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BAB VI 
PENUTUP 

 

6.1. Kesimpulan 

1. Lama penyimpanan selama distribusi dan pemasaran berpengaruh nyata 

terhadap aktivitas antioksidan, total fenol, dan total antosianin yoghurt 

anggur Bali. Semakin lama waktu penyimpanan, maka semakin rendah 

aktivitas antioksidan, total fenol, dan total antosianin yoghurt. 

2. Penurunan aktivitas antioksidan, total fenol dan total antosianin dari 

yoghurt anggur Bali yang disimpan selama 21 hari yaitu 55,44%; 

34,23%; dan 69,70%. 

3. Aktivitas antioksidan, total fenol, dan total antosianin yoghurt anggur 

Bali awal sebesar 19,75% (66,62μg AAE/g yoghurt); 146,31 μg GAE/g 

yoghurt; 8,78 μg malvidin 3-O-glucoside; dan yang disimpan selama 21 

hari sebesar 8,80% (31,63μg AAE/g yoghurt); 96,23 μg GAE/g yoghurt; 

dan 2,66 μg malvidin 3-O-glucoside. 

 

6.2. Saran 

Perlu dilakukan penelitian lebih lanjut untuk dapat menghasilkan 

yoghurt anggur Bali yang memiliki aktivitas antioksidan yang cukup tinggi, 

namun juga memiliki karakteristik fisikokimia dan mikrobiologis yang baik. 



 

56 

DAFTAR PUSTAKA 
 

Adam, M.H. 2009. Pengaruh Penambahan Ekstrak Bunga Rosella Dalam 
Pembutan Yoghurt. Skripsi S-1. Fakultas Peternakan, Jurusan Produksi 
Ternak Program Studi Teknologi Hasil Ternak, Universitas 
Hasanuddin. 

 
Alkalin, A.S., S. Gonc and S. Duzel. 1997. Influence of Yoghurt and 

Acidophillus Yoghurt in Serum Cholesterol Level in Mice. J. Dairy 
Science 80:2721-2725. 

 
Apostolidis, E., Y.I. Kwon, and K. Shetty.2006. Potential of Select Yogurts 

for Diabetes and Hypertension Management. J. Fd. Biochem. (91). 
 
Arthey, D. and P.R. Ashurst. 2001. Fruit Prossecing, Nutrition Product, 

and Quality Management, 2nd Edition. Maryland: An Aspen 
Publication. 

 
Badan Standarisasi Nasional. 2009. SNI Yoghurt (SNI 2981:2009). Jakarta : 

Dewan Standarisasi Nasional. 
 
Bakhshayeshi, M.A., M. Khayami, R. Heidari and R. Jamei. 2006. The 

Effects of Light, Storage Temperature, pH and Variety on Stability of 
Anthocyanin Pigments in Four Malus Varieties. Pakistan J. of Bio Sci 
9 (3): 428-433. 

 
Belitz, H. D and W. Grosch. 1987. Food Chemistry. Berlin: Springer-Verlag 

Berlin Heidelberg. 
 
Brannen, L.A. and P.M. Davidson. 1993. Antimicrobials in Foods. New 

York: Marcel Dekker, Inc. 
 
Buckle, K.A., R.A. Edwards, G.H. Fleet, and M.Wootton. 1987. Ilmu 

Pangan. Penerjemah: Hari Purnomo dan Adiono. Jakarta: UI Press. 
 
Cai, Y. and H. Corke. 1999. Amaranthus Betacyanin Pigments Applied in 

Model Food System. J. Fd. Sci. 64(5): 869-873. 
 



57 

 
 

Carrol, K.K. 1991. Review of Clinical Studies on Cholesterol-Lowering 
Response to Soy Protein. J. Am. Dict. Ass. 91: 820-827. 

 
Cavalini, D., D. Abdala, R.C. Vendramini, P. Bedani, L.Q. Bomdespacho, 

N.O. Pauly-Silveira, G.F. dVoldez, and E.A. Rossy. 2009. Effect of 
Isoflavon-Suplemented Soy Yoghurt on Lipid Parameters and 
Atherosclerosis Development in Hypercholesterolemic Rabbit: A 
Randomized Double-Blind Study. Lipid Health. Dis 8: 40. 

 
Chandan R, R. Attaie, and K.M. Shahani. 1993.Nutritional Aspects of Goat 

Milk and Its Products (Proceedings) The Fifth International 
Conference of Goats. Recent Advances in Goat Production.pp. 1869-
1890. 

