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Alviena Iswanto, NRP 6103019073. Karakteristik Fisik Yoghurt
Angkak Biji Durian dengan Berbagai Tingkat Penambahan Sari
Nanas.

Pembimbing:

1. Dr. Ignatius Srianta S.TP., MP.

2. Ir. Ira Nugerahani, M.Si.

ABSTRAK

Yoghurt angkak biji durian merupakan produk fermentasi susu
dengan kultur starter yang mengandung beberapa jenis bakteri seperti
Streptococcus thermophilus dan Lactobacillus delbrueckii ssp.
bulgaricus yang diperkaya dengan penambahan ekstrak air angkak biji
durian. Angkak biji durian bermanfaat bagi kesehatan sebagai
antioksidan, anti-inflamasi, anti-kanker, dan anti-kolesterol. Namun,
semakin tinggi konsentrasi ekstrak angkak yang digunakan
menyebabkan peningkatan sineresis yoghurt. Penambahan sari nanas
diharapkan dapat meningkatkan karakteristik fisik yoghurt angkak biji
durian, karena kandungan pektin dalam sari nanas. Tujuan dari
penelitian ini adalah mengetahui karakteristik fisik yoghurt angkak
biji durian dengan berbagai tingkat penambahan sari nanas.
Rancangan penelitian yang dilakukan adalah RAK (Rancangan Acak
Kelompok) dengan 1 faktor yakni konsentrasi sari nanas yang terdiri
dari 5 (lima) taraf, yaitu 0%, 5%, 10%, 15%, dan 20% (v/v) dan
dilakukan pengulangan sebanyak 5 (lima) kali. Data yang diperoleh
dianalisis dengan uji ANOVA pada a = 5% dan jika perlakuan
berpengaruh nyata, maka dilanjutkan uji DMRT pada a = 5%. Hasil
penelitian menunjukkan bahwa perbedaan konsentrasi sari nanas
berpengaruh nyata (p <0.05) terhadap pH sebelum fermentasi,
sineresis, WHC, viskositas, firmness, konsistensi, dan cohesiveness
yoghurt angkak biji durian, namun tidak berpengaruh nyata terhadap
pH setelah fermentasi dan setelah penyimpanan. Yoghurt angkak biji
durian dengan berbagai tingkat penambahan sari nanas memiliki
kisaran pH hari ke-0 4,251 dan 4,448; sineresis hari ke-0 0,27-4,58%
dan hari ke-7 0,38-6,81%; WHC 49,45-66,23%; viskositas 13,61-
29,33 dPa.s; firmness 58,687-179,458 g; konsistensi 1012,146-
3187,936 g; serta cohesiveness -45,913 g hingga -140,783 g.

Kata kunci: yoghurt, angkak biji durian, sari nanas
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Alviena Iswanto, NRP 6103019073. Physical Characteristics of
Durian Seed Extract Yoghurt with Various Levels of Addition of
Pineapple Juice.

Supervisor:

1. Dr. Ignatius Srianta S.TP., MP.

2. Ir. Ira Nugerahani, M.Si.

ABSTRACT

Red mold durian seed-yogurt is a fermented milk product with a starter
culture containing several types of bacteria such as Streptococcus
thermophilus and Lactobacillus delbrueckii ssp. bulgaricus enriched
with the addition of water extract of red mold durian seed. Red mold
durian seed are beneficial for health as an antioxidant, anti-
inflammatory, anti-cancer, and anti-cholesterol. However, the higher
the concentration of red mold durian seed water extract used, the
higher the syneresis of yogurt. The addition of pineapple juice is
expected to improve the physical characteristics of the red mold durian
seed curd yogurt, because of pectin content in pineapple juice. The
purpose of this study was to determine the physical characteristics of
red mold durian seed curd yogurt with various levels of addition of
pineapple juice. The research design used was randomized block
design with 1 factor, namely the concentration of pineapple juice
which consists of 5 (five) levels, namely 0%, 5%, 10%, 15%, and 20%
(v/v) and repeated 5 (five) times. The data obtained were analyzed by
ANOVA test at o = 5% and if the treatment had a significant effect,
then the DMRT test was continued at oo = 5%. The results showed that
differences in concentration of pineapple juice had a significant effect
(p <0.05) on pH before fermentation, syneresis, WHC, viscosity,
firmness, consistency, and cohesiveness of Monascus durian seed
yogurt, but had no significant effect on pH after fermentation and after
storage. Yoghurt Angkak durian seeds with various levels of addition
of pineapple juice has a pH range of day 0 4.251 and 4.448; syneresis
on day 0 0.27-4.58% and day 7 0.38-6.81%; WHC 49.45-66.23%;
viscosity 13.61-29.33 dPa.s; firmness 58.687-179.458 g; consistency
1012.146-3187.936 g; and cohesiveness -45.913 g to -140.783 g.

Keyword: yogurt, red mold durian seed, pineapple juice
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