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ABSTRAK

Pembekuan merupakan salah satu cara penyediaan kultur stok yogurt
secara terpisah dengan teknologi sederhana. Pembekuan dapat
menyebabkan penurunan viabilitas kultur stok yogurt, sehingga diperlukan
media yang sesuai dan dapat berfungsi seltagaprotectant. Penggunaan
air kelapa dan variasi penambahan susu skim dapat mempengaruhi
viabilitas kultur yogurt selama penyimpanan, sehingga perlu dilakukan
penelitian untuk mengetahui konsentrasi susu skim dan lama penyimpanan
beku agar diperoleh kultur stok yogurt dengan viabilitas yang tinggi.

Rancangan penelitian yang digunakan adalah RAK (Rancangan
Acak Kelompok) Faktorial dengan dua faktor yaitu konsentrasi susu skim
0%, 2,5%, 5%, 7,5% (5S, S, S) dan lama penyimpanan 5, 10, 15, 20,

25, 30 hari (H, Hio, His, Hao, Has, Hso). Parameter yang diuji yaitu ALT,
total asam, pH dan ciri mikroskopis. Data dianalisa secara statistik dengan
uji ANAVA (o = 5%), untuk mengetahui apakah ada beda nyata antar taraf
perlakuan. Jika ada beda nyata, dilanjutkan dengan uji pembedaan DMRT
(Duncan's Multiple Range Test).

Variasi penambahan susu skim dan lama penyimpanan berpengaruh
nyata terhadap viabilitas kultur stok LB. Penambahan susu skim 7,5%
menghasilkan persen penurunan viabilitas kultur stok LB terkecil. Interaksi
antara konsentrasi penambahan susu skim dan lama penyimpanan
berpengaruh nyata terhadap viabilitas kultur stok ST. Selama penyimpanan
beku 30 hari, semua perlakuan konsentrasi penambahan susu skim masih
dapat menghasilkan viabilitas kultur ST lebih darf ZFU/mL, tetapi
penambahan susu skim 5% dan 7,5% merupakan perlakuan yang dapat
menghasilkan viabilitas tertinggi. Variasi penambahan susu skim
berpengaruh nyata terhadap nilai pH dan total asam kultur stok LB dan ST.
Pada kultur stok LB semakin tinggi konsentrasi susu skim, nilai pH yang
dicapai semakin rendah dan total asam semakin tinggi sedangkan pada
kultur stok ST, semakin tinggi konsentrasi susu skim, semakin tinggi nilai
pH dan total asam yang dicapai.

Kata kunci: kultur yogurtgryoprotectant, pembekuan, penyimpanan



M. I. Sabrina Sutandeo (610300603Effect of Skim Milk Addition to
Coconut Water Medium and Storage Time on the Viability of Frozen
Stock Culturefor Yoghurt Fermentation.
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ABSTRACT

Freezing is one of the method to provide yoghurt stock culture with
simple technology. During the freezing, cell can be damaged and it will
decrease the viability. Therefore, it is necessary to use an appropriate media
which also has a function as a cryoprotectant. The usage of coconut water
and addition of skim milk with various concentrations can influence the
viability of yoghurt cultures during storage. This was the reason we need to
examine the concentration of skim milk and frozen storage time that can
produce yoghurt stock culture with high viability.

The experimental design that is used was Factorial Randomized
Block Design (RBD) with two factors namely the concentration of skim
milk 0%, 2.5%, 5%, 7.5% (SS;, S, S) and storage time 5, 10, 15, 20, 25,

30 days (H, Hio, His, Hao Hos, Hig). The parameters that were tested were
total plate count number (TPC), acidity, pH and microscopic characteristics.
The data were analyzed statistically with ANOVAS 5%), to determine if
there is a significant difference between the standard treatment. If there is a
significant difference, then it is continued by DMRT (Duncan's Multiple
Range Test) differentiation test.

The addition of skim milk and storage time cause a significant
difference on the viability of LB stock cultures. The addition of 7.5% skim
milk result the smallest decreased percent viability of LB stock cultures.
Interaction between the addition of skim milk and storage time cause a
significant differences on the viability of ST stock cultures. During 30 days
of frozen storage, all the treatments of the addition of skim milk
concentration still result viability of ST stock culture more thaff 10
CFU/mL, but the addition of 5% and 7.5% skim milk had a treatment that
produced the highest viability. The addition of skim milk cause a significant
differences on the pH value and acidity of LB and ST stock culture. For LB
stock culture, the higher concentration of skim milk, the pH value become
lower and the acidity become higher. For ST stock culture, the higher
concentration of skim milk, the pH value and acidity become higher.

Keywords: yoghurt culture, cryoprotectant, freezing, storage
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