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ABSTRAK

Yoghurt merupakan hasil fermentasi susu yang ditambahkan kultur
starter berupa BAL. Penambahan angkak biji durian yang tinggi
menghasilkan warna merah yang pudar dan menimbulkan aftertaste
yang pahit pada yoghurt sehingga ditambahkan sari buah mangga
untuk mengatasi masalah tersebut. Tujuan dari penelitian ini adalah
untuk mengetahui pengaruh variasi konsentrasi sari mangga terhadap
karakteristik fisikokimia dan organoleptik yoghurt angkak biji durian.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan faktor tunggal, yaitu konsentrasi sari
mangga yang terdiri dari 5 taraf perlakuan, yaitu 0%, 2,5%, 5%, 7,5%,
dan 10% dengan 5 kali ulangan. Parameter yang diuji meliputi pH,
Total Asam Tertitrasi (TAT), warna dengan color reader, dan tingkat
kesukaan (warna, rasa, dan kenampakan). Penambahan berbagai
tingkat konsentrasi sari mangga berpengaruh nyata terhadap pH, TAT,
lightness, redness, yellowness, chromaticity, °hue, dan tingkat
kesukaan (warna, kenampakan, dan rasa) yoghurt angkak biji durian
sari mangga. Nilai pH yoghurt sebelum fermentasi yaitu 6,00-6,16; pH
setelah fermentasi 4,38-4,59; pH setelah penyimpanan selama 16 jam
4,24-4,51; dan pH setelah penyimpanan selama 7 hari 4,00-4,22. TAT
yoghurt berkisar antara 36,59-48,91 °SH. Yoghurt angkak biji durian
sari mangga memiliki nilai lightness sebesar 84,8-89; redness sebesar
2,2-4; yellowness sebesar 25,3-12,7; chromaticity sebesar 25,6385-
12,8894; dan °hue sebesar 81,30-80,19. Pada kesukaan warna
diperoleh nilai 4,24-5,34 (netral hingga sedikit suka); kesukaan
kenampakan diperoleh nilai 4,42-5,16 (netral hingga sedikit suka);
pada kesukaan rasa diperoleh nilai 4,34-5,42 (netral hingga sedikit
suka); dan perlakuan terbaik pada tingkat kesukaan warna,
kenampakan, dan rasa adalah penambahan sari mangga sebanyak
7,5%.

Kata kunci: yoghurt, angkak biji durian, sari mangga
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ABSTRACT

Yoghurt is the result of fermented milk to which a starter culture in
the form of LAB is added. The addition of high levels of durian seeds
produces a dull red color and causes a bitter aftertaste in the yoghurt,
S0 mango juice is added to overcome this problem. The aim of this
research was to determine the effect of variations in mango juice
concentration on the physicochemical and organoleptic characteristics
of durian seed yoghurt. The research design used was a Randomized
Group Design with a single factor, namely the concentration of mango
juice consisting of 5 treatment levels, namely 0%, 2.5%, 5%, 7.5% and
10% with 5 replications. Parameters tested include pH, Total Titrated
Acid, color with a color reader, and level of preference (color, taste
and appearance). The addition of various levels of mango juice
concentration has a significant effect on pH, TAT, lightness, redness,
yellowness, chromaticity, °hue, and the level of liking (color,
appearance and taste) of mango juice durian seed yoghurt. The pH
value of yoghurt before fermentation is 6.00-6.16; pH after
fermentation 4.38-4.59; pH after storage for 16 hours 4.24-4.51; and
pH after storage for 7 days 4.00-4.22. TAT yoghurt ranges from 36.59-
48.91 °SH. Mango extract durian seed yogurt has a lightness value of
84.8-89; redness of 2.2-4; yellowness of 25.3-12.7; chromaticity of
25.6385-12.8894; and °hue of 81.30-80.19. For color preference, a
value of 4.24-5.34 was obtained (neutral to slightly liked); Appearance
liking obtained a value of 4.42-5.16 (neutral to slightly favorable); on
taste preference, a score of 4.34-5.42 was obtained (neutral to slightly
liked); and the best treatment in terms of color preference, appearance
and taste is the addition of 7,5% mango juice

Key words: yoghurt, Monascus fermented durian seeds, mango juice
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