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ABSTRAK 

MUHAMMAD RUMI MAULANA. “Pendugaan Umur Simpan Susu UHT dengan 

Metode Accelerated Shelf Life Test di PT XYZ” Dibimbing oleh SUBARNA dan FALEH 

SETIA BUDI.  

 

Salah satu metode pengawetan susu adalah menggunakan proses sterilisasi Ultra 

High Temperature (UHT). Mutu susu mengalami penurunan hingga produk tidak dapat 

diterima konsumen. Informasi tentang umur simpan produk diperlukan bagi konsumen. 

Penelitian ini bertujuan mengevaluasi umur simpan produk susu UHT PT XYZ 

menggunakan metode accelerated shelf life test (ASLT). Produk disimpan pada suhu 30°C, 

40°C, dan 55°C serta dianalisis secara berkala selama 35 hari. Analisis objektif yang 

dilakukan meliputi analisis pada parameter pH, sedimentasi, kadar protein, dan kadar 

lemak. Analisis secara subjektif dilakukan dengan uji sensori menggunakan metode 

Different from control test meliputi parameter sensori warna, aroma, rasa, creamrise, dan 

overall. Parameter mutu yang digunakan dalam menduga umur simpan yaitu parameter 

kritis berdasarkan hasil analisis. Interaksi suhu dan waktu penyimpanan berpengaruh nyata 

pada parameter pH, rasa, aroma, creamrise, dan overall (p<0,05). Pada parameter 

sedimentasi, aroma, kadar protein, dan kadar lemak interaksi suhu dan waktu penyimpanan 

tidak berpengaruh nyata (p>0,05). Pada faktor tunggal suhu ataupun waktu penyimpanan 

berpengaruh nyata terhadap parameter sedimentasi, dan aroma (p<0,05). Suhu dan waktu 

penyimpanan tidak berpengaruh nyata terhadap kadar protein susu (p>0,05). Pada 

parameter kadar lemak, hanya suhu penyimpanan yang berpengaruh nyata terhadap kadar 

lemak susu (p<0,05) Hasil perhitungan dengan model Arrhenius pada penelitian ini 

menunjukkan masa simpan produk selama 25 hari pada suhu 25°C berdasarkan parameter 

pH, 29 hari berdasarkan parameter creamrise, 35 hari pada parameter overall, 37 hari 

berdasarkan parameter warna, 42 hari berdasarkan parameter aroma dan 53 hari 

berdasarkan parameter rasa. 

Kata kunci: Umur simpan, Arrhenius, ASLT, susu UHT, Mutu 



ABSTRACT 

MUHAMMAD RUMI MAULANA. Estimating Shelf Life of UHT Milk Using 

Accelerated Shelf Life Test Method at PT XYZ. Supervised by SUBARNA and FALEH 

SETIA BUDI.  

One of method for milk preservation is the Ultra High Temperature (UHT) 

sterilization process. However, the quality of milk can deteriorate over time, potentially 

making the product unacceptable to consumers. Accurate information regarding the shelf 

life of the product is essential for consumers. This study aimed to evaluate the shelf life of 

PT XYZ's UHT milk products using the Accelerated Shelf Life Test (ASLT) method. The 

products were stored at temperatures of 30°C, 40°C, and 55°C, and analyzed periodically 

over 35 days. Objective analyses included pH, sedimentation, protein content, and fat 

content. Subjective analyses were conducted through sensory tests using the difference 

from control method, assessing sensory parameters such as color, aroma, taste, cream rise, 

and overall quality. The quality parameters used to estimate shelf life were based on the 

results of these analyses. The interactions of temperature and storage time had a significant 

effect on pH, taste, aroma, creamrise, and overall parameters (p<0.05). In the parameters 

of sedimentation, aroma, protein content, and fat content, the interaction of temperature 

and storage time did not have a significant effect (p>0.05). In single factors, temperature 

or storage time had a significant effect on sedimentation parameters and aroma (p<0.05). 

Temperature and storage time did not have a significant effect on milk protein content 

(p>0.05). In the fat content parameter, only storage temperature had a significant effect on 

milk fat content (p<0.05). The results obtained from the Arrhenius model indicated that the 

estimated shelf life of the product was 25 days at 25°C based on pH parameters, 29 days 

based on creamrise parameters, 35 days on overall parameters, 37 days based on color 

parameters, 42 days based on aroma parameters and 53 days based on taste parameters. 

Keywords: Shelf life, Arrhenius, ASLT, UHT milk, quality. 
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