 
Chandan, R.C., C.H. White, A. Kilara, and Y.H. Hui. 2006. Manufacturing 

 Yogurt and Fermented Milks. USA : Blackwell Publishing. 
 
Chandra, M.R. 2013. Pembuatan Yogurt Anggur Bali (Vitis Vinifera var. 

Alphonso Lavalle) : Proporsi Sari Buah dengan Susu Sapi terhadap 
Aktivitas Antioksidan dan Sifat Fisikokimia Yogurt Selama 
Penyimpanan. Skripsi S-1, Fakultas Teknologi Pertanian UKWMS, 
Surabaya. 

 
Chang, C.I., H.F. Shang, T.F. Lin, T.H. Wang, H.S. Lin, and S.H. Lin. 

2005. Effect of Fermented Soymilk on the Intestinal Bacterial 
Ecosystem. World Journal of Gastroenterology 11 (8): 1225-1227. 

 
Cheynier, V. 2005. Polyphenols in Foods Are More Complex than Often 

Thought. Ann. J. Clin. Nutr 81: 2235-2295. 
 
Chodak, A.D., T. Tarko, and M. Statek. 2008. The Effect of Antioxidants 

on Lactobacillus casei Cultures. Acta Sci. Pol., Technol. Aliment 7(4): 
39-51. 

 
Considine, D. M. and D. G. Considine. 1982. Food and Food Production 

Encyclopedia. New York: Van Nostrand-Reinhold Company. 
 
Dalimartha, S. dan M. Soedibyo. 1999. Awet Muda dengan Tumbuhan Obat 

dan Diet Supleme. Jakarta: Trubus Agriwidya. 
 



58 

 
 

Debora, V. M., M. Soledad F. P, Troncoso, Ana M. T and M. Carmen G. P. 
2005. Comparison of Antioxidant Activity of Wine Phenolic 
Compounds and Metabolites in Vitro. Anal Chim. Acta 538. 

 
Djaafar, T.F. dan E.S. Rahayu. 2006. Karakteristik Yogurt degan Inokulum 

Lactobacillus yang Diisolasi dari Makanan Fermentasi Tradisional. 
Agro. 8 (1): 73-80. 

 
Edeisten, D. 1988. Composition of Milk in Meat Science, Milk Science and 

Technology. Amsterdam-Tokyo: Elsevier Science Publishers. 
 
Es-Safi,N.E, S. Ghidouche, and P.H. Ducrot. 2007. Flavonoids: 

Hemisynthesis, Reactivity, Characterization and Free Radical 
Scavenging Activity. Mol 12(9) : 2228-2258. 

 
Fardiaz, S. 1989. Mikrobiologi Pangan: Penuntun Praktek Laboratorium. 

Bogor: IPB Jurusan Teknologi Pangan dan Gizi. 
 
Floros, J.D. and V. Gnanasekharan. 1993. Shelflife Prediction of Packaged 

Foods: Chemical, Biological, Physical, and Nutritional Aspects. 
London: Elsevier Publih 

 
Giusti, M.M. and R.E. Wrolstad. 2001. Current Protocols in Food 

Analytical Chemistry. New York : Hohn Wiley & Sons, Inc. 
 
Hart, H., L.E. Craine, and D.J. Hart. 2003. Kimia Organik Edisi Kesebelas. 

Jakarta: Erlangga.  
 
Helferich, W and D. Westhoff. 1980. All About Yoghurt. New Yersey : 

Prentice Hall 
 
Herawati, D.A. dan D.A.A. Wibawa. 2009. Pengaruh Konsentrasi Susu 

Skim dan Waktu Fermentasi Terhadap Hasil Pembuatan Soyghurt. 
Jurnal Ilmiah Teknik Lingkungan 1 (2): 48-58. 

 
Holt, J.G., P.H.A. Krieg, J.T. Sneath, Staley, and S.T. Williams. 1994. 

Bergeys Manual of Determinative Bacteriology 9th edition. Baltimore: 
Williams and Williams. 

 



59 

 
 

Howard, L.R. and T.J. Hager. 2007. Berry fruit phytochemicals In Berry 
fruit: value-added products for health promotion. New York: CRC 
Press. 

 
Hui, Y. H. 2006. Dairy Science and Technology Handbook Principles and 

Properties. New York : VCH Publishers, Inc. 
 
Irianto, K. 2006. Mikrobiologi: Menguak Dunia Mikroorganisme Jilid 2. 

