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SUMMARY

D FRENGKY PANJAITAN. Effect of hen eggshell flour addition to chemical,

physical, and organoleptic characteristic of sweet corn beverage (Supervised by
NURA MALAHAYATI and PARWIYANTI).

This research aims to determine the contents of hen eggshell flour with
different particle sizes on the physical, chemical and organoleptic properties of
sweet corn beverage. This research was conducted from January to August 2018.
This research uses a Completely Randomized Design (CRD) with one factor,
namely the particle size of hen eggshell flour (212 pm, 180 um,150 um, 106 um,
75 um and 45 pum) each treatment was repeated 3 times. Observed parameters
included color, moisture content, ash content, calcium, vield, viscosity and
organoleptic test (color, taste and aroma). Research result showed that the treatment
of adding hen eggshell flour significantly affected the yield, color (Z, C and ) and
viscosity. The best treatment was based on physical and organoleptic characteristics
on sweet corn beverage is the addition of eggshell flour with particle size 45 pm.
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