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ABSTRACT 

 

EFFECT OF MIXING ON DIFFERENT SUBSTANCES TO THE REDUCTION OF 

OMEGA CONTENT IN CANDLENUT OIL AND APPLICATION ON YOGHURT DRINK 

 

By 

Teresa Larasati 

Dr. Hery Sutanto, S.Si., M.Si., Advisor 

Febbyandi Isnanda P, S.Gz., M.Sc., Co-Advisor 

 

SWISS GERMAN UNIVERSITY 

 

Essential oil helps to promote health. This type of oil needs to be extracted from 

plants since human body cannot produce it. In Indonesia, they are imported and 

having high cost. A more affordable is needed so that it can be easily obtained and 

cost relatively cheaper. Candlenut is a potential essential oil source where it contains 

approximately 60% of oil with the content of omega-3, omega-6 and omega-9. In the 

application of candlenut oil into food products, the omega content was highly 

reduced. Also in Tjhin (2014) stated that it was stable under heat treatment up to 

170°C. The suspected factor that become the aims to obtain the interaction effect of 

other substances to the omega content of candlenut oil, where the candlenut oil was 

mixed with milk and water as they are the most common ingredients in the previous 

researches. Also yoghurt drink was produced as a product that mainly made up of 

water and milk. The extracted candlenut oil by cold expeller press extraction has the 

percentage yield ml oil/g kernels of 16.0% with the amount of 26,135.9mg/100g 

omega-3, 40,009.3mg/100g omega-6 and 24,308.5mg/100g. It was also known that 

milk and water does have an effect to the omega content of candlenut oil. The highest 

reduction was omega-3 as it has the highest amount of double bonds in the chemical 

structure. The candlenut oil yoghurt drink with 1% concentration of candlenut oil was 

the most preferred product and has fulfilled the requirements of the Indonesian 

National Standard (SNI) in regulation of SNI 7552:2009. 

Keywords: Candlenut oil, Omega Content, Milk, Water, Yoghurt drink. 
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