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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui perbedaan penambahan tempe 

terhadap karakteristik kimia, fisik dan sensori es krim pakcoy. Penelitian ini 

menggunakan Rancangan Acak Lengkap dengan 5 perlakuan yaitu 

perbedaan penambahan tempe: 0%, 5%, 10%, 15%, dan 20% dengan 3 

ulangan. Hasil penelitian menunjukan bahwa perbedaan penambahan tempe 

berpengaruh nyata terhadap kadar lemak, kadar protein, aktivitas 

antioksidan, jumlah padatan, overrun, daya leleh, warna, dan rasa. Namun 

tidak berpengaruh nyata terhadap aroma dan tekstur. Berdasarkan 

karakteristik kimia dan fisik, produk terbaik adalah es krim pakcoy dengan 

perlakuan penambahan tempe 20% dengan karakteristik kadar protein 

2,85%, kadar lemak 5,09%, aktivitas antioksidan 6,80%, jumlah padatan 

24,09%, overrun 26,50%, dan daya leleh 10,66 menit. Berdasarkan analisis 

sensori produk terbaik adalah es krim pakcoy dengan perlakuan penambahan 

tempe 15% dengan karakteristik warna 4,2%, aroma, 3,4%, rasa 4,3%, dan 

tekstur 3,5%.  
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ABSTRACT 

This research aims to determine the effect of tempeh to the physical, chemical, 

and sensory characteristics of pakcoy ice cream. This study using Completely 

Randomyzed Design with 5 treatments are difference addition of tempeh: 0%, 

5%, 10%, 15%, and 20% with 3 replictaions. The results showed the difference 

addition of tempeh influenced the protein content, fat content, antioxidant 

activity, total solid, overrun, melting time, color, and taste. In contrast, it is not 

influenced the flavor and texture. Based on the chemical and physical 

characteristics on the receipt of the ice cream product, the best product is the 

pakcoy ice cream with 20% tempeh the containt 2,85% protein, 5,09% fat, 

6,80% antioxidant activity, 24,09% total solid, 26,50% overrun, 10,66 minutes 

melting. Based on sensory analysis, the best product is the pakcoy ice cream 

with 15% tempeh 4,2% color, 3,4% flavor, 4,3% taste, and 3,5% texture.  
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