped cream kontrol memiliki nilai yang paling tinggi dibandingkan 

dengan sampel lainnya. Sedangkan pada whipped cream jali, penambahan konsentrasi 

minyak padat nabati 40% memiliki nilai sensoris yang lebih baik dibandingkan dengan 

penambahan konsentrasi minyak padat lainnya. Pada aspek warna, whipped cream 

dengan penambahan minyak padat nabati 30% memiliki tingkat kesukaan yang paling 

rendah. Sedangkan pada aspek rasa dan tekstur, whipped cream dengan penambahan 

minyak padat nabati 35% memiliki tingkat kesukaan yang paling rendah. Berdasarkan 

penelitian dapat disimpulkan bahwa whipped cream dengan penambahan minyak padat 

nabati 40% memiliki nilai yang baik pada overrun, whipping time, stiffness, dan sensoris 

yang lebih bak dibandingkan dengan whipped cream dengan penambahan minyak 30% 

dan 35%. 
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SUMMARY 

Whipped cream is a cream that will thicken when you shake it because the air is forced 

into the cream. Whipped cream is commonly used as a topping for cakes and drinks, and 

is made from cow's milk. However, both lactose intolerant and vegetarian patients cannot 

consume animal-based whipped cream so it is necessary to replace using vegetable 

ingredients. Jali is a cereal commonly found in Asia and has long been used by 

Indonesians as porridge, as a substitute for rice, sweet foods and drinks. Jali has a higher 

nutritional value than other cereals so that it has the potential as an alternative food 

ingredient. One alternative to developing jali-based products is whipped cream. Jali is 

processed into jali juice and then used as a raw material for milk substitutes. However, 

jali does not contain sufficient fat so it is necessary to add solid vegetable oils. This 

research was conducted with the aim of determining the best vegetable fat concentration 

in making jali whipped cream based on the physical and sensory characteristics of 

whipped cream. The methods used were physical test (overrun, stiffness), chemical test 

(fat content, protein content) and sensory test. In the overrun test, the highest overrun 

value was in the control whipped cream treatment in the 2nd minute.While the jali 

whipped cream treatment, the highest overrun was the addition of 35% vegetable solid 

oil treatment at the 4th minute. % reached the maximum overrun in the 3rd minute, the 

shaking time was faster than the 30% and 35% concentrations of jali whipped cream. 

However, the resulting overrun value was lower than the addition of 35% vegetable solid 

oil at minute 4. In the stiffness test, the highest stiffness value was in the control whipped 

cream treatment. Whereas in the jali whipped cream sample, the highest stiffness was the 

addition of 40% oil. So that it can be seen that the higher the amount of oil used, the 

higher the stiffness value. Based on the fat content test, the highest fat content was in 

whipped cream with the addition of 40% vegetable solid oil, namely 40.772%. While the 

lowest oil content was whipped cream with control treatment, namely 31.091%. Based on 

the protein content test, the protein content in jali whipped cream with various treatments 

of adding vegetable solid oil had a value that was not much different, while the control 

whipped cream had the lowest protein value. The measurement results of protein content 

in the control whipped cream were 2.13% while the jali whipped cream was 3.52% - 

3.58%. Based on the whipped cream sensory testing, the results for the control 

parameters of color, taste, texture, and overall whipped cream have the highest value 

compared to other samples. Whereas in jali whipped cream, the addition of vegetable 

solid oil concentration to 40% has a better sensory value than the addition of other solid 

oil concentrations. In terms of color, whipped cream with the addition of 30% solid 

vegetable oil has the lowest preference. Meanwhile, in terms of taste and texture, whipped 

cream with the addition of 35% solid vegetable oil had the lowest preference. Based on 

the research, it can be concluded that whipped cream with the addition of 40% vegetable 

solid oil has a good value on overrun, whipping time, stiffness, and a better sensory than 

whipped cream with the addition of 30% and 35% vegetable oil.
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