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ABSTRAK

Yogurt merupakan produk koagulasi susu yang dihasilkan melalui
proses fermentasi bakteri asam laktat (BAL) Lactobacillus bulgaricus (LB)
dan Streptococcus thermophilus (ST). Seringkali selama distribusi yogurt,
viabilitas ST dan LB menurun.

Pemasaran dan distribusi yogurt yang banyak dilakukan oleh
masyarakat skala industri kecil pada umumnya adalah dengan
mengkombinasi penyimpanan pada coolbox bersuhu £15°C-20°C selama 10
jam dan dilanjutkan dengan penyimpanan pada refrigerator bersuhu 5°C
selama 14 jam. Tujuan penelitian untuk mengetahui viabilitas bakteri asam
laktat dan tingkat keasaman yogurt murbei hitam selama penyimpanan dan
distribusi yogurt murbei hitam.

Rancangan penelitian yang digunakan adalah RAK (Rancangan
Acak Kelompok) faktor tunggal dengan yaitu lama penyimpanan selama
distribusi dan pemasaran (1, 5, 9, 13, 17 dan 21 hari) dan 4 Kali
pengulangan. Parameter yang diuji meliputi pH, total asam dan total BAL.
Data yang diperoleh dianalisa statistik dengan Analysis of Varians
(ANOVA) dan Duncan Multiple Range Test (DMRT) pada a = 5%.

Lama penyimpanan selama distribusi dan pemasaran berpengaruh
nyata terhadap viabilitas bakteri asam laktat dan tingkat keasaman pada
yogurt murbei hitam. Lama waktu penyimpanan, viabilitas BAL dan pH
yogurt semakin menurun, dan total asam laktat yogurt murbei hitam
semakin meningkat. Jumlah nilai total BAL yogurt murbei hitam setelah
penyimpanan 21 hari log 9,1484cfu/ml dengan nilai pH yogurt antara 3,814,
tingkat keasaman Soxhlet Henkel 95,03 °SH dan total asam laktat antara
2,14%. Yogurt murbei hitam selama penyimpanan dan distribusi dapat
memenuhi syarat SNI sampai 13 hari penyimpanan dengan total BAL log
9,5148 cfu/ ml dan total asam laktat 1,97%.

Kata kunci : Yogurt, murbei hitam, tingkat keasaman, viabilitas bakteri
asam laktat.
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ABSTRACT

Yoghurt is the product from coagulation of milk that is produced from
fermentation process of lactic acid bacteria (LAB), Lactobacillus bulgaricus
(LB) and Streptococcus thermophilus (ST). Usually during storage and
distribution, the viability of LB and ST decrease.

Marketing and distribution method which is done by small scale
industry is using combination storage on coolbox with +15°C-20°C during
10 hours and followed by storage on refrigerator with 5°C during 14 hours.
The purpose of the research observe the effect of storage time on such
condition. The research purposed to observe the effect of storage time during
distribution and marketing on the viability of Lactic Acid Bacteria (ST and
LB) and acidity levels in black mulberry yogurt.

The research based on RDB (Randomized Block Design) single factor :
the long of storage during distribution and marketing (1; 5; 9; 13; 17 and 21
days) with 4 replications. The parameters observed were pH, total acid and
viability LAB (ST and LB). The data obtained were analyzed statistically
with Analysis of Varians (ANOVA) and Duncan Multiple Range Test
(DMRT) (a=0.05).

The long of storage during distribution and marketing gave
significant affect on the viability of lactic acid bacteria and the acidity of the
black mulberry yogurt. The longer of storage time, the lower LAB viability
and pH, but higher total acid. The value of black mulberry yoghurt ALT
LAB after 21 days of storage 9.1484 log cfu / ml with a pH value of yogurt
3.814, acidity Soxhlet Henkel 95.03 °SH and total of lactic 2.14%. Black
mulberry yogurt during 13 days of storage and distribution is qualified to
SNI with 9.5148 ALT log cfu/mL and a total of lactid acid 1.97%.

Keyword : Yoghurt, Black Mulberry, Acidity level, viability lactic acid
bacteria.
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