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INTISARI 

Susu kedelai mengandung lesitin yang bermanfaat antara lain sebagai 

antioksidan, pengendali kadar glukosa dan terapi pencegahan hiperlipidemia. Susu 

kedelai lebih stabil disimpan pada suhu dingin dibanding bila disimpan pada suhu 

kamar. Lesitin tidak stabil bila terpapar udara dan suhu tinggi. Penelitian ini 

bertujuan untuk menentukan adanya pengaruh suhu dan lama penyimpanan 

terhadap kadar lesitin dalam susu kedelai secara Spektrofotometri UV-Vis.  

Susu kedelai disimpan pada  suhu dingin, sejuk dan kamar dengan lama 

penyimpanan 0, 1, 2, 5 dan 7 hari. Lesitin diekstraksi secara ekstraksi cair-cair 

dengan pelarut kloroform dan metanol (2:1). Uji kadar lesitin secara 

spektrofotometri UV-Vis dengan panjang gelombang 204 nm. Data yang 

diperoleh dianalisis secara statistik menggunakan regresi linear kemudian 

dilanjutkan dengan uji normalitas, homogenitas dan ANOVA dua jalan pada taraf 

kepercayaan 95%. 

Hasil penelitian menunjukkan suhu dan lama penyimpanan berpengaruh 

nyata terhadap kadar lesitin dalam susu kedelai. Peningkatan suhu dan lama 

penyimpanan menyebabkan penurunan kadar lesitin dalam susu kedelai. Kadar 

lesitin pada suhu dingin (8
o
C), sejuk (15

o
C) dan kamar (25

o
C) berturut-turut 

sebesar 95,67; 85,88 dan 50,45 ppm. Kadar lesitin pada lama penyimpanan 0, 1, 2, 

5 dan 7 hari berturut-turut sebesar 131,99; 105,67; 87,77; 75,53 dan 40,37 ppm. 

Pengaruh yang terbesar terdapat pada kadar lesitin susu kedelai yang disimpan 

pada suhu kamar. 

 

Kata kunci : Lesitin, Susu Kedelai, Suhu, Lama Penyimpanan, Spektrofotometri 

UV-Vis 
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ABSTRACT 

Soymilk contains lecithin that is useful as an antioxidant, glucose 

controller, and hiperlipidemic prevention therapy. Soymilk more stable in the cool 

storage compared to the room temperature storage. Lecithin is unstable when 

exposed to the air and at high temperature. This study aims to determine the effect 

of the temperature and length of storage in soymilk lecithin levels by 

spectrophotometry UV-Vis. 

Soymilk was storaged in cold, cool, and room temperature for 0, 1, 2, 5 

and 7 day(s). Lecithin was extracted by liquid-liquid extraction using chloroform 

and methanol (2:1). Lecithin levels measured by spectrophotometry UV-Vis in 

204 nm wavelength. The collected data was analyzed statistically using linear 

regression, normality, homogenity, and two-way ANOVA test in 95% level of 

confidence. 

Result showed that temperature and length of storage significantly affect 

the lecithin concentration in soymilk. The increase of temperature and length of 

storage decreased the soymilk lecithin levels. Lecithin levels average in cold 

(8
o
C), cool (15

o
C) and room storage (25

o
C) respectively were 95,67; 85,88, and 

50,45 ppm. Lecithin levels average in 0, 1, 2, 5 and 7 day(s) respectively were  

131,99; 105,67; 87,77; 75,53 and 40,37 ppm. The biggest effect was on soymilk 

lecithin which stored in room temperature. 

 

Keywords : Lecithin, Soymilk, Temperature, Length of Storage, Spectro-

photometry UV-Vis  

 


