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ABSTRAK

Yoghurt merupakan produk dengan bahan baku susu melalui
proses fermentasi oleh bakteri asam laktat (BAL). Angkak biji durian
(ABD) ditambahkan untuk meningkatkan sifat fungsional yoghurt.
Yoghurt ABD berwarna merah pucat sehingga dilakukan penambahan
sari murbei hitam guna memperbaiki warna, karena di dalam sari murbei
hitam terdapat pigmen antosianin yang memberikan warna merah-ungu.
Sari murbei hitam juga mengandung sejumlah asam-asam organik yang
dapat berpengaruh pada keasaman dan tekstur yoghurt. Tujuan penelitian
untuk mengetahui pengaruh konsentrasi sari murbei hitam terhadap
karakteristik fisikokimia yoghurt ABD. Rancangan penelitian adalah
Rancangan Acak Kelompok (RAK) faktor tunggal yaitu perbedaan
konsentrasi sari murbei hitam dengan lima taraf perlakuan: 0%; 2,5%;
5%; 7,5%; dan 10% (v/v) dengan 5 kali ulangan. Data hasil pengujian
dianalisa menggunakan Analysis of Variance (ANOVA) a = 5% serta uji
lanjut dengan Duncan’s Multiple Range Test (DMRT) pada o= 5%. Hasil
penelitian menunjukkan bahwa variasi konsentrasi sari murbei hitam
berpengaruh nyata terhadap keasaman (pH dan total asam), tekstur
(viskositas, firmness, konsistensi, cohesiveness), sineresis dan warna
yoghurt ABD sari murbei hitam. Yoghurt ABD sari murbei memiliki
kisaran pH 4,43-4,61 dan total asam 82,86-155,70°SH. Viskositas,
firmness, konsistensi, dan cohesiveness yoghurt ABD dengan
penambahan berbagai konsentrasi sari murbei hitam berturut-turut
berkisar 11,33-24,20 dPa.s; 73,92-246,12 g; 2435,86-6569,27 g.sec; dan
-64,47 hingga -122,71 g. Sineresis yoghurt ABD dengan berbagai
konsentrasi sari murbei hitam berkisar 1,09-3,26%. Nilai lightness,
redness, yellowness, chroma, dan hue yoghurt ABD dengan penambahan
berbagai konsentrasi sari murbei hitam berturut-turut berkisar antara
58,29-89,61; 1,52-17,39; 1,41-13,08; 13,17-17,00 dan 4,74-83,29.

Kata kunci: yoghurt, angkak biji durian, sari murbei hitam, karakteristik
fisikokimia
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ABSTRACT

Yoghurt is a product made from milk through a fermentation
process by lactic acid bacteria (LAB). Monascus fermented durian seed
(MFDS) is added to improve functional properties of yoghurt. MFDS
yoghurt is pale red in color so black mulberry juice is added to improve
the color, because black mulberry juice contains anthocyanin pigments
which give it a red-purple color. Black mulberry juice also contains a
number of organic acids which can affect the acidity and texture of
yoghurt. The purpose of the study was to determine the effect of black
mulberry juice concentration on the physicochemical characteristics of
MFDS yogurt. The research design was a single-factor Randomized
Group Design (RAK), namely differences in the concentration of black
mulberry juice with five treatment levels: 0%; 2.5%; 5%; 7.5%; and 10%
(v/v) with 5 replications. Data were analyzed using Analysis of Variance
(ANOVA)a = 5% and further test with Duncan's Multiple Range Test
(DMRT) at a = 5%. The results showed that variations in the
concentration of black mulberry juice had a significant effect on acidity
(pH and total acid), texture (viscosity, firmness, consistency,
cohesiveness), syneresis and color of black mulberry juice ABD yoghurt.
ABD mulberry juice yoghurt has a pH range of 4.43-4.61 and total acid
of 82.86-155.70°SH. The viscosity, firmness, consistency and
cohesiveness of ABD yoghurt with the addition of various concentrations
of black mulberry juice ranged from 11.33 to 24.20 dPa.s; 73.92-246.12
0; 2435.86-6569.27 g.sec; and -64.47 to -122.71 g respectively. Syneresis
of ABD yoghurt with various concentrations of black mulberry juice
ranged from 1.09-3.26%. The lightness, redness, yellowness, chroma and
hue values of ABD yoghurt with the addition of various concentrations of
black mulberry juice ranged between 58.29-89.61; 1.52-17.39; 1.41-
13.08; 13.17-17.00 and 4.74-83.29 respectively.

Keyword: yoghurt, monascus fermented durian seed, black mulberry
juice, physicochemical characteristics
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