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ABSTRAK

Angkak biji durian dapat bermanfaat sebagai pewarna alami yang
berpotensi sebagai antikanker, anti-hiperkolesterol, antidiabetes, dan lain-
lain. Pigmen yang dihasilkan pada angkak biji durian masih tergolong rendah
jika dibandingkan dengan media yang mengandung pati sebagai sumber
karbon, salah satunya adalah tepung beras. Penambahan tepung beras dapat
berpotensi untuk meningkatkan produksi pigmen angkak biji durian. Tujuan
dari penelitian ini adalah mengetahui pengaruh konsetrasi tepung beras
terhadap produksi pigmen Monascus purpureus M9 pada angkak biji durian.
Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok
(RAK) dengan satu faktor, yaitu konsentrasi tepung beras yang terdiri dari
enam taraf perlakuan, yaitu 0%, 2%, 4%, 6%, 8%, dan 10% (b/b). Percobaan
ini diulang sebanyak empat kali. Hasil penelitian menunjukkan bahwa
konsentrasi tepung beras berpengaruh nyata terhadap warna (lightness,
redness, yellowness, dan hue) dan kadar pigmen larut air serta etanol angkak
biji durian. Semakin tinggi konsentrasi tepung beras yang ditambahkan maka
terjadi penurunan nilai lightness dan terjadi peningkatan nilai redness,
yellowness, dan chroma serta terjadi peningkatan kadar pigmen larut air dan
etanol. Pengujian profil pigmen angkak biji durian dengan penambahan
tepung beras pada pigmen larut etanol menunjukkan adanya 15 spot
sedangkan pigmen larut air 5 spot. Perlakuan terbaik berdasarkan ketiga uji
tersebut adalah angkak biji durian dengan penambahan tepung beras 10%.

Kata kunci: Angkak biji durian, Monascus purpureus M9, Konsentrasi
tepung beras, Produksi pigmen



Jonathan Alvino, NRP 6103017014. “Effect of Adding Rice Flour on
Pigment Production of Monascus purpureus M9 in Monascus Fermented
Durian Seed”.

Supervisor:

1. Dr. Ignatius Srianta, STP.,MP.

2. Ir. Ira Nugerahani, M.Si.

ABSTRACT

Monascus fermented durian seed (MFDS) can be useful as a natural
dye that has the potential as anticancer, anti-hypercholesterolemia, anti-
diabetic, and others. Pigment production in Monascus fermented durian seed
still relatively low when compared to starch media as a carbon source, such
as rice flour. Additional rice flour has the potential to increase the production
of pigments in Monascus purpureus M9 fermented durian seed. The purpose
of research is to know the effect of rice flour concentration on Total Plate
Count (TPC) and pigment production of MFDS. The research design used
was a Randomized Block Design (RBD) with one factor, namely the
concentration of rice flour consisting of six levels, that are 0%, 2%, 4%, 6%,
8%, and 10%. This experiment was repeated four times. The results showed
that the addition of rice flour had a significant effect on color (lightness,
redness, yellowness, and hue) and levels of water-soluble pigment and
ethanol in Monascus fermented durian seed.
The higher concentration of rice flour can decrease the value of lightness and
increase in the value of redness, yellowness, and chroma and also increase
the levels of water and ethanol soluble pigment. Analyzes the pigment profile
of Monascus fermented durian seed with the addition of rice flour to ethanol
soluble pigment showed 15 spots while 5 spots in water soluble pigment. The
best treatment based on these three analyzes is Monascus fermented durian
seeds with the addition of 10% rice flour.

Keywords: Monascus fermented durian seed, Monascus purpureus M9, Rice
flour concentration, Pigment production
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