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V. KESIMPULAN DAN SARAN 

5.1. Kesimpulan 

1. Perbedaan konsentrasi puree buah apel memberikan 

pengaruh nyata terhadap sifat fisik (sineresis, water-holding 

capacity, tekstur, dan viskositas) dan sifat organoleptik 

kesukaan terhadap kekentalan yoghurt ABD. 

2. Penambahan puree apel pada konsentrasi 5% dan 10% dapat 

mencegah sineresis, meningkatkan WHC, meningkatkan 

tekstur (firmness, cohesiveness, dan konsistensi) dan 

viskositas 

3. Tidak terdapat perbedaan nyata antara penambahan puree 

apel pada berbagai konsentrasi terhadap warna dan sifat 

organoleptik kesukaan terhadap rasa dan aroma. 

4. Secara keseluruhan, penambahan puree apel sebesar 5% 

merupakan perlakuan terbaik dengan sineresis sebesar 

0,71%; WHC 66,5%; dan nilai kesukaan terhadap aroma, 

kekentalan dan rasa berkisar antara agak suka-suka. 

  

5.2. Saran 

1. Yoghurt angkak biji durian dengan perlakuan penambahan 

puree apel perlu dilakukan uji lanjutan mengenai sifat 

fungsional seperti antioksidan, sehingga produk ini dapat 

dikembangkan menjadi produk fungsional. 

2. Pengujian organoleptik yoghurt angkak biji durian puree 

apel memberikan hasil rata-rata pengujian hedonik yang 

masih dalam kategori nilai agak suka dan tidak berbeda 

nyata, sehingga perlu dilakukan penelitian lebih lanjut untuk 

merancang formulasi yoghurt angkak biji durian apel untuk 

meningkatkan kesukaan atau penerimaan konsumen pada 

rasa, aroma, dan kekentalan. 

  



66 

 

 

 

DAFTAR PUSTAKA 

Alvin, A. (2020). Pengaruh Konsentrasi Molases terhadap Produksi 

Pigmen Monascus purpureus M9 pada Angkak Biji Durian, 

Skripsi, Fakultas Teknologi Pertanian, Universitas Katolik 

Widya Mandala Surabaya. 

Amal, A. M., Mahmoud, E. A. M., & Zidan, N. S. (2016). Fruit 

Flavored Yoghurt: Chemical Functional and Rheological 

Properties. International Journal of Enviromental & 

Agriculture Research, 2(5), 57-66. 

Amerine, M. A., Pangborn, R. M., Roessler, E. B., Mrak, E. M., & 

Chicester, C. O. (1965). Principles of Sensory Evaluation of 

Food. USA: Academic Press Inc. 

Ares, G., Goncalvez, D., Peres, C., Reolon, G., Segura, N., Lema, P., 

& Gambaro, A. (2007). Influence of Gelating and Starch on 

The Intrumental and Sensory Texture of Stirred Yogurt. 

International Journal of Dairy Technology, 60(4), 263-269. 

Arioui, F., Djamel, A. S. & Abderrahim, C. (2016). Physicochemical 

and Sensory Quality of Yogurt Incorporated with Pectin from 

Peel of Citrus Sinensis. Food Science & Nutrition, 5(2): 358-

364. 

Badan Standarisasi Nasional. SNI 2970:2015: Susu Bubuk. 

https://kupdf.net/download/319952719-16614-sni-2970-2015-

susu-bubuk-pdf_58ca032adc0d60ba5b339028_pdf.  Tanggal 

akses 16 Mei 2021. 

 

Badan Standarisasi Nasional. SNI 2981:2009: Yogurt. 

https://docplayer.info/65211183-Yogurt-sni-2981-2009-

standar-nasional-indonesia-badan-standardisasi-nasional.html. 

Tanggal akses 21 Maret 2021. 

Badan Standarisasi Nasional. SNI 3950:2014: Susu UHT (Ultra High 

Temperature). 



67 

 

 

 

https://www.academia.edu/18028329/24336_SNI_3950_2014

. Tanggal akses 16 Mei 2021. 

Bierzunska, P., Dorota, C. S., & Asli, Y. (2019). Storage Stability of 

Texture and Sensory Properties of Yogurt with the Addition of 

Polymerized Whey Proteins. Foods, 8:548. 

Boyer, J., & Liu, R. H. (2004). Apple Phytochemicals and Their 

Health Benefits. Nutrition Journal, 3, 5. 

Center for Agriculture and Bioscience International. (2021). Malus 

domestica, Invasive Species Compendium. Wallingford: CAB 

International. 

