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ABSTRAK

Yoghurt merupakan minuman probiotik hasil fermentasi
susu dari bakteri asam laktat (BAL) Streptococcus thermophilus,
Lactobacillus bulgaricus, dan Lactobacillus acidophilus yang dikenal
karena manfaat kesehatannya. Untuk meningkatkan sifat fungsional
yoghurt, dilakukan penambahkan angkak biji durian yang merupakan
produk fermentasi Monascus purpureus menggunakan substrat biji
durian dalam upaya pengurangan food waste. Angkak biji durian
dapat berperan sebagai antihiperkolesterol, antidiabetes, dan
antioksidan karena adanya kandungan Monacolin K, Monascin, dan
fenolik. Angkak biji durian (ABD) bubuk banyak mengandung
komponen pati dan gum. Ekstrak ABD mengandung komponen
pigmen, dan ekstrak etanol ABD mengandung komponen pigmen dan
fenolik. Penelitian ini bertujuan untuk mengetahui pengaruh
penambahan ABD bubuk, ekstrak air, dan ekstrak etanol terhadap
aktivitas BAL, pH, dan total asam yoghurt. Penelitian dilakukan
dengan Rancangan Acak Kelompok (RAK) non faktorial dengan
faktor bentuk ABD yang ditambahkan dengan 4 perlakuan yaitu tanpa
ABD (kontrol), bubuk ABD 0,15% (b/v), ekstrak air ABD 7,5% (v/v),
dan ekstrak etanol ABD 7,5% (v/v) dengan 6 ulangan. Parameter uji
meliputi Angka Lempeng Total (ALT) dengan satuan CFU/mL. pH,
dan total asam tertitrasi sebagai asam laktat dengan satuan %.
Berdasarkan hasil penelitian, penambahan angkak biji durian
berpengaruh nyata pada ALT BAL (9,8999-11,1396 log CFU/mI) dan
total asam (0,76-0,94%) tetapi tidak memberikan pengaruh nyata pada
pH (hari ke-0 4,387-4,507; hari ke-7 4,242-4,361) yoghurt angkak biji
durian. Penambahan angkak biji durian dalam berbagai bentuk
bermanfaat dalam meningkatkan ALT BAL yoghurt ABD sehingga
dapat mendukung fungsinya sebagai produk probiotik.

Kata kunci: yoghurt, angkak biji durian, ekstrak air, ekstrak etanol
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Athena Dea Felissa (6103018075). The Effect of Monascus-
fermented Durian Seed Addition in Powder Form, Water Extract
and Ethanol Extract on Lactic Acid Bacteria Activity, pH, and
Total Acid of Yogurt.
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ABSTRACT

Yogurt is a probiotic milk fermented drink produced by the
fermentation of lactic acid bacteria (LAB) Streptococcus
thermophilus, Lactobacillus subsp. bulgaricus, and Lactobacillus
acidophilus, which known as a functional food. To enhance yogurt’s
functional properties of yoghurt, the addition of Monascus-fermented
durian seed, which uses durian seed as fermentation substrate in
attempt to reduce food waste, was made. Monascus-fermented durian
seed (MFDS) has many functional properties, including
antihypercholesterol, antidiabetic, and antioxidant by the present of
Monacolin K, Monascin, and phenolic component. MFDS in powder
form contains high starch and gum component. MFDS in water extract
contains various pigments, whereas in ethanolic extract contains
pigments and phenolic compound. The purpose of this study was to
determine the effect of adding different type of MFDS on LAB
activity, pH, and total acid of yogurt. The research design used was a
randomized block design (RBD) non factorial, with the factor
differences in type of MFDS with 4 variation namely without MFDS
(control), MFDS in powder form 0,15% (b/v), MFDS water extract
7,5% (v/v), and MFDS ethanol extract (v/v) with 6 replications. The
test parameter used were total plate count (CFU/mL), pH value, and
total acid (%). Based on the result, addition of MFDS giving
significant effect to total plate count (9,8999-11,1396 log CFU/mlI)
and total acid (0,76-0,94%), and insignificant effect to pH (day-0
4,387-4,507; day-7 4,242-4,361). The MFDS addition give a positive
effect such as increasing lactic acid bacteria’s total plate count in
yoghurt so that it can support the function of the resulting product as
a probiotic food
Keywords: yogurt, Monascus-fermented durian seed, water extract

ethanol extract B
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