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Theo Brandon Harsono NRP 6103020015. Karakteristik Kimia dan 

Organoleptik Yoghurt Angkak Biji Durian dengan Berbagai 

Tingkat Penambahan Sari Murbei Hitam.  

Pembimbing:  

1. Dr. Ignatius Srianta, S.TP., MP. 
2. Ir. Ira Nugerahani, M.Si 

ABSTRAK 

Yoghurt merupakan salah satu produk fermentasi susu dengan 

penambahan kultur starter Streptococcus thermophilus, Lactobacillus 

bulgaricus. dan Lactobacillus acidophilus. Salah satu inovasi dari 

untuk meningkatkan sifat fungsional yoghurt adalah penambahan 

ekstrak Angkak Biji Durian (ABD). Pada yoghurt angkak biji durian 

diperoleh warna merah pudar dan rasa astringent yang kurang disukai. 

Penambahan sari murbei hitam diharapkan mampu memperbaiki 

warna dan rasa dari yoghurt angkak biji durian. Tujuan dari penelitian 

ini adalah untuk mengetahui karakteristik kimia (pH, Total Asam) dan 

organoleptik (kesukaan terhadap warna, kemudahan untuk disendok, 

mouthfeel, dan rasa) yoghurt angkak biji durian dengan berbagai 

tingkat penambahan sari murbei hitam. Rancangan penelitian yang 

digunakan adalah Rancangan Acak Kelompok (RAK) faktor tunggal 

yaitu berbagai tingkat penambahan sari murbei hitam dengan lima 

taraf perlakuan yaitu 0%, 2,5%, 5%, 7,5%, dan 10% (b/v) dan diulang 

sebanyak 5 kali. Penambahan berbagai tingkat sari murbei hitam 

berpengaruh nyata terhadap pH, total asam, dan organoleptik yoghurt 

ABD. Hasil penelitian menunjukkan pH formulasi awal sebelum 

fermentasi berkisar antara 5,744-6,205; pH yoghurt ABD sari murbei 

hitam setelah fermentasi 4,623-4,772; pH setelah penyimpanan 4,430-

4,605; total asam 96,273-175,516°SH; kesukaan rasa 4,16-5,2; 

kesukaan warna; 3,84-5,04; kesukaan mouthfeel 4,34-5,14; dan 

kesukaan kemudahan untuk disendok 4,42-5,54.  

Kata kunci: Yoghurt, Angkak biji durian, Sari murbei hitam, 

Karakteristik kimia dan organoleptik  
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Theo Brandon Harsono NRP 6103020015. Chemical and 

Organoleptic Characteristics of Monascus-Fermented Durian 

Seeds Yoghurt with Various Degrees of Addition of Black 

Mulberry Juice 

Supervisor:  
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ABSTRACT 

Yoghurt is a fermented milk product with the addition of 

Streptococcus thermophilus, Lactobacillus bulgaricus, and 

Lactobacillus acidophilus starter culture. One of the developments in 

yoghurt products that could improve its functional properties was 

Monascus-fermented durian seed (MFDS) yoghurt. In MFDS yoghurt, 

it was found to have a dull red color and an astringent taste which was 

less desirable. The addition of black mulberry juice is expected to 

improve the color of the MFDS extract and eliminate the undesirable 

astringent taste. The aim of this research was to determine the 

chemical and organoleptic characteristics of monascus-fermented 

durian seeds yoghurt with various degrees of addition of black 

mulberry juice. The research design used was a single factor 

Randomized Block Design (RBD) that is the various degrees of 

additions of black mulberry juice with five levels, namely 0%, 2.5%, 

5%, 7.5%, and 10% (w/v) and repeated 5 times. The additions of 

various levels of black mulberry juice had a significant effect on the 

pH, total acid, and organoleptic of MFDS yoghurt. Based on the 

results, the pH before fermentation ranged from 5,744-6,205; pH after 

fermentation 4,623-4,772; pH after storage 4,430-4,605; total acid 

96,273-175,516°SH; likeness for flavor 4,16-5,2; likeness for color; 

3,84-5,04; likeness for mouthfeel 4,34-5,14; and likeness for 

spoonable 4,42-5,54 

 

keyword: Yoghurt, Monascus-fermented Durian Seed, Black 

mulberry extract, Chemical and organoleptic 

characteristics 
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