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RINGKASAN 

 

Es krim yang baik mempunyai tekstur yang lembut, halus, tampak mengkilap, dan 

tidak keras, sedangkan es krim yang buruk mempunyai tekstur berpasir, kasar 

(grainy), serta masih berasa adanya gumpalan lemak dan serpihan es. Penggunaan 

kolang-kaling sebagai bahan dasar dalam pembuatan es krim diharapkan mampu 

meningkatkan kekentalan dari es krim yang dihasilkan. Selain itu, penambahan 

santan kelapa sebagai salah satu bahan dalam pembuatan es krim kolang-kaling 

diharapkan mampu menjadi bahan pengganti susu krim karena didalam santan tidak 

mengandung laktosa sehingga aman untuk dikonsumsi penderita lactose intolerant. 

Penambahan kulit buah naga merah sebagai pewarna alami diharapkan mampu 

meningkatkan kandungan antioksidan dalam es krim kolang-kaling karena 

kandungan antioksidan dalam kulit buah naga merah tergolong cukup tinggi. 

Tujuan dari penelitian ini adalah untuk mengetahui pengaruh perbandingan santan 

kelapa dan susu krim terhadap kualitas fisikokimiawi dan sensori es krim kolang-

kaling yang diberi pewarna alami kulit buah naga merah. Penelitian ini 

menggunakan 3 sampel es krim kolang-kaling dengan formulasi yang berbeda-

beda. Sampel A menggunakan santan kelapa 75 ml dan susu krim 25 ml, sampel B 

menggunakan santan kelapa 50 ml dan susu krim 50 ml, dan sampel C 

menggunakan perbandingan santan kelapa 25 ml dan susu krim 75 ml. Pengujian 

terhadap ketiga sampel es krim kolang-kaling dilakukan berdasarkan karakteristik 

fisikokimiawi dan sensori. Untuk analisis fisik adalah viskositas, overrun, 

pengukuran warna, dan kecepatan meleleh. Sedangkan untuk analisis kimia adalah 

kadar air, total padatan, kadar abu, protein, lemak, karbohidrat, gula total, dan 

antioksidan. Atribut sensori meliputi rasa, tekstur, warna, aroma, dan overall 

(keseluruhan) pada masing-masing sampel es krim kolang-kaling yang 

dibandingkan dengan es krim komersial. Hasil yang diperoleh adalah sampel A 

mempunyai nilai viskositas dan overrun tertinggi serta waktu leleh yang lebih lama 

dibandingkan dengan sampel B maupun C. Sampel A juga mempunyai nilai total 

padatan, kadar protein, lemak, total gula, dan antioksidan tertinggi, yaitu secara 

berurutan sebesar 39,15±0,17%, 5,54±0,51%, 19,80±0,46%, 46,92±0,68%, dan 

10,54±0,78%. Sampel B mempunyai nilai kadar abu tertinggi sebesar 1,08±0,27%. 

Sedangkan, sampel C mempunyai nilai kadar air dan karbohidrat tertinggi, yaitu 

sebesar 63,34±0,17% dan 15,34±0,60%. Es krim kolang-kaling sampel C dengan 

penambahan santan kelapa 25 ml dan susu krim 75 ml mempunyai nilai keseluruhan 

atribut sensori yang paling disukai panelis dibandingkan dengan dua produk es krim 

kolang-kaling lainnya. 
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SUMMARY 

 
Good ice cream has a soft, smooth texture, looks shiny, and is not hard, while bad 

ice cream has a gritty, grainy texture, and still tastes of lumps of fat and crushed 

ice. The use of sugar palm fruit as a basic ingredient in making ice cream is 

expected to increase the nutritional value of the resulting ice cream. The addition 

of coconut milk as one of the ingredients in making sugar palm fruit ice cream is 

expected to be a substitute for cream milk because coconut milk does not contain 

lactose so it is safe for consumption by lactose intolerant sufferers. The addition of 

red dragon fruit skin as a natural colorant is expected to be able to increase the 

antioxidant content in sugar palm fruit ice cream because the antioxidant content 

in red dragon fruit skin is quite high. The purpose of this study was to determine 

the effect of the ratio of coconut milk and cream milk on the physicochemical and 

sensory qualities of sugar palm fruit ice cream which was given red dragon fruit 

skin as a natural colorant. This study used 3 samples of sugar palm fruit ice cream 

with different formulations. Sample A uses 75 ml of coconut milk and 25 ml of cream 

milk, sample B uses 50 ml of coconut milk and 50 ml of cream milk, and sample C 

uses a ratio of 25 ml of coconut milk and 75 ml of cream milk. Tests on the three 

samples of sugar palm fruit ice cream were carried out based on physicochemical 

and sensory characteristics. For physical analysis are viscosity, overrun, color 

measurement, and melting time. As for the chemical analysis are water content, 

total solids, ash content, protein, fat, carbohydrates, total sugar, and antioxidants. 

Sensory attributes include taste, texture, color, aroma, and overall in each sugar 

palm fruit ice cream sample compared to commercial ice cream. The results 

obtained were sample A which had the highest viscosity and overrun values and a 

longer melting time compared to samples B and C. Sample A also had the highest 

total solids, protein, fat, total sugar, and antioxidant values, respectively 39.15 ± 

0.17%, 5.54 ± 0.51%, 19.80 ± 0.46%, 46.92 ± 0.68%, and 10.54 ± 0.78%. Sample 

B has the highest ash content value of 1.08 ± 0.27%. Meanwhile, sample C had the 

highest water and carbohydrate content values, namely 63.34 ± 0.17% and 15.34 

± 0.60%. Sugar palm fruit ice cream sample C with the addition of 25 ml of coconut 

milk and 75 ml of cream milk has the most preferred sensory attribute overall value 

of the panelists compared to the other two sugar palm fruit ice cream products. 
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