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ABSTRAK

UJI CEMARAN MIKROBIOLOGIS DAN HEDONIK KEFIR AIR
DENGAN TAMBAHAN BUAH NAGA, INULIN-MEDIUM CHAIN
TRIGLYCERIDES (MCT) MEDIA SUKROSA

FELITA DELFINA
2443021058

Kefir air merupakan minuman fermentasi yang memiliki aroma
seperti buah, asam dan memiliki rasa yang asam serta sedikit berkarbonasi.
Beberapa manfaat kesehatan dari kefir air diketahui dapat meningkatkan
imunitas, menurunkan tekanan darah, kolesterol, dan juga gula darah.
Penelitian ini bertujuan untuk mengembangkan kefir air dengan modifikasi
berupa penambahan jus buah naga merah dan inulin-MCT untuk
meningkatkan manfaat kesehatan serta daya tarik produk yang kemudian
akan diuji cemaran mikrobiologisnya, meliputi perhitungan ALT serta uji
cemaran Escherichia coli dan Salmonella sesuai standar BPOM No. 24 tahun
2023. Selain itu juga dilakukan uji hedonik untuk mengevaluasi tingkat
kesukaan panelis terhadap rasa, aroma, tekstur, dan warna produk. Hasil
penelitian menunjukkan bahwa nilai ALT sebesar 1,7 X 10¢ CFU/ml yang
tidak memenuhi standar mikrobiologi, sedangkan uji Salmonella dan
Escherichia coli dinyatakan negatif. Uji hedonik menunjukkan skor rata-rata
> 3, yang menunjukkan produk disukai panelis.

Kata kunci: Kefir Air, Buah Naga, Inulin-MCT, Cemaran Mikrobiologis,
Uji Hedonik



ABSTRACT

MICROBIOLOGICAL AND HEDONIC EVALUATION OF WATER
KEFIR WITH THE ADDITION OF DRAGON FRUIT AND INULIN-
MEDIUM CHAIN TRIGLYCERIDES (MCT) IN SUCROSE MEDIA

FELITA DELFINA
2443021058

Water kefir is a fermented beverage that has a fruity, sour aroma and
a slightly carbonated sour flavor. Some of the health benefits of water kefir
are known to increase immunity, reduce blood pressure, cholesterol, and also
blood sugar. This study aims to develop water kefir with modifications in the
form of adding red dragon fruit juice and inulin-MCT to increase the health
benefits and attractiveness of the product which will then be tested for
microbiological contamination, including Total Plate Count (TPC),
Escherichia coli and Salmonella contamination tests, referring to BPOM
Regulation No. 24 of 2023. In addition, the hedonic test was also conducted
to evaluate the level of panelist liking for the taste, aroma, texture, and color
of the product. The results showed that the ALT value was 1.7 x 10° CFU/ml
which did not meet the microbiological standards, while the Salmonella and
Escherichia coli tests were negative. The hedonic test showed an average
score of > 3, indicating the product was favored by panelists.

Keywords: Water Kefir, Dragon Fruit, Inulin-MCT, Microbiological
Contamination, Hedonic Test
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