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ABSTRAK 

WULANDARI NUR FAHREZY. Pengaruh Suhu dan Waktu Penyimpanan 

Terhadap Stabilitas Mutu Produk Keju Olahan Oles di PT XYZ. Dibimbing oleh 

FALEH SETIA BUDI dan GRISSELDA PRILIACITA. 

Keju olahan oles digunakan pada berbagai macam aplikasi pengolahan 

pangan. Penambahan pewarna untuk keju olahan oles dapat menambah daya tarik 

bagi produk aplikasi maupun keju olahan oles tersebut. Anato dan kurkumin adalah 

pewarna alami yang sering digunakan. Stabilitas pewarna alami campuran anato 

dan kurkumin serta parameter mutu lainnya pada keju olahan oles dipengaruhi oleh 

suhu dan lama penyimpanan. Penelitian ini bertujuan mengetahui stabilitas mutu 

keju olahan oles selama penyimpanan pada suhu ruang dan suhu chiller berdasarkan 

karakteristik sensori dan fisikokimianya, serta menentukan standar warna produk 

keju olahan oles di PT. XYZ. Penelitian dilakukan dengan rancangan acak lengkap 

faktorial dengan dua faktor, yaitu suhu penyimpanan dengan dua taraf (suhu ruang 

±30oC dan suhu chiller 2-8oC) dan waktu penyimpanan dengan empat taraf (1, 3, 

5, dan 7 minggu). Sementara itu, standar warna pada produk customize keju olahan 

oles di PT XYZ ditentukan dengan mengambil rata-rata dan standar deviasi nilai 

L*, a*, b* selama 7 minggu pada penyimpanan suhu ruang. Pengolahan data 

menggunakan software SPSS dengan uji ANOVA (Analysis of Variance) dan 

Microsoft Excel. Hasil penelitian menunjukkan bahwa efek interaksi suhu dan 

waktu penyimpanan tidak berpengaruh nyata terhadap karakteristik fisikokimia 

keju olahan oles pada taraf signifikansi 0,05 (P>0,05), kecuali pada nilai pH dan 

warna L*, a*, b* (P<0,05). Faktor suhu penyimpanan berpengaruh positif terhadap 

respon kadar air dan nilai L* tetapi berpengaruh negatif terhadap respon kadar 

garam, kadar lemak, nilai a*, b* dan pH. Faktor waktu penyimpanan berpengaruh 

positif terhadap respon kadar air dan berpengaruh negatif terhadap respon kadar 

garam, kadar lemak, nilai pH dan nilai L*, a*, b*. Standar warna keju olahan oles 

yang ditetapkan sebagai standar PT XYZ didapat nilai L* 81,36 ± 0,72, nilai a* 

8,55 ± 0,19, dan nilai b* 33,97 ±0,42. Standar warna menunjukkan keju olahan 

oles memiliki warna yang putih cerah dan kuning cerah cenderung oranye. 

Selanjutnya, faktor suhu penyimpanan berpengaruh positif terhadap karakteristik 

atribut sensori meliputi aroma, warna, rasa, dan tekstur pada keju olahan oles. 

Sebaliknya, faktor waktu penyimpanan berpengaruh negatif terhadap karakteristik 

atribut sensori meliputi aroma, warna, rasa, dan tekstur pada keju olahan oles. 
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ABSTRACT 

WULANDARI NUR FAHREZY. Effect of temperature and storage time on 

color stability of spreadable processed cheese at PT XYZ. Supervised by FALEH 

SETIA BUDI and GRISSELDA PRILIACITA. 

Spreadable processed cheese is used in a variety of food processing. The 

addition of dye to spreadable processed cheese can add to the appeal of the 

application product and the spreadable processed cheese itself. Natural colorant 

such as annatto and curcumin are commonly used. Temperature and storage time 

affect the stability of mixed annatto and curcumin colorants and others quality in 

processed cheese spreads. This research aimed to determine the stability of the 

quality of processed cheese spreads based on their sensory and physicochemical 

characteristics, as well as to establish color standards for processed cheese spreads 

at PT. XYZ. The research method was conducted using a factorial completely 

randomized design with two factors: storage temperature with two levels (ambient 

temperature of ±30°C and chiller temperature of 2-8°C) and storage time with four 

levels (week 1, 3, 5, 7). Meanwhile, the color standard for customized processed 

cheese spread at PT XYZ was determined by taking the average and standard 

deviation of L*, a*, b* values over a 7-week period at room temperature storage. 

Data processing used SPSS with ANOVA (Analysis of Variance) and Microsoft 

Excel. The result of this research indicated that the interaction effect between 

temperature and storage time not significantly impact the physicochemical 

characteristics of spreadable processed cheese at a significant level of 0,05 (P>0,05), 

except for pH and color values L*, a*, b* (P<0,05). The storage temperature factor 

had a positive effect on the moisture content and L* value but a negative effect on 

the salt content, fat content, a* value, b* value, and pH. The storage time factor had 

a positive effect on the moisture content and a negative effect on the salt content, 

fat content, pH, and L*, a*, and b* values. The colour standard for the processed 

cheese spread set by PT XYZ was obtained with L* value of 81.36±0.72, a* value 

of 8.55±0.19, and b* value of 33.97±0.42. These standard colors indicated that the 

spreadable processed cheese had a bright white and yellow color with a tendency 

towards orange. Furthermore, the storage temperature factor had a positive effect 

on the sensory attributes including aroma, color, flavor, and texture of the processed 

cheese spread. In contrast, the storage time factor had a negative effect on the 

sensory attributes including aroma, color, flavor, and texture of the processed 

cheese spread.  

 

Keywords: spreadable processed cheese, quality stability, temperature, storage 

time  
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