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ABSTRAK

Yoghurt merupakan produk hasil fermentasi susu (umumnya
susu sapi) yang menggunakan bakteri asam laktat (BAL) berupa
Lactobacillus bulgaricus dan Streptococcus thermophilus dengan atau
tanpa penambahan bahan pangan lain yang diizinkan. Yohurt angkak
biji durian (ABD) merupakan salah satu inovasi yoghurt. Penambahan
ekstrak 7,5% ABD dapat meningkatkan nilai aktivitas antioksidan
secara signifikan, namun tidak signifikan dalam meningkatkan total
fenol yoghurt. Penambahan ekstrak ubi jalar ungu diduga dapat
menurunkan pH dan meningkatkan aktivitas antioksidan dan total
fenol. Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) Faktor Tunggal, yaitu perbedaan tingkat ekstrak ubi
jalar ungu (T) dengan 5 taraf faktor, yaitu 0% (TO0), 5% (T1), 10%
(T2), 15% (T3), dan 20% (T4) dengan pengulangan sebanyak lima
kali. Data dianalisa menggunakan ANOVA pada o = 5%, apabila
diperoleh adanya pengaruh nyata maka dilakukan analisa lanjutan
dengan uji DMRT pada o = 5%. Hasil penelitian menunjukkan bahwa
penambahan ekstrak ubi jalar ungu berpengaruh nyata terhadap nilai
pH, aktivitas antioksidan, dan total fenol yoghurt angkak biji durian.
Penambahan ekstrak ubi jalar ungu 20% memberikan nilai pH
terendah sebesar 4,1901, aktivitas antioksidan tertinggi sebesar
66,9279%inhibisi dan 0,0317 mg GAE/qg, serta total fenol tertinggi
sebesar 0,1953 mg GAE/g.

Kata kunci: yoghurt, angkak biji durian, ekstrak ubi jalar ungu,
aktivitas antioksidan, total fenol

Vi



Difta Fernanda S. (6103019142). Chemical Characteristics and
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ABSTRACT

Yogurt is a product of fermented milk (generally cow's milk)
that uses lactic acid bacteria (LAB), which Lactobacillus bulgaricus
and Streptococcus thermophilus with or without the addition of other
permitted food ingredients. Monascus-fermented durian seed yogurt
is one of the innovations of yogurt. The addition of 7.5% ABD extract
can significantly increase the value of antioxidant activity, but not
significantly in increasing the total phenolic content of yogurt. The
addition of purple sweet potato extract is thought to lower the pH and
increase the antioxidant activity and total phenols. The research design
used was a Single Factor Randomized Block Design (RBD), namely
differences in the levels of purple sweet potato extract (T) with 5
factor levels, namely 0% (TO), 5% (T1), 10% (T2), 15% (T3), and
20% (T4) with five repetitions. The data were analyzed using
ANOVA at o= 5%, if there is a significant effect then further analysis
is carried out with the DMRT test at a = 5%. The results showed that
the addition of purple sweet potato extract had a significant effect on
the pH value, antioxidant activity, and total phenol of durian seed
reddened yogurt. The addition of 20% purple sweet potato extract
gave the lowest pH value of 4.1901, the highest antioxidant activity of
66.9279% inhibition and 0.0317 mg GAE/g, and the highest total
phenol of 0.1953 mg GAE/g.

Keywords: yogurt, Monascus-fermented durian seed, purple sweet
potato water extract, antioxidant activity, total phenol
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