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Florencia Irena Cahyadi, NRP 6103017064. Pengaruh Perbedaan
Konsentrasi Puree Pisang Cavendish Terhadap Sifat Mikrobiologis dan
Kimia Yogurt Rice Bran.

Di bawah bimbingan:

1. Ir. Ira Nugerahani, M.Si.

2. Dr. Ignatius Srianta, STP., MP.

ABSTRAK

Yogurt rice bran adalah produk hasil fermentasi susu oleh bakteri
asam laktat (BAL) yang ditambahkan dengan bubuk rice bran. Rice bran
merupakan hasil samping dari proses penggilingan padi yang kaya akan
nutrisi, seperti serat pangan dan senyawa bioaktif. Penambahan rice bran
mampu menghasilkan yogurt dengan karakterisitik fisikokimia dan
mikrobiologis yang baik. Pada penelitian ini, penambahan puree pisang
Cavendish diharapkan dapat meningkatkan sifat fungsional yogurt rice bran.
Namun, kandungan pati, gula sederhana, dan asam organik dalam pisang
Cavendish kemungkinan dapat memengaruhi pertumbuhan BAL yang
berdampak pada sifat kimia yogurt rice bran. Tujuan penelitian ini adalah
untuk mengetahui pengaruh perbedaan konsentrasi puree pisang Cavendish
terhadap sifat mikrobiologis dan kimia yogurt rice bran. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan
faktor tunggal berupa konsentrasi puree pisang Cavendish yang terdiri dari 6
(enam) taraf perlakuan, yaitu 0%, 5%, 10%, 15%, 20%, dan 25% (b/v)
dengan 4 (empat) kali pengulangan. Parameter yang diuji meliputi total BAL,
pH, dan total asam laktat. Hasil penelitian menunjukkan bahwa perbedaan
konsentrasi puree pisang Cavendish memberikan pengaruh nyata (P < 0,05)
terhadap total BAL dan pH yogurt rice bran, tetapi tidak memberikan
pengaruh nyata (P > 0,05) terhadap total asam laktat yogurt rice bran.
Semakin tinggi konsentrasi puree pisang Cavendish, total BAL dan pH
yogurt rice bran cenderung menurun. Hasil penelitian menunjukkan bahwa
total BAL pada yogurt rice bran dengan perbedaan konsentrasi puree pisang
Cavendish berkisar antara 8,8989-9,2461 log CFU/g dengan pH 4,298-4,605
dan total asam laktat 0,9418-1,0263%.

Kata kunci: yogurt, rice bran, puree pisang, pisang Cavendish.



Florencia Irena Cahyadi, NRP 6103017064. The Effect of Different
Cavendish Banana Puree Concentration to The Microbiological and
Chemical Properties of Rice Bran Yogurt.

Advisory Committee:

1. Ir. Ira Nugerahani, M.Si.

2. Dr. Ignatius Srianta, STP., MP.

ABSTRACT

Rice bran yogurts are fermented dairy products obtained from the
fermentation of milk by lactic acid bacteria (LAB) enriched with rice bran
powder. Rice bran is a by-product of the rice milling process, which is rich
in nutrients, such as dietary fiber and bioactive compounds. Rice bran
fortification was able to produce yogurt with good physicochemical and
microbiological characteristics. In this study, Cavendish banana
incorporation is expected to enhance rice bran yogurt's functional properties.
However, starch, simple sugars, and organic acids contained in Cavendish
bananas may affect LAB's growth, which impacts the chemical properties of
rice bran yogurt. The aim of this study was to determine the microbiological
and chemical properties of rice bran yogurt incorporated with different
Cavendish banana puree concentrations. The research design used was
randomized block design (RBD) with single factor, namely the concentration
of Cavendish banana puree which consisted of 6 (six) treatment levels, i.e.
0%, 5%, 10%, 15%, 20%, and 25% (w/v) with 4 (four) repetitions. The
parameters tested consisted of total LAB, pH, and titratable acidity (as
%lactic acid). Results showed that Cavendish banana puree incorporation
with different concentrations significantly affect (P < 0.05) the total LAB and
pH of the rice bran yogurt, but did not significantly affect (P > 0.05) the
titratable acidity (as %lactic acid) of rice bran yogurt. Total LAB and pH of
rice bran yogurt tended to decrease along with the addition of Cavendish
banana puree concentration. The total LAB of rice bran yogurt incorporated
with different Cavendish banana puree concentrations ranged from 8.8989-
9.2461 log CFU/g with pH 4.298-4.605 and titratable acidity (as %lactic acid)
0.9418-1.0263%.

Keywords: yogurt, rice bran, banana puree, Cavendish banana.
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