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RINGKASAN 
 

Sebagian besar masyarakat Indonesia sangat menyukai es krim. Temulawak memiliki 
berbagai manfaat bagi kesehatan tubuh manusia. Namun, temulawak kurang disukai 
oleh banyak orang karena aroma dan rasanya sehingga temulawak harus dikemas dalam 
bentuk yang berbeda seperti dalam bentuk es krim. Es krim memiliki kandungan lemak 
yang tinggi yang diperoleh dari whipped cream sebagai salah satu bahan utama. Untuk 
menghasilkan es krim rendah lemak, maka penggunaan whipped cream dapat 
digantikan dengan fat replacer, seperti gelatin dan SPI (Soy Protein Isolate). Tujuan 
dari penelitian ini adalah untuk mengevaluasi pengaruh dari fat replacer berbasis 
protein terhadap sifat sensoris dan fisikokimia dari es krim temulawak rendah lemak. 
Dalam penelitian ini, digunakan empat perbandingan konsentrasi untuk SPI terhadap 
whipped cream yaitu 25% : 75%, 50% : 50%, 75% : 25%, 100% : 0%, tiga 
perbandingan konsentrasi untuk gelatin terhadap whipped cream yaitu 15% : 85%, 10% 
: 90%, 5% : 95%, dan kontrol (0% : 100%), dengan dua batch perlakuan dan tiga kali 
ulangan pengujian meliputi uji total padatan, kadar air, kadar lemak, kadar kurkumin, 
viskositas, kekerasan, overrun, lama pencairan, melting rate, kadar gula, struktur 
mikroskopik, serta dilakukan uji sensoris menggunakan metode rating hedonik terhadap 
50 panelis tidak terlatih. Es krim temulawak yang mengandung gelatin (15%) dan SPI 
(100%) lebih kental, lebih keras, lebih lama untuk mencair, namun kurang manis, 
volume lebih rendah, globula lemak tidak beraturan, dan memiliki kadar lemak yang 
paling rendah (SPI 100%) bila dibandingkan dengan kontrol. Berdasarkan uji sensoris, 
es krim temulawak kontrol dan yang mengandung gelatin (10%) lebih disukai oleh 
panelis dibandingkan yang mengandung SPI. Penggunaan fat replacer mempengaruhi 
sifat fisik dan sensori dari es krim temulawak. 
     
Kata kunci: es krim rendah lemak, temulawak, fat replacer 
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SUMMARY 
 

Most of Indonesian society likes ice cream very much. Curcuma is known for it 
beneficial effects for human health. But, curcuma is less likely by many people because 
its aroma and taste. Therefore, curcuma must be mixed in the different form of foods 
such as ice cream. Ice cream has high fat content that obtained from whipped cream as 
one of main ingredient. In order to produce low fat ice cream, whipped cream can be 
replaced by fat replacer, such as gelatin and SPI (Soy Protein Isolate). The purpose of 
this research was to evaluate the effect of protein based-fat replacer on the sensory and 
physicochemical properties of low fat curcuma ice cream. In this experiment, four 
ratios concentration SPI to whipped cream are 25% : 75%, 50% : 50%, 75% : 25%, 
and 10% : 0%, three ratios concentration gelatin to whipped cream are 15% : 85%, 
10% : 90%, 5% : 95%, and control (0% : 100%), were used to make curcuma ice 
cream. The treatment was done in two replicates. The ice cream samples were 
measured their total solid, water content, fat content, curcumin content, viscosity, 
texture, time to melt, melting rate, and sugar content three replicates, except overrun 
and microscopic structures in one replicate. Sensory evaluation was done using rating 
hedonic method for 50 untrained panelists. The used of gelatin (15%) and SPI (100%) 
in curcuma ice cream resulted the highest viscosity, hardness, time to melt values, but 
lowest sugar and fat contents, volume, and disrupted fat globule (SPI 100%) if compare 
with control. Based on sensory analysis, curcuma ice cream control and gelatin (10%) 
more likely by the respondents than ice cream with SPI. The used of fat replacer affect 
the physical and sensory attributes of the curcuma ice cream.   
 
Keywords: low fat ice cream, curcuma, fat replacer     
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