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Rayner Manuel (6103019015). Aktivitas Antioksidan Yoghurt
Angkak Biji Durian dengan Berbagai Tingkat Penambahan Pure
Stroberi (Fragaria x ananassa).

Di bawah bimbingan:

1. Ir. Ira Nugerahani, M.Si.

2. Ir. Indah Kuswardhani, MP., IPM.

ABSTRAK

Yoghurt merupakan produk hasil fermentasi susu oleh bakteri
asam laktat Streptococcus termophilus, Lactobacillus delbrueckii subs
bulgaricus, dan bakteri lain yang sesuai. Peningkatan sifat fungsional
yoghurt seperti aktivitas antioksidan dan total fenol dapat dilakukan
dengan penambahan ekstrak air angkak biji durian. Yoghurt angkak
biji durian merupakan salah satu pengembangan produk yoghurt
dengan penambahan angkak yang diproduksi pada biji durian sebagai
media. Angkak biji durian memiliki banyak manfaat kesehatan yakni
antioksidan, mampu menurunkan kadar kolesterol, dan antidiabetes.
Yoghurt angkak biji durian memiliki penerimaan warna yang rendah
dan aftertaste pahit sehingga perlu ditambahkan pure stroberi. Pure
stroberi juga dapat meningkatkan nilai aktivitas antioksidan dan total
fenol yoghurt angkak biji durian. Tujuan penelitian ini adalah
mengetahui pengaruh penambahan pure stroberi terhadap aktivitas
antioksidan dan total fenol yoghurt angkak biji durian. Rancangan
percobaan yang digunakan dalam penelitian ini adalah Rancangan
Acak Kelompok (RAK) satu faktor dengan lima taraf perlakuan yaitu
penambahan pure stroberi 0%, 5%, 10%, 15%, dan 20%. Data
penelitian akan dianalisa dengan uji ANOVA pada a = 5% dan uji
lanjutan Duncan’s Multiple Range Test (DMRT) pada o = 5% bila
perlakuan berpengaruh nyata. Berdasarkan hasil penelitian, semakin
tinggi konsentrasi penambahan pure stroberi, semakin rendah nilai pH
dan semakin tinggi aktivitas antioksidan dan total fenol yoghurt
angkak biji durian. Aktivitas antioksidan, total fenol, dan pH yoghurt
angkak biji durian pure stroberi berturut-turut yaitu 66,73%-82,28%,
1,35-11,8 mg GAE/g, dan 4,54-4,26.

Kata Kunci: yoghurt angkak biji durian, aktivitas antioksidan, total
fenol, pure stroberi, yoghurt angkak biji durian pure
stroberi
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Rayner Manuel (6103019015). Antioxidant Activity of Durian Seed
Extract Yoghurt with Various Levels of Addition of Strawberry
Pure (Fragaria x ananassa).

Advisory Commitee:

1. Ir. Ira Nugerahani, M.Si.

2. Ir. Indah Kuswardhani, MP., IPM.

ABSTRACT

Yoghurt is a product of milk fermentation by lactic acid
bacteria Streptococcus thermophilus, Lactobacillus delbrueckii subs
bulgaricus, and other suitable bacteria. Improving the functional
properties of yoghurt can be done by adding water extract of
Monascus-fermented durian seeds. Monascus-fermented durian seeds
yoghurt is one of the development of yoghurt with the addition of
Monascus-fermented product produced in durian seeds as a medium.
Monascus-fermented durian seeds have many health benefits, such as
antioxidants, anticholesterol, and antidiabetic. To increase the value
of antioxidant activity and total phenols in Monascus-fermented
durian seeds yoghurt, strawberry pure can also be added. The purpose
of this study is to observe the effect of the addition of strawberry pure
on the antioxidant activity and total phenolic content of the Monascus-
fermented durian seeds yoghurt. The experimental design used was a
Randomized Block Design (RBD) with one factor and five levels with
variations of strawberry pure addition of 0%, 5%, 10%, 15%, dan
20%. The research data obtained will be analyzed using ANOVA test
at a = 5% and treatment with significant result will be analyzed by
Duncan’s Multiple Range Test (DMRT) at a = 5%. Based on the
results of the study, the higher the concentration of the addition of
strawberry puree, the lower the pH value and the higher the
antioxidant activity and total phenol of Monascus-fermented durian
seeds yoghurt. Antioxidant activity, total phenols, and pH of
Monascus-fermented durian seeds yoghurt with strawberry pure were
66.73%-82.28%, 1.35-11.8 mg GAE/qg, and 4.54-4.26, respectively.

Keywords: Monascus-fermented durian seeds yoghurt, antioxidant
activity, total phenolic content, Monascus-fermented
durian seeds with strawberry pure yoghurt, strawberry
pure
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