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ABSTRAK

Yoghurt merupakan produk hasil fermentasi susu yang
difermentasikan oleh bakteri asam laktat Lactobacillus bulgaricus dan
Streptococcus thermophilus. Penambahan sari buah anggur Bali pada
yoghurt dapat meningkatkan sifat fungsional karena adanya komponen
bioaktif dalam anggur. Cara pemasaran yoghurt yang banyak dilakukan oleh
masyarakat industri kecil pada umumnya adalah dengan mengkombinasi
penyimpanan pada coolbox bersuhu 15-20°C selama 10 jam dan pada
refrigerator bersuhu +5°C selama 14 jam. Tujuan dari penelitian ini adalah
untuk mengetahui pengaruh lama penyimpanan pada kondisi tersebut
terhadap aktivitas antioksidan dan komponen bioaktif dari yoghurt anggur
Bali.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor, yaitu lama penyimpanan selama
distribusi dan pemasaran, dimana tiap perlakuan diulang sebanyak 4 kali.
Lama penyimpanan yang dilakukan adalah 1, 5, 9, 13, 17, dan 21 hari.
Parameter yang diuji yaitu komponen bioaktif, yang meliputi aktivitas
antioksidan, total fenol, dan total antosianin. Data yang diperoleh dianalisa
secara statistik dengan uji ANOVA (Analysis of Varians) pada o = 5% dan
dilanjutkan dengan uji Beda Jarak Nyata Duncan (Duncan’s Multiple Range
Test) pada a = 5% untuk menentukan taraf perlakuan yang memberikan
beda nyata.

Lama penyimpanan memberikan pengaruh yang nyata terhadap
aktivitas antioksidan, total fenol, dan antosianin yoghurt anggur Bali.
Semakin lama waktu penyimpanan, komponen bioaktif yang terdapat dalam
yoghurt anggur Bali semakin menurun. Aktivitas antioksidan, total fenol,
dan total antosianin yoghurt anggur Bali awal sebesar 19,75% (66,62ug
AAE/g yoghurt); 146,31 ng GAE/g yoghurt; 8,78 pg malvidin 3-O-
glucoside; dan yang disimpan selama 21 hari sebesar §8,80% (31,63ug
AAE/g yoghurt); 96,23 pg GAE/g yoghurt; dan 2,66 png malvidin 3-O-
glucoside.

Kata Kunci: yoghurt, anggur Bali, komponen bioaktif, lama penyimpanan



Lidya Carolina Susanto, NRP. 6103011069. The Effect of Storage Time
during Distribution and Marketing to Bioactive Components in
Balinese Grapes (Vitis vinifera var. Alphonso lavalle) Yoghurt.

Advisory Committee:
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ABSTRACT

Yoghurt is fermented product from milk which is fermented by lactic
acid bacteria, Lactobacillus bulgaricus and Streptococcus thermophillus.
The addition of Balinese grapes juice on yoghurt can increase the
antioxidant activity of product because of the bioactive components in
grapes. Marketing method which is done by small industry is using
combination storage on coolbox with temperature 15-20°C for 10 hours
during distribution and on refrigerator with temperature +5°C for 14 hours
during distribution. The purpose of this research is observing the effect of
storage time on that condition to the antioxidant activity and bioactive
components in Balinese grapes yoghurt.

The design which is used on this research is Randomized Block
Design (RDB) with one factor, storage time during distribution and
marketing, where every treatment is repeated four times. Storage times
which is observed is 1, 5, 9, 13, 17, and 21 days. The observed parameters
are bioactive components, they are antioxidant activity, total phenol, and
total anthocyanin. Data statistically are analyzed by ANOVA test (Analysis
of Varians) at a = 5% and continued with DMRT (Duncan’s Multiple
Range Test) at o = 5% to determine which level of the treatment that gives
significant differences.

Storage time gave significant effect to antioxidant activity, total
phenol, and total anthocyanin in Balinese grapes yoghurt. The longer the
storage time, bioactive components in Balinese grapes yoghurt is
decreasing. Antioxidant activity, total phenol, and total anthocyanin in
Balinese grapes yoghurt after fermentation are 19,75% (66,62ug AAE/g
yoghurt ); 146,31 pg GAE/g yoghurt; 8,78 pg malvidin 3-O-glucoside; and
after 21 days are 8,80% (31,63ug AAE/g yoghurt); 96,23 pg GAE/g
yoghurt; and 2,66 pg malvidin 3-O-glucoside.

Keywords: yoghurt, Balinese grapes, bioactive components, storage time.
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	1. Penimbangan 10 gram yoghurt anggur pada beaker glass A.
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	3. Waterbath selama 30 menit dengan kecepatan 100 rpm, suhu 40oC.
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	9. Sampel (A) siap diuji
	Zemel, M.B., W. Thompson, A. Milstead, K. Morris, and P. Cambell. 2004. Calsium and Dairy Acceleration of Weight and Fat Loss During Energi Retriction in Obese Adults. Obesity Research 12 (4).

