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SUMMARY

FITRI ANI. The Characteristics of Butter Made from Swamp Buffalo Mil k with the 

Different Types and Concentrations of Emulsifier (Supervised by KIKI YULIATI 

and FILLI PRATAMA).

The objective of this research was to analyze butter characteristics made ffom 

swamp buffalo milk with the different types and concentrations of emulsifier. This 

research was conducted in the Chemical Laboratory of Agriculture Product, 

Department of Agricultural Technology, Agricultural Faculty, Sriwijaya University 

Indralaya, ffom February to July 2011.

This research used a Factorial Block Randomized Design with two factors as 

treatments and three replications for each treatment. Two factors consisted of the 

types of emulsifier (A x : lecithin, A2 : glycerol monostearate) and concentrations of

emulsifier (Bi : 15%, B2 : 17.5%, B3 : 20%). The observed parameters were physical

characteristics (emulsion stability and texture), Chemical characteristics (water 

content, viscosity, fat content, and peroxide number) and hedonic test (color, odour, 

texture, and taste).

The results showed that the addition of emulsifier types had significant effect 

on the texture, viscosity, fat content, and peroxide number of butter. The addition of 

emulsifier concentration had significant effect on the texture, viscosity, and fat 

content of butter ffom swamp buffalo milk. Interaction of different types and 

concentrations of emulsifier had significant effect on texture and viscosity of butter.

The treatment of A2Bj (glycerol monostearate 15%) was the best treatment



with the texture of 355.4 gf, viscosity of 27 cPoise, fat content of 68.09%, peroxide

number of 0.45 meq/kg, and organoleptic characteristics by scoring preferences

(colour of 3.24, odour of 2.60, taste of 2.40, and texture of 3.32).



RINGKASAN

FITRI ANI. Karakteristik Mentega dari Susu Kerbau Rawa dengan Jenis dan 

Konsentrasi Zat Penstabil {Emulsifier) yang Berbeda (Dibimbing oleh KIKI 

YULIATI dan FILLI PRATAMA).

Tujuan penelitian ini adalah untuk menganalisa karakteristik mentega dan 

kerbau dengan jenis dan konsentrasi zat penstabil yang berbeda. Penelitian 

dilakukan di Laboratorium Kimia Hasil Pertanian, Teknologi Pertanian, Fakultas 

Pertanian, Universitas Sriwijaya Indralaya pada bulan Februari 2011 sampai dengan 

Juli 2011.

susu

Penelitian ini menggunakan Rancangan Acak Kelompok Faktorial (RAKF) 

dengan 2 (dua) faktor perlakuan dan setiap kombinasi perlakuan diulang sebanyak 3 

(tiga) kali. Dua perlakuan yang diamati adalah penambahan jenis zat penstabil (Ai;

lesitin dan A2 : gliserol monostearat) dan konsentrasi zat penstabil (Bi : 15%, B2 ;

17,5%, B3: 20%). Parameter yang diamati meliputi sifat fisik (stabilitas emulsi dan

tekstur), sifat kimia (kadar air, viskositas, kadar lemak, dan bilangan peroksida) dan 

sifat organoleptik (uji hedonik yang meliputi warna, aroma, tekstur dan rasa).

Hasil penelitian menunjukkan bahwa penambahan jenis zat penstabil 

berpengaruh nyata terhadap nilai tekstur, viskositas, kadar lemak, dan bilangan 

peroksida mentega susu kerbau rawa. Penambahan konsentrasi zat penstabil 

berpengaruh nyata terhadap nilai tekstur, viskositas, dan kadar lemak mentega. 

Interaksi jenis dan konsentrasi zat penstabil berpengaruh nyata terhadap tekstur dan 

viskositas mentega.



Perlakuan A2Bj (gliserol monosterat 15%) merupakan perlakuan terbaik 

dengan nilai tekstur 355,4 gf), viskositas 27 cPoise, kadar lemak 68,09%, bilangan 

peroksida 0,45 meq/kg), dan nilai kesukaan warna 3,24, aroma 2,60, rasa 2,40, dan

tekstur 3,32.
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