Chandan, R. C.  (2006). Manufacturing Yogurt and Fermented Milks. 

Victoria: Blackwell Publishing. 

Chandan, R. C. (2017). An Overview of Yogurt Production and 

Composition. Yogurt in Health and Disease Prevention, 31–47. 

Chandan, R. C., & Kilara, A. (2013). Manufacturing Yogurt and 

Fermented Milks. Chichester: John Wiley & Sons, Inc. 

Cheng, H. (2010). Volatile Flavor Compounds in Yogurt: A Review. 

Critical Reviews in Food Science and Nutrition, 50(10): 938-

950. 

Christian, R. (2021). Pengaruh Perbedaan Konsentrasi Angkak Biji 

Durian terhadap Sifat Fisikokimia dan Organoleptik Yogurt, 

Skripsi, Fakultas Teknologi Pertanian, Universitas Katolik 

Widya Mandala, Surabaya. 

Curtis, P.C. (2013). Untrained Sensory Panels. The Science of Meat 

Quality, 215-231. 

DeGarmo, E. P., Canada, J. R., & Sullivan, W. G. (1984). Engineering 

Economy (7th ed.). New York: New York Macmillan Pub. 

Coy. Inc 

Delikanli, B. & Ozcan, T. (2014). Effects of Various Whey Proteins 

on The Pysicochemical and Textural Properties of Set Type 



68 

 

 

 

Nonfat Yogurt. International Journal of Dairy Technology, 67, 

495-503. 

Emiliana, M. (2022). Pengaruh Perbedaan Konsentrasi Puree Apel 

(Malus domestica) Terhadap Pertumbuhan Bakteri Asam 

Laktat (BAL), Total Asam dan pH Yoghurt Angkak Biji 

Durian, Skripsi, Fakultas Teknologi Pertanian, Universitas 

Katholik Widya Mandala Surabaya, Surabaya. 

Espino-Diaz, M., Sepulveda, D. R., Gonzalez-Aguilar, G., & Olivas, 

G. I. (2016). Biochemistry of Apple Aroma: A Review. Food 

Technol Biotechnol, 54(4), 375-397. 

Gehring, A.R. 2011. The Homesteading Handbook. New York: 

Skyhorse Publishing. 

Gould, G. W. & Gustavo, V. (2000). Innovations in Food Processing. 

London: CRC Press. 

Haug, I. J., Draget, K. I., & Smidsrød, O. (2004). Physical and 

Rheological Properties of Fish Gelatin Compared to 

Mammalian Gelatin. Food Hydrocolloids, 18(2), 203–213. 

Hastuti, S. (2019). Mutu dan Uji Inderawi. Yogyakarta: Instiper 

Yogyakarta.  

Henry, C. J. (2010). Functional Food. European Journal of Clinical 

Nutrition, 64, 657-659. 

Issar, K., Sharma, P. C., & Gupta, A. (2016). Utilization of Apple 

Pomace in The Preparation of Fiber-Enriched Acidophilus 

Yoghurt. Journal of Food Processing and Preservation. 

Jeantet, R., Thomas, C., Pierre, S., & Gerard, B. (2016). Handbook of 

Food Science and Technology 1: Food Alteration and Food 

Quality. London: ISTE Ltd. 

Krasaekoopt, W., Bhandari, B., & Deeth, H. C. (2003). Yoghurt from 

UHT Milk: A Review. Australian Journal of Dairy Technology, 

58(1), 26. 



69 

 

 

 

Krasaekoopt, W., Bhandari, B., & Deeth, H. C. (2006). Survival of 

Probiotics Encapsulated in Chitosan-Coated Alginate Beads 

in Yoghurt from UHT- and Conventionally Treated Milk 

During Storage.  LWT-Food Science and Technology, 39(2), 

177-183. 

Lee, W. J. & J. A. Lucey. (2010). Formation and Physical Properties 

of Yogurt. Asian-Aust. J. Anim. Sci., 23(9): 1127-1136. 

Lewis, M. J. (1996). Viscosity. Physical Properties of Foods and Food 

Processing Systems, 108-136. 

Lucey, J. A. (2004). Cultured Dairy Products; An Overview of Their 

Gelation and Texture Properties. International Journal of 

Dairy Technology, 37(2). 

Lutfika, E. (2006). Evaluasi Mutu Gizi dan Indeks Glikemik Produk 

Olahan Panggan Berbahan Dasar Tepung Ubi Jalar (Ipmoea 

batatas L.) Klon Unggul BB00105.10, Skripsi, Fakultas 

Teknologi Pertanian IPB, Bogor. 

