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ABSTRAK

Keju analog adalah keju yang komponen protein dan lemak di dalamnya
secara keseluruhan atay sebagian disubstitusi dengan bahan yang bukan berasal
dari susu hewani. Penelitian inj bertujuan untuk mengetahui pengaruh kombina_SI
sari_kedelai dan almond terhadap karakteristik fisik, kimia dan sensori keju
analog. Metode penelitian menggunakan Rancangan Acak Lengkap (RAL),
terdapat 3 perlakuan dengan 3 kali ulangan. Perlakuan penelitian menggunakan
sari kedelai dan almond dengan perbandingan masing-masing FO (100% : 0%), F.l_
(60% : 40%) dan F2 (50% : 50%). Apabila terdapat perbedaan nyata dilakukan uji
lanjut Duncan’s Multiple Range Test (DMRT). Hasil penelitian menunjukkan
bahwa keju analog kombinasi sari kedelai dan almond mempunyai karakteristik
keju sebagai berikut, warna L* 53,72-63,76, a* 3,35-4,77, b* 9,09-10,43,
kekerasan 0,21-0,23, kadar ajr 68-69,50%, protein 4,82-8,94%, lemak 14,67-
19,83%, abu 1,67-2,17%, karbohidrat 4,85-10,46%, warna agak kuning, beraroma
agak khas keju, tekstur agak keras dan rasa agak gurih. Simpulan penelitian ini
yaitu kombinasi sari kedelai dan almond berpengaruh pada sifat fisik (warna L*),
kimia (Kadar lemak dan karbohidrat), serta tidak berpengaruh pada sifat fisik

(Warna a*, b* dan tekstur), kimia (Kadar air, protein dan abu) dan sensori (warna,
aroma, tesktur dan rasa).

Kata kunci : Keju Analog, Sari Almond, Sari Kedelai
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ABSTRACT

Analogue cheese is cheese in which the protein and fat components in it are
wholly or partially substituted with ingredients that are not derived from animal
milk. This research aims to determine thy effect of a combination of soyhean and
almond juice on the physical, chemical and sensory characteristics of analogue
cheese. The research method used a Completely Randomized Design (CRD), there
were 3 treatments with 3 replications. The research treatment used soybean and
almond juice with respective ratios of FO (100% : 0%), F1 (50% - 50%,) and F2
(60% : 40%). If there is a real difference then further Duncans Multiple Range
Test (DMRT) test is carried out. The resulls of the research show that the
analogue heese with a combination of soybean and almond juice has the following
characteristics, color L* 53,72-63,76, a* 3,35-4,77, b* 9,09-10,43, hardness 0,21-
0,23 gf, moisture content 68-69,50%, protein 4,82-8,94%, fat 14,67-19,83%, ash
1,67-2,17%, carbohydrates 4,85-10,46%, slightly yellow color, slightly cheese-
like flavor, slightly hard texture and slightly savory taste. The conculsion of this
research is that the combination of soybean anda almond juice has an effect on
physical (color L*), chemical (fat and carbohydrate content), and has no effect on
physical properties (color a* b* and texture), chemical (moisture, protein and
ash content), and sensory (color, flavor, texture and taste).

Keywords : analogue cheese, almond juice, soybean juice
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