Bandung: CV. Yrama Widya. 
 
Jayaprakasha, G.K., T. Selvi, and K.K. Sakariah. 2002. Antibacterial and 

Antioxidant Activities of Grape (Vitis vinifera) Seed Extracts. Food 
Research International 36: 117-122 

 
Kopjar, M., V. Pilizota, N.N. Tiban, D. Subaric, J. Babic, D. Ackar, and M. 

Sajdi. 2009. Strawberry Jams: Influence of Different Pectins in Colour 
and Textural Properties. Czech. J. Food Sci. 1: 20-28. 

 
Lee, H.S. 2002. Characterization of Major Anthocyanins and the Color of 

Red-Fleshed Budd Orange (Citrus sinensis). J. Agric. Food Chem. 50: 
1243-1246. 

 
Lee, W. J. dan J. A. Lucey. 2004. Structure and Physical Properties of 

Yogurt Gels: Effect of Inoculation Rate and Incubation Temperature. 
J. Dairy Sci. 87:3153-3164. 

 
Legowo, A.M. 2002. Sifat Kimiawi, Fisik dan Mikrobiologis Susu. 

Semarang: Fakultas Peternakan. 
 
Mahmood, A, A. Naheed, and A. H. Gilani. 2008. Quality of Stirred Buffalo 

Milk Yoghurt Blended with Apple and Banana Fruits. Pakistan. J. 
Agric. Sci. 45 (2):275-279. 

 
Maksimovic, Z. A., K. Nada and M. Dorde. 2005. Polyphenol Contents and 

Antioxidant Activity of Maydis stigma Extracts. Bioresour. Technol. 
96(8): 873-877. 

 
Markakis, P. 1982. Antocyanins as Food Additives. New York: Academic 

Press. 
 



60 

 
 

Mazza, G. 2007. Anthocyanins and Heart Health. Canada: Pacific Agri-Fd. 
Res. Centre, Agric. and Agric. Fd. 

 
Megasari, D.  2009. Segarnya Potensi Budidaya Anggur Dataran Rendah. 

Available at http://peluangusaha.kontan.co.id/v2/read/12598 
50216/42943/Segarnya-Potensi-Budidaya-Anggur-Dataran-
Rendah.Downloaded : 14 Juli 2014. 

 
Meyer, L.H. 1960. Food Chemistry. New York: John Willey and Sons. 
 
Molyneux, P. 2004. The Use of The Stable Free Radical 

Diphenylpicrylhydrazyl (DPPH) for Estimating Antioxidant Activity. 
Songklanakarin J. Sci. Technol. 26(2). 

 
Nathaniel, D. 2013. Pembuatan Yogurt Anggur Bali (Vitis vinifera var. 

Alphonso lavalle) : Kajian Komponen Bioaktif dan Viabilitas Bakteri 
Asam Laktat pada Yogurt Selama Penyimpanan. Skripsi S-1. Fakultas 
Teknologi Pertanian UKWMS, Surabaya. 

 
Niendyah, H. 2004. Efektivitas Jenis Pelarut dan Bentuk Pigmen Antosianin 

Bunga Kana (Canna coccinea mill.) Serta Aplikasinya pada Produk 
Pangan, Skripsi S-1, Universitas Brawijaya, Malang. 

 
Nosfor, L.M. and O. Maduoko. 1992. Stabilized Soy with for Ambient 

Tropical Storage. Int. Journal Food Science Technology 27 (5): 573-
576. 

 
Nugrahan. 2007. Ekstraksi Antosianin dari Buah Kiara Payung (Filicum 

decipiens) dengan Menggunakan Pelarut yang Diasamkan (Kajian 
Jenis Pelarut dan Lama Ekstraksi). Skripsi S-1. Fakultas Teknologi 
Unibraw, Malang. 

 
Oeitanto, A. 2013. Pembuatan Yogurt Murbei Hitam (Morus nigra L.) : 

Proporsi Sari Buah dan Susu Sapi Terhadap Komponen Bioaktif dan 
Viabilitas Bakteri Asam Laktat Selama Penyimpanan. Skripsi S-1. 
Fakultas Teknologi Pertanian UKWMS, Surabaya. 

 
Okuda, T. 1999. Antioxidants in Herbs: Polyphenols. USA: Academic 

Press. 
 



61 

 
 

Ooi, L.G., Ling, and Min-Tze. 2010. Cholesterol Lowering Effect of 
Probiotics and Prebiotics : A Review of in Vivo and in Vitro fnding. 
Int. Mol.Sci 11: 2499-2522. 

