
 

 

 

 

 

 

Kajian Konsentrasi Ekstrak Jahe Emprit (Zingiber officinale) dengan Lama Pasteurisasi Susu Sapi 

Segar terhadap Karakteristik Puding Susu Jahe  

Study of Concentration of Emprit Ginger Extract (Zingiber Officinale) with Fresh Cow's Milk 

Pasteurization Time on the Characteristics of Ginger Milk Pudding  

 

Kiki Candra Puspitasari S.TP 

191040200009 

 

Dosen Pembimbing 

Lukman Hudi, S. TP., M. MT 

 

Dosen Penguji 

Syarifah Ramadhani Nurbaya, S. TP., M. P  

Rima Azara, S. TP., M. P  

 

 

 

 

 

Program Studi Teknologi Pangan 

Fakultas Sains dan Teknologi 

Universitas Muhammadiyah Sidoarjo 

April, 2023 

 

 

 

 

 



 

 
 

 

 



 

 
 

DAFTAR ISI 

 

LEMBAR PENGESAHAN ..................................................................... Error! Bookmark not defined. 

DAFTAR ISI.......................................................................................................................................... 1 

SURAT PERNYATAAN PUBLIKASI ILMIAH .................................. Error! Bookmark not defined. 

I. Pendahuluan ......................................................................................... Error! Bookmark not defined. 

II. Metode.................................................................................................. Error! Bookmark not defined. 

Variabel penelitian .............................................................................Error! Bookmark not defined. 

Prosedur penelitian ............................................................................Error! Bookmark not defined. 

III. Hasil dan Pembahasan ...................................................................... Error! Bookmark not defined. 

A. Rendemen .....................................................................................Error! Bookmark not defined. 

B. Sineresis ........................................................................................Error! Bookmark not defined. 

C. Warna ............................................................................................Error! Bookmark not defined. 

D. Analisis Protein .............................................................................Error! Bookmark not defined. 

E. Analisis Organoleptik ....................................................................Error! Bookmark not defined. 

D. Perlakuan Terbaik .........................................................................Error! Bookmark not defined. 

VI. Kesimpulan dan Saran ...................................................................... Error! Bookmark not defined. 

Ucapan Terima Kasih .............................................................................. Error! Bookmark not defined. 

Referensi ................................................................................................... Error! Bookmark not defined. 

LAMPIRAN - LAMPIRAN .................................................................... Error! Bookmark not defined. 

Lampiran 1. Analisis Rendemen Gravimetri (Yuwono, dkk. 1998) ..Error! Bookmark not defined. 

Lampiran 2. Analisis Sineresis [19]...................................................Error! Bookmark not defined. 

Lampiran 3. Warna Metode Colour Reader (De Man, 1999) ...........Error! Bookmark not defined. 

Lampiran 4. Kadar Protein Metode Kjedhal (Sudarmadji dkk, 1997) ............. Error! Bookmark not 

defined. 

Lampiran 5. Uji Organoleptik meliputi aroma, tekstur, rasa dan warna (Setyaningsih dkk., 

2010) ..................................................................................................Error! Bookmark not defined. 

Lampiran 6. Data dan Analisis Rendemen Puding Susu Jahe ...........Error! Bookmark not defined. 

Lampiran 7. Data dan Analisis Sineresis Puding Susu Jahe ..............Error! Bookmark not defined. 

Lampiran 8. Data dan Analisis Ragam Warna Puding Susu Jahe .....Error! Bookmark not defined. 

Lampiran 10. Data dan Analisis Friedman Organoleptik Warna ......Error! Bookmark not defined. 

Lampiran 11. Data dan Analisis Friedman Organoleptik Tekstur .....Error! Bookmark not defined. 

Lampiran 12. Data dan Analisis Friedman Organoleptik Warna ......Error! Bookmark not defined. 

Lampiran 13. Data dan Analisis Friedman Organoleptik Aroma ......Error! Bookmark not defined. 

Lampiran 14. Metode Penentuan Perlakuan Terbaik.........................Error! Bookmark not defined. 

Lampiran 15. Dokumentasi Kegiatan ................................................Error! Bookmark not defined. 

 

 



 

 
 

 

 

 



 

 
 

 

 