Ly, B. C. K., Dyer, E. B., Feig, J. L., Chien, A. L., & Del Bino, S. 

(2020). Research Techniques Made Simple: Cutaneous 

Colorimetry: A Reliable Technique for Objective Skin Color 

Measurement. Journal of Investigative Dermatology, 140(1), 

3–12. 

Ma, R., Yuan, Y., Gao, M., Li, C., Ogutu, C., Li, M., & Ma, F. (2018). 

Determination of Predominant Organic Acid Components in 

Malus Species: Correlation with Apple Domestication. 

Metabolites, 8, 74. 

Mahmood, A., Abbas, N., & Gilani, A. H. (2008). Quality of Stirred 

Buffalo Milk Yogurt Blender with Apple and Banana Fruits. 

Pak. J. Agri. Sci., 45(2). 

Malaka, R., Endah, M. N., & Hajrawati. (2020). Yoghurt Syneresis 

with Addition of Agar as Stabilizer. Journal of Animal Science, 

2(1):43-51. 



70 

 

 

 

Manan, M. A., Ariff, A., & Mohaman, R. (2017). Monascus spp.: A 

source of Natural Microbial Color through Fungal 

Biofermentation. Journal of Microbiology & Experimentation, 

5(3). 

Mousavi, M., Heshmati, A., Garmakhany, A. D., Vahidinia, A., & 

Taheri, M. (2018). Texture and Sensory Characterization of 

Functional Yogurt Supplemented with Flaxseed During Cold 

Storage. Food Sci Nutr, 7,907-917. 

Neta, E. R. D. C., Johanningsmeier, S. D., & Mcfeeters, R. F. (2007). 

The Chemistry and Physiology of Sour Taste-A Review. 

Journal of Food Science, 72(2),33-38. 

Nugerahani, I., Sutedja, A.M., Srianta, I., Widharna, R.M., & 

Marsono, Y. (2017). In Vivo Evaluation of Monascus-

Fermented Durian Seed for Antidiabetic and 

Antihypercholesterol Agent. Food Research, 1(3), 83-88. 

Nordberg, H., Cantor, M., Dusheyko, S., Hua, S., Poliakov, A., 

Shabalov, I., Smirnova, T., Grigoriev, I. V., Dubchak, I. 

(2014). Lactobacillus delbrueckii subsp. bulgaricus ATCC 

BAA-365. 

https://genome.jgi.doe.gov/portal/lacde/lacde.home.html. 

Tanggal akses 31 Juli 2021. 

Oszmianski, J., Wolniak, M., Wojdylo, A., & Wawer, I. (2008). 

Influence of Apple Puree Preparation and Storage on 

Polyphenol Contents and Antioxidant Activity. Food 

Chemistry, 107, 1473-1484. 

Pattanagul, P., Pinthong, R., Phianmongkhol, A., & Leksawasdi, N. 

(2007). Review of Angkak Production (Monascus purpureus). 

Chiang Mai J. Sci, 34(3), 319-328. 

Pereira, G. V. D. M., Neto, D. P. D. C., Junqueira, A. C. D. O., Karp., 

S. G., Letti, L. A. J., Junior, A. I. M., & Soccol, C. R. (2019). 

A Review of Selection Criteria for Starter Culture Development 

in the Food Fermentation Industry. Food Review 

International. 



71 

 

 

 

Poppe, J. (1992). Gelatin. Thickening and Gelling Agents for Food, 

98–123. 

Rani, R., V. Unnikrishnan, Dharaiya, C. N., & Bhopal, S. (2012). 

Factors Affecting Syneresis in Yoghurt: A Review. Indian J. 

Dairy and Biosci, 23. 

Romulo, A., Suliantari & Palupi, N. S. (2017). Application of Angkak 

(Red Yeast Rice) Extract as Natural Red Colorant in Making 

of Low Fat Probiotic Yoghurt. EC Nutrition, 7(5), 203-209. 

Saleh, A., Mohamed, A. A., Alamri, M. S., Hussain, S., Qasem, A. A., 

& Ibraheem, M. A. (2020). Effects of Different Starches on The 

Rheological, Sensory, and Storage Attributes of Non-fat Set 

Yogurt. Foods, 9, 61. 

Science Photo Library. 2020. Lactobacillus acidophilus, SEM. 

https://www.sciencephoto.com/media/113107/view/sem-of-

lactobacillus-acidophilus. Tanggal akses 4 Oktober 2021. 

Science Photo Library. 2020. Lactobacillus Bacteria, SEM. 

https://www.sciencephoto.com/media/589998/view/lactobacil

lus-bacteria-sem. Tanggal akses 4 Oktober 2021. 

