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Elisabeth Anastasia S., NRP 6103012072. Pengaruh Konsentrasi Susu
Skim dan Starter terhadap Sifat Kimia dan Mikrobiologis Corngurt
Sinbiotik.
Di bawah bimbingan: 1. Ir. Ira Nugerahani, M. Si.

2. Ir. Indah Kuswardani, MP.

ABSTRAK

Corngurt adalah yogurt-like product yang dibuat dari ekstrak
jagung manis yang difermentasi menggunakan Bakteri Asam Laktat
(BAL), Dengan penambahan inulin, corngurt berpotensi menjadi
corngurt sinbiotik. Ekstrak jagung manis sebagai media pertumbuhan
BAL masih memiliki kelemahan karena tidak memiliki laktosa dan kasein
sebagai substrat bagi BAL. Oleh karena itu, perlu dilakukan penambahan
susu UHT (Ultra High Temperature) sebanyak 50% (v/v) dan susu skim.
Penambahan susu skim perlu dilakukan untuk memperkaya protein kasein
dan laktosa sehingga meningkatkan total padatannya. Konsentrasi starter
harus disesuaikan agar dihasilkan corngurt sinbiotik yang sesuai dengan
standar mutu yogurt. Tujuan penelitian ini adalah untuk mengetahui
pengaruh konsentrasi susu skim dan starter terhadap sifat kimia dan
mikrobiologis corngurt sinbiotik.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) Desain Faktorial dengan dua faktor yaitu konsentrasi
susu skim (5% b/v; 7,5% b/v; 10% b/v) dan konsentrasi starter (7% v/v
dan 8% v/v). Pengulangan dilakukan sebanyak 4 kali. Parameter yang
diuji meliputi pH, total asam laktat, dan total Bakteri Asam Laktat (BAL).
Hasil menunjukkan bahwa konsentrasi susu skim yang berbeda
berpengaruh nyata terhadap pH dan total Bakteri Asam Laktat (BAL)
corngurt sinbiotik. Konsentrasi starter yang berbeda berpengaruh nyata
terhadap pH, total asam laktat, dan total BAL corngurt sinbiotik. Interaksi
antara konsentrasi susu skim dan starter berpengaruh nyata terhadap total
BAL corngurt sinbiotik. Perlakuan konsentrasi susu skim 5% (b/v) dan
starter 7% (v/v) merupakan perlakuan terbaik yang dihasilkan pada
pembuatan corngurt sinbiotik dalam penelitian ini.

Kata Kunci: Corngurt, sinbiotik, sifat kimia, sifat mikrobiologis



Elisabeth Anastasia S., NRP 6103012072. Effect of Skim Milk and
Starter Concentration on Chemical and Microbiological Properties of
Sinbiotic Corngurt
Advisory Committee: 1. Ir. Ira Nugerahani, M. Si.

2. Ir. Indah Kuswardani, MP.

ABSTRACT

Corngurt is yogurt-like product using sweet corn extract as
ingredient and fermented by Lactic Acid Bacteria (LAB). With the
addition of inulin, corngurt can potentially be sinbiotic corngurt. Extract
of sweet corn as LAB medium still consider to have weakness because it
does not have lactose and casein as substrate for LAB. Therefore, it is
necessary to add Ultra High Temperature (UHT) milk as much as 50% of
the medium and skim milk. The addition of skim milk need to add casein
and lactose, which increase total solids in the media. Starter concentration
must be adjusted to produce sinbiotic corngurt which comply with quality
standards of yogurt. The aim of this study was to determine the effect of
skim milk and starter concentration against chemical and microbiological
properties of sinbiotic corngurt.

The design of the experiment use factorial randomized block
design (RBD) with two factors, concentrations of the addition of skim
milk (5% w/v; 7,5% w/v; 10% wi/v) and concentration of the addition of
starter (7% v/v and 8% v/v). Every experiment carry out 4 times. The
parameters tested included pH, total lactic acid, and total Lactic Acid
Bacteria (LAB). The result of the research is the addition of skim milk
with different concentrations had significant effect on pH and total LAB
of sinbiotic corngurt. The addition of starter with different concentrations
had significant effect on pH, total lactic acid, and total LAB of sinbiotic
corngurt. Interaction between skim milk and starter concentrations had
significant effect on total LAB of sinbiotic corngurt. Formulation with
addition of 5% (w/v) skim milk and 7% (v/v) starter was the best
formulation in this research.

Keywords: Corngurt, sinbiotic, chemical properties, microbiological
properties.
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