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Catherine Tanaya. NRP 6103008105. Pengaruh Jenis Gula dan 

Penambahan Sari Buah Anggur Probolinggo Terhadap Sifat 

Fisikokimia, Viabilitas Bakteri Yogurt, dan Organoleptik Yogurt Non 

Fat.  

Di bawah bimbingan: 

1. Netty Kusumawati, S.TP, M.Si 

2. Ir. Indah Kuswardani, MP. 
 

ABSTRAK 

Yogurt merupakan salah satu produk susu fermentasi berbahan 

baku susu yang difermentasi oleh Lactobacillus delbrueckii ssp. bulgaricus 

dan Streptococcus salivarius ssp. thermophilus. Peningkatan kepedulian 

terhadap kesehatan mengakibatkan konsumen cenderung memilih produk 

dengan jumlah kalori yang lebih rendah sehingga untuk mengurangi 

kandungan lemak, penggunaan susu full fat dapat digantikan dengan susu 

skim. Penggunaan jenis gula seperti isomalt yang memiliki nilai kalori lebih 

rendah daripada sukrosa dapat digunakan sebagai pemanis alternatif pada 

yogurt. Pemberian sari buah anggur Probolinggo dapat dilakukan sebagai 

upaya inovasi pada produk yogurt. 

Rancangan penelitian yang digunakan adalah RAK tersarang 

dengan dua faktor, yaitu jenis gula (sebagai sarang) dan penambahan sari 

buah anggur Probolinggo (yang tersarang pada jenis gula). Jenis gula yang 

digunakan adalah sukrosa dan isomalt sedangkan sari buah anggur 

Probolinggo yang ditambahkan terdiri dari 3 level yaitu 5% (v/v), 10% 

(v/v), dan 15% (v/v) dengan 4 kali pengulangan. Parameter yang diamati 

meliputi pH, total asam, sineresis, total bakteri asam laktat, dan 

organoleptik (kesukaan terhadap rasa dan warna).  

Perbedaan jenis pemanis tidak berpengaruh nyata terhadap pH, 

tingkat keasaman, sineresis, ALT, dan warna namun berpengaruh terhadap 

rasa yogurt. Sedangkan perbedaan konsentrasi sari buah anggur membawa 

pengaruh nyata pada semua parameter. Semakin tinggi konsentrasi sari buah 

anggur yang ditambahkan, pH, total asam, sineresis, ALT, dan tingkat 

kesukaan terhadap rasa dan warna meningkat. Yogurt dengan perlakuan 

terbaik dalam penelitian ini adalah yogurt sukrosa (sari buah anggur 15%)  

dengan ALT 9,8 log cfu/mL, pH 4,642, total asam 27,63
o
SH, sineresis 

1,11% dan kesukaan terhadap warna suka dan rasa agak disukai. Sedangkan 

yogurt isomalt terbaik adalah yogurt dengan  sari buah anggur 15% dengan 

ALT 9,8 log cfu/mL, pH 4,610, total asam 27,88
o
SH, sineresis 1,71% dan 

kesukaan terhadap warna suka dan rasa agak tidak disukai. 

 

Kata kunci:  yogurt non fat, susu skim, sukrosa, isomalt, anggur 

Probolinggo 
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Catherine Tanaya. NRP 6103008105. Effects of Diferrent Sugar Used and 

Probolinggo’s Grapes Juice Proportion on The Physicochemical, 

Availability Lactic Acid Bacteria, and Sensory Proporties of  Non Fat 

Yoghurt. 

Advisory Committee: 

1. Netty Kusumawati, S.TP, M.Si 

2. Ir. Indah Kuswardani, MP. 
 

ABSTRACT 

 

Yogurt is a fermented dairy products which is made from milk 

fermented by Lactobacillus delbrueckii ssp. bugaricus and Streptococcus 

salivarius ssp. By the increasing concern in health, people want products 

which have lower calories. To reduce the fat content in yogurt, full fat milk 

can be replaced with skim milk. Sugar like isomalt has a lower caloric value 

than sucrose can be used as an alternative sweetener in yogurt. Addition 

Probolinggo grape extract can be done as a product innovation in yogurt.  

The experimental design used Randomized Block Design (RBD) 

with two factors, sugar as the nest, and Probolinggo’s grapes  which nested 

on sugar used. Type of sugar used was sucrose and isomalt whereas 

Probolinggo grape extract was added consisting of 3 levels of 5% (v/v), 

10% (v/v), and 15% (v/v) with 4 replications. The parameters observed 

were pH, acidity, syneresis, total lactic acid bacteria and sensory 

(preferences of taste and texture). The obtained data analyzed statistically 

by ANOVA (Analysis of Varians) at α = 5%. If there was a significant 

difference, then it was continued by DMRT (Duncan's Multiple Range Test) 

test to determine which level of treatment that gives significant differences.  

Different types of sweeteners produced gave no significant effect on 

pH, acidity, syneresis, ALT, and color but it had significant effect on the 

taste of yogurt. While the difference in concentration of grape extract had 

significant effect for all parameters. As  high as grape concentration, pH, 

acidity, viability of lactic acid bacteria, and color had increased. The best 

yogurt from all treatment was sucrose yogurt with grape extract 15%, which 

had ALT  9,8 log cfu/mL, pH 4,642, total acid 27,63
o
SH, syneresis 1,11%, 

and consumer perception defined as like for color, slightly favored for taste. 

For best isomalt yogurt was yogurt with grape extract 15%, which had ALT  

9,8 log cfu/mL, pH 4,610, total acid 27,88
o
SH, syneresis 1,71%, and 

consumer perception defined as like for color, rather liked for taste. 

 

Key word: non fat yogurt, skim milk, sucrose, isomalt, Probolinggo’s 

grapes 
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