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ABSTRAK

Salah satu makanan fungsional yang banyak dikonsumsi adalah
yogurt. Produk yogurt mulai banyak dikembangkan dengan penambahan
probiotik, buah-buahan, dan serat pangan untuk meningkatkan nilai
fungsional. Yogurt rice bran merupakan produk hasil fermentasi susu oleh
BAL (Bakteri Asam Laktat), yakni Lactobacillus bulgaricus, Streptococcus
thermophilus, dan Lactobacillus acidophilus sebagai probiotik yang
diperkaya dengan penambahan bubuk rice bran. Rice bran mampu
mendukung dan meningkatkan jumlah BAL dalam yogurt. Penambahan
puree pisang ambon diharapkan dapat meningkatkan sifat fungsional yogurt
rice bran. Namun, kandungan pati dan gula sederhana dalam puree pisang
ambon kemungkinan dapat mempengaruhi karakteristik kimia dan total BAL
yogurt rice bran. Tujuan penelitian ini adalah untuk mengetahui pengaruh
perbedaan konsentrasi puree pisang ambon terhadap sifat kimia dan
mikrobiologis yogurt rice bran. Rancangan penelitian yang digunakan adalah
RAK (Rancangan Acak Kelompok) dengan 1 faktor yaitu konsentrasi puree
pisang ambon yang terdiri dari 6 (enam) taraf, yaitu 0%, 5%, 10%, 15%, 20%,
dan 25% (b/v) dan diulang 4 (empat) kali. Hasil yang diperoleh dari penelitian
yaitu perbedaan konsentrasi puree pisang ambon berpengaruh nyata (P<0,05)
terhadap nilai pH dan total BAL yogurt rice bran. Perbedaan konsentrasi
puree pisang ambon tidak berpengaruh nyata (P>0,05) terhadap total asam
laktat yogurt rice bran. Berdasarkan hasil penelitian, yogurt rice bran dengan
perbedaan konsentrasi puree pisang ambon memiliki Kisaran total BAL
8,7335-9,1543 log cfulg, pH 4,349-4,593, dan total asam laktat 0,9733%-
1,0513%.

Kata kunci: yogurt, rice bran, puree pisang ambon, susu UHT



Nathania Iswanto (6103017039). The Effect Different Concentration of
Ambon Banana Puree on The Chemical dan Microbiological Properties
of Rice Bran Yogurt.
Advisory committee: 1. Ir. Ira Nugerahani, M.Si.
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ABSTRACT

One of the most commonly consumed functional foods is yogurt.
Yogurt products began to be developed with the addition of probiotics, fruits,
and dietary fiber to increase functional value. Yogurt rice bran is a product of
milk fermentation by LAB (Lactic Acid Bacteria), namely Lactobacillus
bulgaricus, Streptococcus thermophilus, and Lactobacillus acidophilus as
probiotics enriched with the addition of rice bran powder. Rice bran is able
to support and increase the amount of LAB in yogurt. The addition of ambon
banana puree is expected to improve the functional properties of the rice bran
yogurt. However, the starch and simple sugar content in ambon banana puree
may affect the chemical and total LAB characteristics of yogurt rice bran.
The purpose of this study was to determine the effect of differences in the
concentration of ambon banana puree on the chemical and microbiological
properties of yogurt rice bran. The research design used was RAK
(Randomized Block Design) with 1 factor, namely the concentration of
Ambon banana puree consisting of 6 (six) levels, namely 0%, 5%, 10%, 15%,
20%, and 25% (w/v) and repeated 4 (four) times. The results obtained from
the study were that the difference in the concentration of ambon banana puree
had a significant effect (P <0.05) on the pH value and total LAB of yogurt
rice bran. The difference in the concentration of ambon banana puree had no
significant effect (P> 0.05) on the total lactic acid of yogurt rice bran. Based
on the results of the study, yogurt rice bran with different concentrations of
ambon banana puree had a total LAB 8,7335-9,1543 log cfu/g, pH 4,349-
4,593, and total lactic acid 0,9733%-1,0513%.

Keywords: yogurt, rice bran, ambon banana puree, UHT milk
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