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ABSTRAK

Yoghurt merupakan hasil fermentasi susu sapi dengan
menggunakan kultur bakteri asam laktat yaitu Lactobacillus bulgaricus, dan
Streptococcus thermophilus. Untuk meningkatkan sifat fungsional dari
yoghurt dilakukan penambahan hasil fermentasi lainnya yakni angkak biji
durian. Namun, penambahan angkak biji durian pada yoghurt menghasilkan
warna yoghurt yang kurang baik dan mengalami sineresis selama
penyimpanan. Ekstrak bit merah dapat ditambahkan pada yoghurt angkak biji
durian untuk meningkatkan warna dan menurunkan sineresis yoghurt. Tujuan
penelitian ini adalah untuk mengetahui karakteristik fisik dan organoleptik
yoghurt angkak biji durian dengan berbagai tingkat penambahan ekstrak bit
merah. Rancangan percobaan yang digunakan adalah Rancangan Acak
Kelompok non faktorial, yaitu konsentrasi ekstrak bit merah yang terdiri dari
6 taraf perlakuan, yaitu 0%; 0,5%; 1%; 1,5%; 2% dan 2,5% (v/v) dengan 4
(empat) kali ulangan. Parameter uji meliputi sineresis, tekstur (cohesiveness,
consistency, dan firmness), warna dengan color reader (lightness, redness,
yellowness, chroma, hue), pH, dan organoleptik (kesukaan terhadap rasa,
warna, dan tekstur (spoonable)). Penambahan berbagai tingkat konsentrasi
ekstrak bit merah berpengaruh nyata terhadap sineresis hari ke-0, tekstur
(cohesiveness, consistency, dan firmness), warna dengan color reader
(lightness, redness, yellowness, chroma, hue), pH setelah fermentasi, pH
setelah penyimpanan 18 jam, pH setelah penyimpanan 7 hari, dan kesukaan
panelis terhadap warna dan tidak berpengaruh nyata terhadap sineresis hari
ke-7, pH sebelum fermentasi, serta kesukaan panelis terhadap rasa dan tekstur
(spoonable)). Berdasarkan hasil penelitian, yoghurt angkak biji durian ekstrak
bit merah memiliki sineresis yang berkisar antara 2,2398-3,8366% (hari ke-0)
dan 0,8415-1,6448% (hari ke-7), warna yoghurt 79,3-87,5 (lightness), 3,0-
13,6 (redness), 7,1-12,7 (yellowness), 12,2-15,7 (chroma), dan 27,4-75,8
(hue), pH sebelum fermentasi 6,2850-6,3133, pH setelah fermentasi 4,1875-
4,2950, pH setelah penyimpanan 18 jam 4,1925-4,2925, dan pH setelah
penyimpanan 7 hari 4,0775-4,175. Perlakuan A5 (2%) adalah perlakuan
terbaik dengan kesukaan terhadap rasa sebesar 5,40, warna sebesar 6,03, dan
tekstur (spoonable) sebesar 5,60 dengan tingkat kesukaan agak suka hingga
suka.

Kata kunci: yoghurt angkak biji durian, ekstrak bit merah, organoleptik
yoghurt angkak biji durian-ekstrak bit merah
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vulgaris L.)

Supervisor:

1. Ir. Ira Nugerahani, M.Si.

2. Ir.Indah Kuswardani, MP., IPM.

ABSTRACT

Yogurt is a fermented cow milk that involving lactic acid bacteria,
namely Lactobacillus bulgaricus and Streptococcus thermophilus. The fat
contained in cow's milk is mostly saturated fat which is quite high. To improve
the functional properties of yogurt itself, yogurt can be combined with other
fermented products such as Monascus-Fermented Durian Seed (MFDS). The
addition of MFDS to yogurt results in poor color and subjected to syneresis
during storage. Red beet extract can be added to MFDS yogurt to improve
color and decreases syneresis of yogurt. The purpose of this study was to
determine the effect of different addition of red beet extract on the physical
and organoleptic characteristics of MFDS yogurt. The experimental design
that is used is Randomized Group Design (RGD) non factorial, the
concentration of red beet extract consisting of 6 treatment levels, namely 0%;
0,5%; 1%; 1,5%; 2% and 2,5% with 4 (four) replays for each treatment. The
test parameters used were syneresis, texture (cohesiveness, consistency, and
firmness), color with color reader (lightness, redness, yellowness, chroma,
and hue), pH, and preferences for taste, color, and texture (spoonable). The
results showed that the different addition of red beet extract had significant
effect on day O of syneresis, texture (cohesiveness, consistency, and firmness),
color with color reader (lightness, redness, yellowness, chroma, and hue), pH
after fermentation, pH after 18 hours of storage, pH after 7 days of storage,
and panelists preference for color but no significant effect on 7" day of
syneresis, pH before fermentation, and panelists preference for taste and
spoonable texture. Based on the results of the study, MFDS red beetroot
extract had syneresis ranging from 2,2398-3,8366% (day 0) and 0,8415-
1,6448% (day 7), affecting the color of 79,3-87,5 (lightness), 3,0-13,6
(redness), 7,1-12,7 (yellowness), 12,2-15,7 (chroma), and 27,4-75,8 (hue), pH
before fermentation ranging from 6,2850-6,3133, pH after fermentation
4,1875-4,2950, pH after storage 4,1925-4,2925, and pH after 7 days of storage
4,0775-4,175. Treatment A5 (2%) was the best treatment based on the
preference score for taste 5,40, color 6,03, and texture (spoonable) 5,60
ranging from slightly like to like.

Key words: Monascus-Fermented Durian Seed yoghurt, red beet extract,
organoleptics of Monascus-Fermented Durian Seed-red beet extract yoghurt
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