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ABSTRAK 

 

(Wahyun Irfania. 26060120130059. Pengaruh Penambahan Terasi Udang 

Rebon (Acetes sp.) Terhadap Karakteristik dan Peningkatan Cita Rasa Sup Krim 

Instan. Sumardianto dan Lukita Purnamayati). 

 

Sup krim merupakan hidangan yang terdiri dari susu, kaldu, tepung dan 

bumbu-bumbu memiliki tekstur kental dan lembut dengan rasa yang gurih. Sup 

krim dibuat dalam bentuk instan untuk memperpanjang masa simpan.  Terasi 

merupakan produk fermentasi dengan kandungan asam glutamat yang tinggi 

sehingga berpotensi digunakan sebagai flavor enhancer. Tujuan dari penelitian ini 

adalah untuk mengetahui pengaruh penambahan terasi dengan konsentrasi yang 

berbeda terhadap karakteristik sup krim instan serta untuk menemukan formulasi 

terbaik dari ketiga jenis konsentrasi penambahan terasi. Metode penelitian ini 

menggunakan experimental laboratory dan Rancangan Acak Lengkap (RAL) 

dengan satu faktor yaitu perbedaan konsentrasi penambahan terasi dengan 3 kali 

ulangan. Perlakuan percobaan yang diujikan yaitu dengan penambahan terasi 0%, 

5%, 10% dan 15%. Data parametrik berupa kadar air, kadar protein, kadar asam 

glutamat, rasio rehidrasi, dan warna dianalisis dengan ANOVA (Analysis of 

Variance), dilanjutkan dengan uji Beda Nyata Jujur (BNJ), sedangkan data 

nonparametrik berupa nilai hedonik diolah dengan metode Kruskal Wallis, 

dilanjutkan dengan uji Mann-Whitney. Hasil penelitian menunjukkan bahwa 

penambahan konsentrasi terasi hingga 15% memberikan pengaruh linear terhadap 

kadar air, kadar protein, kadar asam glutamat, dan warna. Hasil rasio rehidrasi 

mengalami penurunan seiring dengan meningkatnya konsentrasi terasi. Sup krim 

dengan terasi 5% setelah proses rehidrasi menjadi menjadi perlakuan terbaik 

dengan nilai kadar air 7,15% kadar protein 21,68% kadar asam glutamat 5,46% 

rasio rehidrasi 3,18, warna L* 76,04, a* 6,94, b* 19,33 serta selang kepercayaan 

uji hedonik 7,33<µ<7,70. Penambahan terasi pada sup krim instan menyebabkan 

penurunan kecerahan dan penurunan penerimaan panelis karena rasa dan aroma 

terasi yang terlalu kuat. 

 

Kata kunci: terasi udang rebon, flavor enhancer, sup krim instan, oven drying 
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ABSTRACT 
 

(Wahyun Irfania. 26060120130059. Effect of Adding Rebon Shrimp 

Shrimp Paste (Acetes sp.) on the Characteristics and Flavor Improvement of 

Instant Cream Soup. Sumardianto and Lukita Purnamayati). 

 

Cream soup is a dish consisting of milk, broth, flour and spices that has a 

thick and creamy texture with a savory taste. Cream soups are made in instant 

form to extend the shelf life.  Terasi is a fermented product with high glutamic 

acid content that has the potential to be used as a flavor enhancer. The purpose of 

this study was to determine the effect of the addition of shrimp paste with different 

concentrations on the characteristics of instant cream soup and to find the best 

formulation of the three types of shrimp paste addition concentrations. This 

research method uses experimental laboratory and completely randomized design 

(CRD) with one factor, namely the different concentration of shrimp paste 

addition with 3 replications. The experimental treatments tested were the addition 

of 0%, 5%, 10% and 15% shrimp paste. Parametric data in the form of water 

content, protein content, glutamic acid content, rehydration ratio, and color were 

analyzed by ANOVA (Analysis of Variance), followed by the Honest Real 

Difference test, while nonparametric data in the form of hedonic value were 
processed by the Kruskal Wallis method, followed by the Mann-Whitney test. The 

results showed that the addition of shrimp paste concentration up to 15% gave a 

linear effect on water content, protein content, glutamic acid content, and color. 

The rehydration ratio decreased as the concentration of shrimp paste increased. 

Cream soup with 5% shrimp paste after the rehydration process became the best 

treatment with a water content of 7.15%, protein content of 21.68%, glutamic acid 

content of 5.46%, rehydration ratio of 3.18, color L* 76.04, a* 6.94, b* 19.33 and 

hedonic test confidence interval of 7.33<µ<7.70. The addition of shrimp paste to 

instant cream soup caused a decrease in brightness and decreased panelist 

acceptance due to the overpowering flavor and aroma of shrimp paste. 

 

Keywords: rebon shrim paste, flavor enhancer, instant cream soup, oven drying 
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