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Vania Stephanie, NRP 6103019023. Karakteristik Fisikokimia
Yoghurt Angkak Biji Durian dengan Berbagai Tingkat
Penambahan Pure Pepaya (Carica papaya L.).
Pembimbing: 1. Netty Kusumawati, STP., M.Si.

2. Dr. Ignatius Srianta, STP., MP.

ABSTRAK

Y oghurt angkak biji durian merupakan produk fermentasi susu
dengan adanya aktivitas Bakteri Asam Laktat dengan penambahan
angkak biji durian. Yoghurt angkak biji durian memiliki tingkat
sineresis yang cukup tinggi, dan warna kurang menarik. Penambahan
pure pepaya dalam pembuatan yoghurt angkak biji durian diharapkan
menurunkan tingkat sineresis dan memperbaiki warna yoghurt.
Penelitian ini bertujuan mengetahui pengaruh tingkat penambahan
pure pepaya terhadap sifat fisikokimia yoghurt angkak biji durian.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan faktor tunggal yaitu konsentrasi pure buah
pepaya (P) dengan lima taraf perlakuan, yaitu 0% (P1); 3% (P2); 6%
(P3); 9% (P4); dan 12% (P5) (b/v) dari total campuran yoghurt angkak
biji durian, masing-masing diulang sebanyak lima kali. Parameter
yang diuji adalah pH, total asam, sineresis, warna, firmness,
cohesiveness, dan konsistensi. Data hasil penelitian dianalisis dengan
ANOVA pada a 5%, jika terdapat pengaruh nyata, dilanjutkan uji
DMRT pada 0=5%. Hasil penelitian perbedaan konsentrasi pure
pepaya berpengaruh nyata (p<0,05) terhadap pH dan sineresis
semakin tinggi sedangkan total asam, firmness, cohesiveness,
konsistensi, dan lightness semakin rendah. Perbedaan konsentrasi
pure pepaya tidak berpengaruh nyata (p>0,05) terhadap redness,
yellowness, Chroma dan hue yoghurt angkak biji durian pure pepaya.

Kata kunci: yoghurt, angkak biji durian, pure pepaya, karakteristik
fisikokimia
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Vania  Stephanie, NRP  6103019023. Physicochemical
Characteristics of Durian Seed Extract Yoghurt with Various
Levels of Addition of Papaya Puree (Carica papaya L.).
Advisory Committee: 1. Netty Kusumawati, STP., M.Si.

2. Dr. Ignatius Srianta, STP., MP.

ABSTRACT

Yoghurt angkak durian seeds is a product of fermented milk
with the activity of Lactic Acid Bacteria with the addition of Angkak
durian seeds. Yoghurt Angkak durian seeds have a fairly high level of
syneresis, and the color is less attractive. The addition of papaya puree
in the manufacture of durian seed fruit yogurt is expected to reduce
the level of syneresis and improve the color of the yogurt. This study
aims to determine the effect of the level of addition of papaya puree
on the physicochemical properties of the durian seed Angkak yogurt.
The research design used was a randomized block design (RAK) with
a single factor, namely the concentration of papaya puree (P) with five
treatment levels, namely 0% (P1); 3% (P2); 6% (P3); 9% (P4); and
12% (P5) (w/v) of the total durian seed yogurt mixture, each repeated
five times. Parameters tested were pH, total acid, syneresis, color,
firmness, cohesiveness, and consistency. Research data were analyzed
using ANOVA at a 5%, if there is a significant effect, continue with
the DMRT test at a = 5%. The results showed that differences in
papaya concentration had a significant effect (p<0.05) on pH, total
acid, syneresis, firmness, cohesiveness, consistency, and lightness
with pH and syneresis getting higher with the addition of papaya puree
concentration and total acid, firmness, cohesiveness, consistency, and
lightness decreased with the addition of papaya puree concentration.
However, it had no significant effect (p>0.05) on redness, yellowness,
Chroma which was higher with the addition of papaya puree
concentration, and hue which was lower with the addition of papaya
puree.

Keyword: yoghurt, Monascus-fermented durian seeds, puree papaya
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