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ABSTRAK

Yoghurt adalah minuman probiotik yang terbuat dari susu
fermentasi yang mengandung bakteri asam laktat (BAL)
Streptococcus  thermophilus, Lactobacillus  bulgaricus, dan
Lactobacillus acidophilus yang dikenal bermanfaat bagi kesehatan.
Untuk meningkatkan viabilitas bakteri starter dan probiotik selama
fermentasi susu menjadi yoghurt dan selama penyimpanan maka
dilakukan penambahan buah-buahan. Buah-buahan menyediakan gula
sederhana, vitamin, dan mineral yang dapat berguna bagi
pertumbuhan bakteri probiotik yoghurt. Buah kurma kaya akan gula
sederhana (glukosa, sukrosa, fruktosa), buah luo han guo mengandung
total gula 25-38% (b/b) dan mengandung senyawa bioaktif
mogrosides, buah srikaya mengandung total gula 14-25,2 gram/100 g
daging buah dan mengandung vitamin C yang sangat tinggi 6-138,5
mg/100 g daging buah, buah sirsak mengandung total gula 14,63
gram/ 100 gram daging buah dan mengandung vitamin C 29,6 mg/100
g daging buah. Studi literatur ini bertujuan untuk mengetahui efek
penambahan buah kurma, buah luo han guo, buah sirsak, dan buah
srikaya terhadap viabilitas bakteri starter dan probiotik dalam
yoghurt. Penambahan jus buah kurma 2,5,10% mampu meningkatkan
viabilitas bakteri starter S. thermophilus, bakteri probiotik L.
acidophilus dan B. longum dalam yoghurt. Penambahan ekstrak buah
luo han guo 0,5;1;2% mampu meningkatkan viabilitas L. bulgaricus
dan L. caseii dalam yoghurt. Penambahan bubur buah srikaya 10%
maupun bubur buah sirsak 10% tidak mampu meningkatkan secara
nyata viabilitas bakteri probiotik B. lactis. Peningkatan viabiltias
bakteri probiotik tersebut kemungkinan disebabkan karena beberapa
komponen dalam buah, seperti gula sederhana, protein, dan serat yang
mampu menstimulir pertumbuhan bakteri probiotik dan melindungi
bakteri probiotik dari kondisi lingkungan yang ekstrim.

Kata kunci: yoghurt, buah kurma, buah luo han guo, monk fruit, buah
sirsak, buah srikaya, probiotik
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ABSTRACT

Yogurt is a probiotic drink made from fermented milk containing
lactic acid bacteria (LAB) Streptococcus thermophilus, Lactobacillus
bulgaricus, and Lactobacillus acidophilus, which are known to be
beneficial to health. To increase the viability of starter bacteria and
probiotics during the fermentation of milk into yogurt and during
storage, fruits were added. Fruits provide simple sugars, vitamins, and
minerals that can be useful for the growth of probiotic yogurt bacteria.
Dates are rich in simple sugars (glucose, sucrose, fructose), luo han
guo fruit contains a total sugar of 25-38% (w/w) and contains
bioactive compounds mogrosides, srikaya fruit contains a total sugar
of 14-25.2 gram/100 g fruit flesh and contains very high vitamin C 6-
138.5 mg/100 g of fruit flesh, soursop fruit contains a total sugar of
14.63 grams/100 grams of fruit flesh and contains vitamin C 29.6
mg/100 g of fruit flesh. This literature study aims to determine the
effect of adding dates, luo han guo fruit, soursop fruit, and sweetsop
fruit on the viability of starter and probiotic bacteria in yogurt. The
addition of 2.5.10% date fruit juice was able to increase the viability
of the starter S. thermophilus bacteria, probiotic bacteria L.
acidophilus and B. longum in yogurt. The addition of luo han guo fruit
extract 0.5;1;2% can increase the viability of L. bulgaricus and L.
caseii in yogurt. The addition of 10% sweetsop pulp and 10% soursop
pulp was not able to significantly increase the viability of the probiotic
bacteria B. lactis. The increased viability of probiotic bacteria is
probably due to several components in the fruit, such as simple sugars,
protein, and fiber which are able to stimulate the growth of probiotic
bacteria and protect probiotic bacteria from extreme environmental
conditions.

Keywords: yogurt, dates fruit, luo han guo fruit, monk fruit, soursop
fruit, sweetsop fruit, probiotics
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