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Karakteristik Mikrobiologis dan Kimia Yoghurt Angkak Biji
Durian dengan Berbagai Tingkat Penambahan Ekstrak Air Ubi
Jalar Ungu.

Di bawah bimbingan:

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

2. Ir. Ira Nugerahani, M.Si.

ABSTRAK

Yoghurt merupakan salah satu pangan fungsional yang terbuat
dari hasil fermentasi susu dengan bantuan bakteri asam laktat (BAL).
Peningkatan konsumsi yoghurt memacu perkembangan sehingga
dilakukan penambahan angkak biji durian untuk meningkatkan sifat
fungsional. Namun, angkak biji durian memiliki kandungan
Monasicidin A yang bersifat antibakteri sehingga dapat menghambat
pertumbuhan BAL yoghurt. Salah satu upaya untuk memacu
pertumbuhan BAL adalah dengan penambahan ekstrak air ubi jalar
ungu. Ubi jalar ungu memiliki kandungan pati, gula-gula sederhana,
vitamin, dan mineral yang dapat mempengaruhi pertumbuhan BAL,
pH, dan total asam laktat yoghurt angkak biji durian. Tujuan dari
penelitian ini adalah untuk mengetahui Angka Lempeng Total (ALT)
Bakteri Asam Laktat (BAL), pH dan total asam laktat yoghurt angkak
biji durian dengan berbagai tingkat penambahan ekstrak air ubi jalar
ungu. Rancangan percobaan yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor dan lima taraf dengan berbagai
tingkat penambahan ekstrak air ubi jalar ungu sebesar 0%, 5%, 10%,
15%, dan 20%. Data yang diperoleh dianalisa secara statistik dengan
pengujian ANOVA pada a = 5% dan jika perlakuan memberikan
pengaruh nyata maka dilanjutkan dengan uji DMRT pada o = 5%.
Berdasarkan hasil penelitian, perbedaan konsentrasi ektrak air ubi
jalar ungu berpengaruh nyata terhadap ALT BAL, pH dan total asam
laktat yoghurt angkak biji durian. ALT BAL, pH dan total asam laktat
yoghurt angkak biji durian dengan berbagai tingkat penambahan
ekstrak air ubi jalar ungu berturut-turut sebesar 13,1667-15,6738 log
CFU/ml; 4,447-4,151; 0,9301%-1,1465%.

Kata Kunci: yoghurt, angkak biji durian, ekstrak air ubi jalar ungu.
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Leony Rustandy, NRP. 6103019012. Microbiological and Chemical
Characteristics of Monascus-fermented Durian Seed Yogurt with
Various Levels of Addition of Purple Sweet Potato Water
Extract.

Advisory Committee:

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

2. Ir. Ira Nugerahani, M.Si.

ABSTRACT

Yogurt is one of functional food made from fermented milk with
lactic acid bacteria (LAB). The increase in yoghurt consumption
spurs development so that the addition of Monascus-fermented durian
seed to improve functional properties. However, Monascus-
fermented durian seed contains Monasicidin A which is antibacterial
so that it can inhibit the growth of LAB yogurt. One of the efforts to
spur the growth of LAB is the addition of purple sweet potato water
extract. Purple sweet potatoes contain starch, simple sugars, vitamins,
and minerals that can affect the growth of LAB, pH, and total lactic
acid of monascus fermented durian seeds yoghurt. The purpose of this
study is to observe Total Plate Count (TPC) Lactic Acid Bacteria
(LAB), pH, and total lactid acid characteristics of Monascus-
fermented durian seed yogurt with varying degrees of addition of
purple sweet potato water extract. The experimental design used was
a Randomized Block Design (RBD) with one factor and five levels
with variations of purple sweet potato extract addition of 0%, 5%,
10%, 15%, and 20%. The research data obtained were statistically
analyzed with ANOVA testing at a = 5% and if the treatment had a
real effect, it was continued with the DMRT test at & = 5%. Based on
research results, the difference of addition of purple sweet potato
water extract had a significant effect on TPC of LAB, pH and total
lactic acid of monascus fermented durian seeds yoghurt. TPC of LAB,
pH and total lactic acid of monascus fermented durian seeds yoghurt
were 13,1667-15,6738 log CFU/ml; 4,447-4,151; 0,9301%-1,1465%.

Keywords: yogurt, Monascus-fermented durian seed, purple sweet
potato water extract
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