Science Photo Library. 2020. Streptococcus thermophilus in yogurt. 

https://www.sciencephoto.com/media/13031/view/streptococc

us-thermophilus-in-yogurt. Tanggal akses 4 Oktober 2021. 

Setyaningsih, D., A. Apriyantono, & M.P. Sari. (2010). Analisis 

Sensori untuk Industri Pangan dan Agro. Bogor: IPB Press. 

Shah, N. P. (2017). Yogurt in Health and Disease Prevention. UK: 

Elsevier Inc. 

Simmonds, M. S. J. & Preedy, V. R. (2015). Nutritional Composition 

of Fruit Cultivars. UK: Academic Press.  

Sobari, E., Bahar, A., Gustiana, D., Hernawati, E., Hendriana, et al., 

(2019). Dasar-Dasar Proses Pengolahan Bahan Pangan. 

Subang: POLSUB PRESS. 



72 

 

 

 

Sodini, I., Remeuf, F., Haddad, S., & Corrieu, G. (2004). The Relative 

Effect of Milk Base, Starter, and Process on Yogurt Texture: A 

Review. Critical Reviews in Food Science and Nutrition, 

44(2), 113–137. 

Soekarto, S.T. (2020). Metode dan Analisis Uji Indrawi. Bogor: IPB 

Press. 

Srianta, I., Hendrawan B., Kusumawati, N., & Blanc, P.J. (2012). 

Study on Durian Seed as a New Substrate for Angkak 

Production. International Food Research Journal, 19(3), 941-

945. 

Srianta, I., Nugerahani, I., Kusumawati, N., Suryatanijaya, E., & 

Subianto, C. (2014). Therapeutic Antioxidant Activity of 

Monascus-Fermented Durian Seed: A Potential Functional 

Food Ingredient. Int. J. Food, Nutrition and Public Health, 

7(1). 

Tamime, A.Y. & R.K. Robinson. Ed. (1999). Yogurt Science and 

Technology: 2. England: Woodhead Publishing Ltd. 

 

Teixeira, P. (2014). Lactobacillus delbrueckii ssp. bulgaricus. 

Encyclopedia of Food Microbiology, 2, 425-431. 

Triana, E. & Nurhidayat, M. (2007). Seleksi dan Identifikasi 

Lactobacillus Kandidat Probiotik Penurun Kolesterol 

Berdasarkan Analisis Sekuen 16S RNA. Biota, 12 (1), 55-60. 

Uriot, P., Denis, S., Junjua, M., Roussel, Y., Dary-Mourot, A., & 

Blanquet-Diot, S. (2017). Streptococcus thermophilus: From 

Yogurt Starter to A New Promising Probiotic Candidate?. 

Journal of Functional Foods, 37, 74-89. 

Wang, X., Kristo, E., & Lapointe, G. (2019). Adding Apple Pomace 

as a Functional Ingredient in Stirred-Type Yogurt and Yogurt 

Drinks. Food Hydrocolloids, 91. 

Wang, X., Kristo, E., & Lapointe, G. (2019). The Effect of Apple 

Pomace on The Texture, Rheology, and Microstructure of Set 

Type Yogurt. Food Hydrocolloids, 91, 83-91. 



73 

 

 

 

Wijaya, C., N. Kusumawati dan I. Nugerahani. (2012). Pengaruh Jenis 

Gula dan Penambahan Sari Nanas-Wortel Terhadap Sifat 

Fisiko-kimia, Viabilitas Bakteri Yogurt, Serta Organoleptik 

Yogurt Non Fat, Jurnal Teknologi Pangan dan Gizi. 11(2): 18-

26. 

Yidiz, F. (2010). Development and Manufacture of Yogurt and Other 

Functional Dairy Products. Boca Raton: CRC Press. 

Yulia, N., Wibowo, A., & Kosasih, E. D. (2020). Karakteristik 

Minuman Probiotik Sari Ubi Kayu dari Kultur Bakteri 

Lactobacillus acidophilus dan Streptococcus thermophilus. 

Jurnal Kefarmasian Indonesia, 10(2), 87-94. 

Yuwono, F. (2021). Pengaruh Perbedaan Konsentrasi Puree Buah 

Strawberry (Fragaria x ananassa) terhadap Sifat Mikrobiologis 

dan Kimia Yogurt Angkak Biji Durian, Skripsi, Fakultas 

Teknologi Pertanian, Universitas Katholik Widya Mandala 

Surabaya, Surabaya. 


