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ABSTRACT

Addition of Starfruit Extract in Making Mayonnaise

Febiana Hoar Seranl Ketuhanan. Neonufa2 Lesybeth M. Nubatonis3.

1. Author
2. Supervisor

Mayonnaise is a processed product from vegetable oil, egg yolk, and
vinegar as its main ingredients. Mayonnaise has a high fat content, ranging from
60-80% because the main ingredient in making mayonnaise is vegetable oil.
Mayonnaise is a product in the form of an oil-in-water emulsion with vegetable oil
as the dispersed phase, and egg yolk as an emulsifier. Emulsifiers can be obtained
from ingredients with high protein content, both animal and vegetable protein.
The purpose of this study was to determine the addition of starfruit extract in
producing mayonnaise with good characteristics. The method used was a
Completely Randomized Design with 4 treatments repeated 4 times, resulting in
16 experimental units, the treatments tried were the percentage of starfruit juice
(P1 = 5%, P2 = 10%, P3 = 15%, and P4 = 20%). The variables observed were
organoleptic characteristics (Color, Taste, Aroma, Viscosity). The results showed
that the best treatment was in the P1 5% treatment which produced Color (4.517
likes), Aroma (4.617 likes), Taste (4.817 likes) and Viscosity (64.700 mPa.s).
Based on the results above, it can be concluded that the organoleptic
characteristics of mayonnaise based on a mixture of starfruit juice have a very real
effect at a significant level of 1% (P> 0.01) on the observed variables, namely the
organoleptic test of Color, aroma, taste and Viscosity of mayonnaise.

Keywords: Mayonnaise, Starfruit Juice
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