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Vallerie Aurela Gunadi, NRP 6103019061. Karakteristik Kimia dan
Mikrobiologis Yoghurt Angkak Biji Durian dengan Berbagai
Tingkat Penambahan Ekstrak Bit Merah (Beta vulgaris L.).

Di bawah bimbingan: 1. Netty Kusumawati, S.TP., M.Si.
2. Ir. Indah Kuswardani, MP., IPM.

ABSTRAK

Yoghurt adalah salah satu produk olahan susu hasil fermentasi
bakteri asam laktat (BAL) yang banyak dikonsumsi karena memiliki
manfaat bagi kesehatan. Untuk meningkatkan sifat fungsional
yoghurt, maka dilakukan penambahan angkak biji durian (ABD) yang
berperan sebagai antihiperkolesterolemia dan antidiabetes. Namun,
yoghurt ABD memiliki warna merah yang sangat pudar sehingga
ditambahkan ekstrak air umbi bit merah yang memiliki pigmen
betalain sehingga menghasilkan warna merah yang lebih cerah. Selain
pigmen, umbi bit merah mengandung gula sederhana seperti glukosa,
vitamin (A, B, C) dan mineral (besi, kalsium, magnesium, dan fosfor)
yang dapat menstimulir BAL serta mengandung senyawa antibakteri
(fenol, flavonoid, betasantin, dan betasianin). Penelitian ini bertujuan
mengetahui pengaruh perbedaan perlakuan ekstrak air umbi bit merah
pada yoghurt ABD terhadap pertumbuhan BAL, pH, dan total asam.
Rancangan percobaan yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor yaitu perbedaan perlakuan
ekstrak air umbi bit merah sebesar 0%, 0,5%, 1%, 1,5%, 2%, dan
2,5%, pengulangan dilakukan sebanyak empat kali. Hasil penelitian
menunjukkan bahwa perbedaan perlakuan ekstrak umbi bit merah
berpengaruh nyata terhadap ALT BAL, pH, dan total asam laktat
yoghurt ABD. Berdasarkan hasil penelitian, seluruh perlakuan
memiliki ALT BAL, pH, dan total asam yang memenuhi Kriteria
yoghurt. Yoghurt ABD ekstrak bit merah memiliki ALT BAL berkisar
9,9013-11,7220 log CFU/mL, pH sebelum fermentasi 6,280-6,313,
pH sesudah fermentasi 4,185-4,288, pH setelah penyimpanan +18 jam
4,193-4,285, dan total asam 0,86-1,00%. Penambahan ekstrak umbi
bit merah cenderung menyebabkan penurunan jumlah BAL sehingga
menyebabkan metabolit berupa asam laktat juga lebih rendah.

Kata kunci: yoghurt angkak biji durian, ekstrak bit merah,
karakteristik mikrobiologis, karakteristik kimia
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Vallerie Aurela Gunadi, NRP 6103019061. Chemical and
Microbiological Characteristics of Monancus-Fermented Durian
Seed Yogurt with Various Levels of Addition of Red Beet Extract
(Beta vulgaris L.).

Advisory committee: 1. Netty Kusumawati, S.TP., M.Si.
2. Ir. Indah Kuswardani, MP., IPM.

ABSTRACT

Yogurt is one of the dairy products fermented by lactic acid
bacteria (LAB) which is widely consumed because it has good health
benefits. To improve the functional properties of yogurt, Monascus-
fermented durian seeds (MFDS) are added which act as
antihypercholesterolemic and antidiabetic. However, MFDS yogurt
has a very faded red color, so red beet root water extract which has
betalain pigments is added to produce a brighter red color. In addition
to pigments, red beetroot contains simple sugars such as glucose,
vitamins (A, B, C) and minerals (iron, calcium, magnesium, and
phosphorus) which can stimulate LAB and contain antibacterial
compounds (phenols, flavonoids, betaxanthin, and betacyanin). This
study aims to determine the effect of different treatments of red beet
root water extract in MFDS yogurt on the growth of LAB, pH, and
total acid. The experimental design used was a randomized block
design (RBD) with one factor, namely the difference in the treatment
of red beet root water extract by 0%, 0,5%, 1%, 1,5%, 2%, and 2,5%,
repetitions were carried out four times. The results showed that the
different treatments of red beet root extract had a significant effect on
total LAB, pH, and total lactic acid of MFDS yogurt. Based on the
results of the study, all treatments had total LAB, pH, and total acid
which met the yogurt criteria. MDFS yoghurt red beet extract has total
LAB ranging from 9,9013-11,7220 log CFU/mL, pH before
fermentation 6,280-6,313, pH after fermentation 4,185-4,288, pH
after storage + 18 hours 4,193-4,285, and total acid 0,86-1,00%. The
addition of red beetroot extract tended to decrease the amount of LAB
causing the metabolite in the form of lactic acid to also be lower.

Keywords: Monascus-fermented durian seed yogurt, beetroot extract,

microbiological Monascus-fermented durian seed beetroot
extract yogurt
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