 
Padayatty, S. J., A. Katz, Y. Wang, P. Eck, O. Kwon, J. H. Lee, S. Chen, C. 

Corpe, A. Dutta, S.K. Dutta, and M. Levine. 2003. Vitamin C As an 
Antioxidant: Evaluation of Its Role in Disease Prevention. J. Am. Coll. 
Nutr. (1): 18-35. 

 
Palamidis, N and P. Markakis. 1975. Structure of Anthocyanin. Food Sci., 

40. 
 
Pauly, G. 2001. Cosmetic, Dermatologycal and Pharmaceutical Use of an 

Extract Terminalia catappa. United State Patent Application No. 
200100022665. 

 
Podsedek, A. 2007. Natural Antioxidants and Antioxidant Capacity of 

Brassica Vegetables: A Review. LWT 40: 1-11. 
 
Polyphenols. 2014. Malvidin 3-glucoside. 

http://www.polyphenols.no/malvidin-products/malvidin-3-glucoside-
article126-184.html (17 Juli 2014). 

 
Prihatman K. 2000. Budidaya Pertanian: Anggur. Sistem Informasi 

Manajemen Pembangunan di Pedesaan. Jakarta: BAPPENAS.  
 
Rahman, A., S. Fardiaz, W. T. Raharju, Suliantari, dan C.C. Nurwitri. 1992. 

Teknologi Fermentasi Susu. Bogor: Depdikbud dan Dirjen Dikti PAU 
Pangan dan Gizi IPB. 

 
Rein, M. J. 2005. Copigmentation Reactions and Color Stability of Berry 

Anthocyanins. 
http://ethesis.helsinki.fi/julkaisut/maa/skemi/vk/rein/copigmen.pdf. (8 
Oktober 2014) 

 
Rice-Evans, C. 1999. Screening of Phenolics and Flavonoids for 

Antioxidant Activity. USA: Academic Press. 
 
Robinson, R. K. 2002. Yoghurt, Role of Starter Cultures, (dalam 

Encyclopedia of Dairy Science, H. Roginski, J. Fuquay dan P. Fox, 
Ed.) Academic Press, United Kingdom, 1059-1063. 

http://www.polyphenols.no/malvidin-products/malvidin-3-glucoside-article126-184.html%20(17
http://www.polyphenols.no/malvidin-products/malvidin-3-glucoside-article126-184.html%20(17


62 

 
 

Rudriquez, C., M. Medici, F. Mozzi, and G. Fumt de Valdez 2010. 
Therapeutic Effect of Streptococcus thermophillus CRL 1190 
Fermented Milk on Chronic Gastritis. World Journal of 
Gastroenterology. 16: 1622-1630 

 
Salminen and A. Von Wright. 1993. Lactic Acid Bacteria. New York: 

Marcel Dekker, Inc. 
 
Sartono, M. 2011. Pengaruh Perbedaan Proporsi Ekstrak Murbei Hitam dan 

Susu UHT serta Lama Penyimpanan Terhadap Warna dan Kadar 
Antosianin Yoghurt Murbei Hitam. Skripsi S-1. Fakultas Teknologi 
Pertanian UKWMS, Surabaya. 

 
Satue-Gracia, M., M. Heinonen, and E. Frankel. 1999. Anthocyanins as 

Antioxidants on Human Low-Density Lipoprotein and Lecithin-
Liposome System. J. Agric. Food Chem 45: 3363-3367. 

 
Satyatama, D. I. 2008. Pengaruh Kopigmentasi terhadap Stabilitas Warna 

Antosianin Buah Duwet (Syzygium cumini). Tesis S-II, Sekolah 
Pascasarjana Institut Pertanian Bogor, Bogor. 

 
Shahidi, F. 1997. Natural Antioxidants: An Overview. Champaign : AOCS 

Press. 
 
Shahidi, F and M. Naczk. 1995. Food Phenolics: Sources, Chemistry, 

Effects, and Application. USA: Technomic Publishing Company, Inc. 
 
Silalahi, F.Y dan M. Ikhsan. 2012. Fermentasi Fruitghurt dengan Variasi 

Kulit Buah Upaya dalam Pemanfaatan Limbah Cair Buah. Semarang: 
Fakultas Teknik Universitas Diponegoro. 

 
Sugiarto. 1997. Proses Pembuatan dan Penyimpanan Yoghurt yang Baik. 

