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Sebastian Handi Teguh Wijaya, NRP 6103020043. Karakteristik
Kimia dan Mikrobiologis Yoghurt Angkak Biji Durian dengan
Berbagai Tingkat Penambahan Sari Murbei Hitam.
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ABSTRAK

Yoghurt merupakan salah satu produk pangan probiotik hasil
fermentasi susu dengan bantuan kultur starter bakteri asam laktat
(BAL) seperti Streptococcus thermophilus, Lactobacillus bulgaricus
dan Lactobacillus acidophilus. Salah satu inovasi untuk
meningkatkan sifat fungsional yoghurt adalah penambahan ekstrak
angkak biji durian (ABD) yang memberikan sifat antidiabetes serta
antihiperkolesterol pada yoghurt, namun menyebabkan aftertaste
astringent pada yoghurt. Penambahan sari murbei hitam yang
memiliki kombinasi rasa manis-asam diharapkan mengurangi
aftertaste astringent, dan pigmen antosianin yang diharapkan
memperbaiki kenampakan yoghurt ABD. Dalam murbei hitam
terdapat senyawa fenolik yang bersifat antimikroba sehingga dapat
berpengaruh pada pertumbuhan BAL selama fermentasi dan metabolit
yang dihasilkan. Tujuan penelitian ini untuk mengetahui karakteristik
kimia (pH dan total asam) dan mikrobiologis (angka lempeng
total/ALT) yoghurt angkak biji durian dengan berbagai tingkat
penambahan sari buah murbei hitam. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan
perlakuan berbagai tingkat penambahan sari murbei hitam, terdiri dari
lima taraf yaitu 0%; 2,5%; 5%; 7,5%; dan 10% (v/v), dengan lima kali
ulangan. Penambahan berbagai tingkat sari murbei hitam berpengaruh
nyata terhadap pH, total asam, dan ALT yoghurt ABD sari murbei
hitam. Semakin tinggi konsentrasi sari murbei hitam menyebabkan
nilai pH yoghurt ABD sari murbei hitam semakin tinggi, sedangkan
total asam dan ALT semakin rendah. Kisaran pH, total asam dan ALT
yoghurt ABD sari murbei hitam berturut-turut sebesar 4,430-4,605,
93,46-174,18°SH dan 9,1512-9,9548 log CFU/mL.

Kata kunci: Yoghurt, Angkak Biji Durian, Sari Murbei Hitam,
Karakteristik Kimia dan Mikrobiologis
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ABSTRACT

Yogurt is one of the probiotic food products from fermented
milk with the help of lactic acid bacteria (LAB) starter cultures such
as Streptococcus thermophilus, Lactobacillus bulgaricus, and
Lactobacillus acidophilus. One of the innovations to improve the
functional properties of yogurt is the addition of Monascus-fermented
durian seeds (MFDS) water extract which provides antidiabetic and
antihypercholesterol properties in yogurt, but causes an astringent
aftertaste in yogurt. The addition of black mulberry juice has a sweet-
sour taste combination is expected to reduce the astringent aftertaste,
and anthocyanin pigments are expected to improve the appearance of
MFDS yogurt. In black mulberry, there are phenolic compounds that
are antimicrobial which affect the growth of LAB during fermentation
and the metabolites produced. The purpose of this study was to
determine the chemical (pH and total acid) and microbiological (total
plate count/TPC) characteristics of MFDS yogurt with the addition of
various levels of black mulberry juice. The research design used was
a non-factorial Randomized Block Design (RBD) with various levels
of addition of black mulberry juice consisting of five levels, namely
0%; 2.5%; 5%; 7.5%; and 10% (v/v) with five repetitions. The
addition of various levels of black mulberry juice has a significant
effect on the pH, total acid, and TPC of black mulberry juice MFDS
yogurt. The higher the concentration of black mulberry juice causes
the pH value of MFDS yogurt black mulberry juice to be higher, while
the total acid and TPC are lower. The pH range, total acid and ALT of
black mulberry juice ABD yogurt were 4.430-4.605; total acid 93.46-
174.18°SH; and TPC 9.1512-9.9548 log CFU/mL.

Keywords: Yogurt, Monascus-Fermented Durian Seeds, Black
Mulberry  Juice, Chemical and Microbiological
Characteristics
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