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ACHMAD TANTOWI YAHYA. 200103003. Pengaruh Perbedaan Rasio
Enzim Bromelin dan Enzim Rennet Terhadap Karakteristik Fisikokimia
Keju Krim. Skripsi. Pembimbing: Sutrisno Adi Prayitno, S.TP.,M.P dan
Sugiyati Ningrum, S.TP.,M.T.P.,M.Sc

RINGKASAN

Susu merupakan bahan pangan yang memiliki kandungan gizi lengkap seperti
protein, lemak, kalsium, vitamin A dan riboflavin. Selain itu, susu bersifat mudah
rusak (perishable food) karena mudah terkontaminasi mikroorganisme bila
disimpan pada kondisi yang tidak sesuai. Sehingga, diperlukan pengolahan yang
tepat untuk memperpanjang umur simpannya salah satunya diolah menjadi keju
krim. Pada proses pembuatan keju krim, perlu melalui tahap koagulasi yang mana
hal ini biasanya dilakukan dengan menambahkan enzim protease seperti rennet.
Oleh karena itu, pada penelitian ini dilakukan penambahan 2 jenis enzim yang
dikombinasikan dalam proses koagulasi yakni enzim rennet dan enzim bromelain.
Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan rasio enzim
bromelin dan enzim rennet terhadap karakteristik fisikokimia keju Kkrim.
Rancangan percobaan yang digunakan dalam penelitian ini ialah Rancangan Acak
Lengkap dengan perlakuan sebagai berikut ini enzim bromelin 8% (P1); enzim
rennet 8% (P2); enzim bromelin 7% + enzim rennet 1% (P3); enzim bromelin 4%
+ enzim rennet 4% (P4); enzim bromelin 1% + enzim rennet 7% (P5) yang mana
masing-masing perlakuan akan dilakukan pengulangan 3 kali. Beberapa parameter
yang diujikan ialah rendemen, pH, kadar air, kadar protein, derajat warna, dan
daya oles. Berdasarkan hasil yang didapatkan, konsentrasi enzim bromelin dan
enzim rennet pada pembuatan keju krim memberikan pengaruh yang signifikan
terhadap parameter rendemen, kadar protein, derajat warna dan daya oles dan
tidak berpengaruh nyata terhadap pH dan kadar air keju krim. Berdasarkan uji
efektifitas untuk menentukan perlakuan terbaik didapatkan nilai tertinggi pada
perlakuan P4 dengan hasil rendemen 11.14%, nilai pH 5,83, kadar air 55,50%,
kadar protein 5,62%, derajat warna 78.21, dan daya oles 3.50 cm.

Kata Kunci :Susu, Keju Krim, Enzim Bromelin, Enzim Rennet, Fisikokimia



ACHMAD TANTOWI YAHYA. 200103003.Effect of Different Rations of
Bromelain Enzyme and Rennet Enzyme on the Physicochemichal
Characteristics of Cream Cheese. Thesis. Supervisor: Sutrisno Adi Prayitno,
S.TP.,M.P and Sugiyati Ningrum, S.TP.,M.T.P.,M.Sc

SUMMARY

Milk is a food that contains complete nutrients such as protein, fat, calcium,
vitamin A and riboflavin. Besides, milk is perishable food due to easily
contaminated by microorganisms if stored in inappropriate conditions. Then,
proper processing is needed to extend its shelf life, one of which is processing it
into cream cheese. In the process, it needs to go through a coagulation stage,
which is usually carried out by adding protease enzymes such as rennet.
Therefore, in this research, 2 types of enzymes were added which were combined
in the coagulation process, rennet enzyme and bromelain enzyme. This study aim
was to determine the effect of differences in the ratio of bromelain and rennet
enzymes on the physicochemical characteristics of cream cheese. The
experimental design used in this research was a Completely Randomized Design
(CRD) with the following treatments: 8% bromelain enzyme (P1); 8% rennet
enzyme (P2); bromelain enzyme 7% + rennet enzyme 1% (P3); bromelain enzyme
4% + rennet enzyme 4% (P4); 1% bromelain enzyme + 7% rennet enzyme (P5)
where each treatment will be repeated 3 times. Some of the parameters tested
were yield, pH, water content, protein content, color degree and spreadability.
Based on the results, the concentration of bromelain and rennet enzymes in
making cream cheese has a significant influence on yield parameters, protein
content, color degree and spreadability and has no significant effect on the pH
and water content of cream cheese. Based on the effectiveness test to determine
the best treatment, the highest value was obtained for the P4 treatment with a
yield of 11.14%, pH value of 5.83, water content of 55.50%, protein content of
5.62%, color degree of 78.21, and spreadability of 3.50 cm.

Keywords: Milk, cream cheese, bromelain enzyme, rennet enzyme,
physicochemicals.
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