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ABSTRACT 

 

Nurlita Oktavia. B. 1710847. Comparison of Cashew Nuts (Anacardium 

occidentale) and Galendo on Chemical and Sensory Tests on Enting-Enting. 

Supervised by Lia Amalia and M. Fakih Kurniawan. 

 

 Enting-enting is a typical food of Central Java which is made from a 

mixture of roasted groundnuts with sugar. Enting-enting is generally using 

groundnuts, in this research was replaced by using cashews with the addition of 

galendo. Galendo is a food made from coconut milk which is processed and 

compacted through several manufacturing processes. This research aimed to 

analyze the effect of cashew nuts and galendo comparison on the chemical quality 

and hedonic test of enting-enting, and determined the comparison of selected 

cashews and galendo based on chemical tests and enting-enting's preference 

value. This study used a Completely Randomized Design (CRD) one factor. The 

factor tested was the comparison of cashews and galendo with three treatment 

levels (80:20, 65:35, and 50:50). The variables observed in this research included 

chemical and sensory tests. The chemical test consisted of water content, ash 

content, protein content, fat content, and carbohydrate content. The sensory 

quality consisted of color, aroma, taste, and texture. The selected product was 

enting-enting with a comparison of 80% cashews and 20% galendo had a water 

content 3.34±0,01%, ash content 3.48±0,01%, protein content 14.38±0,03%, fat 

content 19.64±0,33%, and carbohydrate content 59.18±0,32% with the results 

quality test on color parameters 8.23±0,5 (towards very bright), aroma 7.74±0,5 

(towards a distinctive galendo smell), taste 7.70±0,5 (towards very sweet), and 

texture 8.29±0,3 (towards very savory) and the results of the hedonic test towards 

very liking, namely color (score 8.33±0,5), taste (score 8.02±0,8), and texture 

(score 8.47±0,5), and aroma towards liking (score 7.86±0,6). 
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ABSTRAK 

 

Nurlita Oktavia. B. 1710847. Perbandingan Kacang Mete (Anacardium 

occidentale) dan Galendo Terhadap Mutu Kimia dan Sensori Enting-Enting. Di 

bawah bimbingan Lia Amalia dan M. Fakih Kurniawan. 

 

 Enting-enting merupakan camilan daerah Jawa Tengah yang terbuat dari 

kacang tanah dengan gula pasir. Enting-enting yang pada umumnya menggunakan 

kacang tanah pada penelitian ini diganti dengan menggunakan kacang mete 

dengan penambahan galendo. Galendo merupakan hasil samping dari pembuatan 

minyak kelapa yang diolah dan dipadatkan melalui beberapa proses pembuatan. 

Penelitian ini bertujuan untuk menganalisis pengaruh perbandingan kacang mete 

dan galendo terhadap mutu kimia dan hedonik enting-enting, serta menentukan 

perbandingan kacang mete dan galendo terpilih berdasarkan uji kimia dan nilai 

kesukaan enting-enting. Penelitian ini menggunakan Rancangan Acak Lengkap 

(RAL) satu faktor, yaitu perbandingan kacang mete dan galendo dengan tiga taraf 

perlakuan (80:20, 65:35, dan 50:50). Variabel yang diamati pada penelitian ini 

mencakup uji kimia, mutu sensori, dan sensori. Uji kimia terdiri atas kadar air, 

kadar abu, kadar protein, kadar lemak, dan kadar karbohidrat. Uji sensori terdiri 

atas warna, aroma, rasa, dan tekstur. Produk terpilih yaitu enting-enting dengan 

perbandingan 80% kacang mete dan 20% galendo memiliki kadar air 3,34±0,01%, 

kadar abu 3,48±0,01%, kadar protein 14,38±0,03%, kadar lemak 19,64±0,33%, 

dan kadar karbohidrat 59,18±0,32% dengan nilai uji mutu pada parameter warna 

8,23±0,5 (ke arah sangat cerah), aroma 7,74±0,5 (ke arah berbau khas galendo), 

rasa 7,70±0,5 (ke arah sangat manis), dan tekstur 8,29±0,3 (ke arah sangat gurih) 

dengan nilai kesukaan maksimum ke arah sangat suka pada parameter warna (skor 

8,33±0,5), rasa (skor 8,02±0,8), dan tekstur (skor 8,47±0,5), serta aroma ke arah 

suka (skor 7,86±0,6). 

 

Kata kunci: enting-enting, kacang mete, galendo 
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