Lokakarya Fungsional Non Peneliti. Balai Penelitian Ternak, Ciawi, 
Bogor. 

 
Surajudin, F.R. Kusuma, dan D. Purnomo. 2005. Yoghurt Susu Fermentasi 

yang Menyehatkan. Jakarta: Agromedia Pustaka. 
 
Susilorini, T.E., dan M.E. Sawitri. 2007. Produk Olahan Susu. Depok: 

Penebar Swadaya. 
 



63 

 
 

Syamsir, E. 2011. Konsultasi Pangan. Jakarta: Tabloid Peluang Usaha. 
 
Tamime, A. Y. and R. K. Robinson. 2007. Tamime and Robinson’s Yogurt 

Science and Technology (third edition). Cambridge England: 
Woodhead Publishing Limited. 

 
Van de Berg, J.C.T. 1988. Dairy Technology in the Tropics and Subtropics. 

Wageningen: PUDOC. 
 
Wheater, D. M. 1955. The Characteristics of  Lactobacillus Acidophilus and 

Lactobacillus Bulgaricus. J. Gen. Microbiol. 12, 123-132. 
 
Widagdha, S dan F.C. Nisa. 2014. Pengaruh Penambahan Sari Anggur 

(Vitis vinifera L.) dan Lama Fermentasi terhadap Karakteristik Fisiko 
Kimia Yoghurt. J. Pangan dan Agroindustri 3(1):248-258 

 
Wijaningsih, W. 2008. Aktivitas Antibakteri in vitro dan Sifat Kimia Kefir 

Susu Kacang Hijau (Vigna radiata) oleh Pengaruh Jumlah Starter dan 
Lama Fermentasi. Semarang: Program Pascasarjana, Universitas 
Diponegoro. 

 
Wiryanta, B.T.W. 2004. Membuahkan Anggur di dalam Pot dan 

Pekarangan. Jakarta: Agromedia. 
 
Wu, R. 2008. Effect of Refrigeration Storage and Processing Technologies 

on the Bioactive Compound and Antioxidant Capacities of 
Blackberries (‘Marion’ and ‘Evergreen’). Thesis S-2, Food Science 
and Technology, Oregon State University. 

 
Wulandri, E dan W.S. Putranto. 2010. Karakterisik Stirred Yoghurt Mangga 

(Mangifera indica) dan Apel (Malus domestica) Selama Penyimpanan. 
J. Ilmu Ternak 10 (1):14-16. 

  
Yamamoto, N. and T. Takano. 1999. Antihypertensive Peptide Derived 

from Milk Protein. Nahrung, 43: 159-164. 
 
Yang, S. C., T. I. Chen, K. Y. Li, and T. C. Tsai. 2007. Change in Phenolic 

Compound Content, Reductive Capacity and ACE Inhibitory Activity 
in Noni Juice during Traditional Fermentation. J. Food and Drug Anal 
15 (3): 290-298. 

 



64 

 
 

Zainolidin, K.H and A.S. Baba. 2009. The Effect of Hylocereus polyrhizus 
and Hylocereus undatus on Physicochemical, Proteolusis, and 
Antioxidant Activity in Yogurt. Int. J. Bio. Life. Sci. 8 (2): 93-98. 

Zemel, M.B., W. Thompson, A. Milstead, K. Morris, and P. Cambell. 2004. 
Calsium and Dairy Acceleration of Weight and Fat Loss During 
Energi Retriction in Obese Adults. Obesity Research 12 (4). 


	1. Penimbangan 10 gram yoghurt anggur pada beaker glass A.
	2. Penambahan 20 mL metanol pH 4.
	3. Waterbath selama 30 menit dengan kecepatan 100 rpm, suhu 40oC.
	4. Penuangan pada tabung sentrifus a, kemudian sentrifugasi selama 10 menit dengan kecepatan 6000 rpm.
	5. Penuangan supernatan pada beaker glass B.
	6. Penambahan 5 mL eter pada beaker glass A, penuangan pada tabung sentrifus a.
	7. Sentrifugasi selama 5 menit dengan kecepatan 6000 rpm.
	8. Penuangan supernatan pada beaker glass B dan penguapan eter dalam lemari asam hingga bau eter hilang (kurang lebih 2 jam)
	9. Sampel (A) siap diuji
	Zemel, M.B., W. Thompson, A. Milstead, K. Morris, and P. Cambell. 2004. Calsium and Dairy Acceleration of Weight and Fat Loss During Energi Retriction in Obese Adults. Obesity Research 12 (4).

