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KARAKTERISTIK KIMIA SUSU PASTEURISASI DENGAN

PENAMBAHAN TEPUNG KULIT MANGGIS
(GarciniaMangostanal.)

HadiMusthofa (11181103711)

Dibawahbimbingan
WiedaNurwidadaHaritsahZaindanDewi Febrina

INTISARI

Susumerupakanbahanmakananbernilaigizitinggi yang
diperolehdarihasi|pemerahanhewansepertisapi, kerbau, kuda, kambingdanunta
yang memilikikomponenpentingyang dibutuhkanmanusia, sepertiprotein, lemak,
vitamin, mineral,
danl aktosa. Penanganansusumenj adi susupasteuri sasi mampumemperpanjangmasasi
mpandanmencegahterj adinyakerusakanpadasusu.

Penelitiani ni bertujuanuntukmengetahui kualitaski miasusupasteuri sasi setel ahditam
bahkantepungkulitmanggis.Penelitianinidilakukan

dilaboratoriumTeknol ogi PascapanenFapertapet UIN
SuskadanUjiM utuBarangDinasPerindustriandanPerdagangan.
RancanganpenelitianmenggunakanRancanganA cakL engkap (RAL)

denganlimaperl akuandanempatul angan. Perl akuanadal ahpenambahantepungkulitm
anggisyaitu :0%, 2,5%, 5%, 7,5%, dan10%.Peubahyang
diamatimeliputikadarlemak, protein, abu,danair.Analisa data secarastatistikdengan
ANOVA padataraf 5%dan 1%sertadilanjutkandengananalisa Duncan Multiple
Range Test
apabilaterdapatbedanyata.Hasilanali si smenunjukkanpenambahantepungkulitmang
gi skedal amsusupasteuri sasi berbedasangatnyata(P<0,01)terhadapkual itaskimiasusu
pasteurisasi yang meliputikadarlemak, protein, abu, danair. Konsentrasi
2,5%tepungkulitmanggi sdi sarankandal ampembuatansusupasteuri sasi karenadapat
memberikankualitasyangbai kkarenamenghasi | kankadarl emak2,05%dankadarprote
in 6,74%danmemenuhi SNI tentangsusupasteurisasi.

Kata kunci :susupasteurisasi, tepungkulitmanggis



CHEMICAL CHARACTERISTICSOF PASTEURIZED MILK WITH THE
ADDITION OF MANGOSTEEN RIND (GarciniaMangostanal ) FLOUR

HadiMusthofa (11181103711)

Under guidance of
WiedaNurwidadaHaritsahZainandDewi Febrina

ABSTRACT

Milk is one type of food with high nutritional value. It’s came from the
milking process of an animal. Milk has important component used for human,
such as protein,fat, vitamin, mineral, and lactose.Milk processing into pasteurize
milk is able to prolong the shelf life. Thisresearch aim to determine the chemical
characteristics (fat, protein, ash, and water content) of pasteurize milk added with
mangosteen rind flour.This research conducted in the laboratory of Post Harvest
Technology Agriculture and Animal Science, Sate Islamic University of Sultan
SyarifKasm and Department of Industry and Trade.A completely randomized design
were carried out with five replications, the treatment were :0%, 2,5%, 5%, 7,5%, and
10% of mangosteen rind flour.The research showed that the addition of mangosteen rind
flour into pasteurized milk significantly different (P<0,01) to chemical characteristics
include fat, protein, ash, and water content. It was concluded that pasteurized milk with
addition 2,5% of mangosteen rind flour can provide good quality for fat and protein
according to Indonesia National Standardabout pasteurized milk.

Keywords : pasteurized milk, flour of mangosteen rind
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