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ABSTRAK

Kefir merupakan produk fermentasi susu yang ber-flavor asam,
beraroma yeasty, beralkohol dan berkarbonasi. Pembuatan kefir melalui
proses fermentasi susu dengan starter kefir yang mengandung
Lactobacillus sp., Leuconostoc sp., Lactococcus sp., Acetobacter sp., dan
Kluyveromyces marxianus. Produk ini belum banyak dikenal masyarakat
saat ini. Untuk menarik minat konsumen dalam mengkonsumsi kefir,
dilakukan diversifikasi produk dengan menambahkan bubur strawberry.
Waktu penyimpanan dingin mempengaruhi karakteristik kefir dengan
penambahan bubur strawberry. Oleh karena itu, dilakukan penelitian
mengenai pengaruh waktu penyimpanan dingin terhadap sifat fisikokimia
dan mikrobiologis kefir dengan penambahan bubur strawberry.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Lengkap dengan satu faktor, yaitu lama penyimpanan dingin yang terdiri
dari enam taraf perlakuan antara lain penyimpanan hari ke-0, 3, 6, 9, 12,
15. Setiap perlakuan diulang sebanyak empat kali. Parameter pengujian
meliputi sifat fisikokimia (pH, tingkat keasaman, viskositas) dan
mikrobiologis (jumlah bakteri asam laktat, yeast). Data yang diperoleh
selanjutnya dianalisa secara statistik menggunakan ANOVA (Analysis of
Varians) pada 0=5%. Hasil uji ANOVA yang menunjukkan ada pengaruh
nyata dilanjutkan dengan Uji DMRT (Duncan’s Multiple Range Test)
pada 0=5% untuk menentukan taraf perlakuan yang memberikan
perbedaan nyata.

Penyimpanan dingin pada Kefir dengan penambahan bubur
strawberry selama 15 hari berpengaruh nyata terhadap pH, tingkat
keasaman, viskositas, jumlah bakteri asam laktat dan yeast. 15 hari
penyimpanan dingin menyebabkan penurunan pH dan jumlah bakteri
asam laktat, sedangkan keasaman, viskositas dan jumlah yeast mengalami
peningkatan pada awal penyimpanan kemudian menurun di akhir masa
simpan. Pada akhir masa penyimpanan dingin, pH kefir dengan
penambahan bubur strawberry sebesar 3,473; keasaman sebesar
59,06°SH; viskositas sebesar 1,98 dPa.s; jumlah bakteri asam laktat
sebesar 8,0248 log CFU/mL; jumlah yeast sebesar 7,7312 log CFU/mL.

Kata kunci: kefir, bubur strawberry, waktu penyimpanan dingin
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ABSTRACT

Kefir is a fermented milk product that has acid and yeasty
flavored, alcoholic and carbonated. Kefir made through the fermentation
of milk with kefir starter which contain Lactobacillus sp., Leuconostoc
sp., Lactococcus sp., Acetobacter sp., Kluyveromyces marxianus. This
product has not been known well by public nowadays. To attract
consumers to consume kefir, product diversification is done by adding
pureed strawberry. Cold storage time affects the characteristics of kefir by
adding pureed strawberry. Therefore, research is done about the effects of
shelf life towards physicochemical and microbiological kefir with
addition of pureed strawberry.

Research design used is Completely Randomized Design with one
factor, shelf life which consist of six levels among others storage day 0, 3,
6, 9, 12, 15. Each treatments is repeated four times. Parameters observed
is physicochemical (pH, acidity, viscosity) and microbiological properties
(total plate count of lactic acid bacteria and yeast). Data obtained are
analyzed statistically by ANOVA (Analysis of Varians) at a=5%. If the
ANOVA test results show significant effect, then continue with Duncan's
Multiple Range Test/DMRT at a=5% to determine the level of treatments
that provides siginificant difference.

Cold storage with the addition of pureed strawberry kefir for 15
days significantly affect the pH, acidity, viscosity, the amount of lactic
acid bacteria and yeast. Cold storage for 15 days lowered the pH and the
amount of lactic acid bacteria in kefir with the addition of pureed
strawberry. The acidity, viscocity and the amount of yeast in kefir with
addition pureed strawberry has increased at the beginning of storage and
then decreased at the end of shelf life. At the end of the cold storage, the
pH by adding pureed strawberry kefir at 3,473; acidity of 59,06°SH;
viscosity of 1,98 dPa.s; amount of lactic acid bacteria by 8,0248 log
CFU/mL; amount of yeast by 7,7312 log CFU/mL.

Keywords: kefir, pureed strawberry, shelf life
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