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Ivana Arista Yamady, NRP 6103019027. Karakteristik Kimia dan
Mikrobiologis Yoghurt Angkak Biji Durian dengan Berbagai
Tingkat Penambahan Puree Pepaya (Carica papaya L.).
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ABSTRAK

Yoghurt merupakan produk fermentasi susu dengan bantuan
bakteri asam laktat. Yoghurt memiliki berbagai manfaat bagi tubuh.
Peningkatan konsumsi yoghurt mendorong adanya diversifikasi, salah
satu upaya yang dilakukan yaitu dengan menggunakan angkak biji
durian. Senyawa fenolik yang terkandung dalam ABD dapat
menstimulasi pertumbuhan BAL, namun kandungan Monasicidin A
dalam ABD bersifat antibakteri yang dapat menghambat BAL
yoghurt. Penambahan puree pepaya diharapkan meningkatkan
pertumbuhan BAL. Hal ini disebabkan puree pepaya mengandung
gula sederhana, pektin, asam organik, senyawa fenolik, vitamin, dan
mineral yang dapat dimanfaatkan untuk pertumbuhan BAL. Penelitian
ini bertujuan untuk mengetahui karakteristik kimia dan mikrobiologis
yoghurt angkak biji durian dengan berbagai tingkat penambahan
puree pepaya. Rancangan percobaan yang akan digunakan dalam
penelitian adalah Rancangan Acak Kelompok (RAK) non faktorial
yaitu perbedaan konsentrasi puree pepaya sebesar 0%, 3%, 6%, 9%,
dan 12% (b/v) dengan 5 ulangan. Parameter uji meliputi pH, total
asam tertitrasi sebagai asam laktat, dan Angka Lempeng Total (ALT).
Penambahan berbagai tingkat konsentrasi puree pepaya berpengaruh
nyata terhadap pH, total asam tertitrasi sebagai asam laktat, dan angka
lempeng total yoghurt angkak biji durian. Berdasarkan hasil
penelitian, yoghurt angkak biji durian puree pepaya memiliki pH
sebelum fermentasi 6,1488-6,2482, pH setelah fermentasi 4,3130-
4,6814, pH setelah penyimpanan 4,2384-4,6238, total asam tertitrasi
sebagai asam laktat yang berkisar antara 0,77-1,20%, dan ALT BAL
yang berkisar antara 12,8374-13,5160 log CFU/mL.

Kata kunci: yoghurt angkak biji durian, puree pepaya, total bakteri
asam laktat yoghurt angkak biji durian puree papaya
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Ivana Arista Yamady, NRP 6103019027. Chemical and
Microbiological Characteristics of Monascus-Fermented Durian
Seeds Yogurt with Various Levels of Addition of Papaya Puree
(Carica papaya L.).

Supervisor:
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ABSTRACT

Yogurt is a fermented milk product with the help of lactic acid
bacteria. Yogurt has various benefits for the body. Increased
consumption of yogurt encourages diversification, one of the efforts
made is by using Monascus fermented durian seeds (MFDS). The
phenolic compounds contained in MFDS can stimulate LAB growth,
but the Monasicidin A content in MFDS has antibacterial properties
that can inhibit LAB in yogurt. The addition of papaya puree is
expected to increase the growth of LAB. This is because papaya puree
contains simple sugars, pectin, organic acids, phenolic compounds,
vitamins, and minerals that can be utilized for the growth of LAB. This
study aims to determine the chemical and microbiological
characteristics of Monascus fermented durian seeds (MFDS) yogurt
with various levels of adding papaya puree The experimental design
that will be used in this study is a non-factorial Randomized Block
Design (RBD), namely differences in the concentration of papaya
puree by 0%, 3%, 6%, 9%, and 12% (w/v) with 5 replications. The
test parameters used were pH value, titrable acidity as lactic acid, and
Total Plate Count (TPC). The addition of various concentration levels
of papaya puree significantly affected pH value, titrable acidity as
lactic acid, and total plate count (TPC) of MFDS. Based on the results
of the study, MFDS papaya puree yoghurt had pH before fermentation
ranging from 6,1488-6,2482; pH after fermentation 4,3130-4,6814;
pH after storage 4,3130-4,6814; titrable acidity as lactic acid 0,77-
1,20%; and total plate count 12,8374-13,5160 log CFU/mL.

Key words: Monascus fermented durian seeds yogurt, papaya puree,
total lactic acid bacteria Monascus fermented durian
seeds papaya puree yogurt
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