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ABSTRAK 

 

Yoghurt Angkak Biji Durian (YABD) adalah produk hasil fermentasi 

Bakteri Asam Laktat (BAL) yang ditambahkan ekstrak air angkak biji 

durian. Penambahan angkak ke dalam yoghurt menyebabkan 

timbulnya aftertaste yang pahit. Oleh karena itu, diperlukan 

penambahan bahan lain yang dapat menutupi aftertaste pahit pada 

YABD seperti buah mangga. Mangga mengandung gula sederhana 

(glukosa, sukrosa dan fruktosa), vitamin (A, B, C), senyawa polifenol, 

mineral, dan asam-asam organik (asam sitrat dan asam malat). 

Kandungan gula dan asam-asam organik tersebut diharapkan dapat 

menutupi aftertaste yang pahit pada YABD. Gula-gula sederhana 

pada buah mangga juga dapat menstimulasi pertumbuhan BAL. 

Tujuan dari penelitian ini untuk mengetahui pengaruh variasi 

konsentrasi sari mangga terhadap pH, total asam dan pertumbuhan 

BAL 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% v/v dengan lima kali 

pengulangan. Parameter yang duji meliputi pH, Total Asam Tertitrasi 

(TAT) dan Angka Lempeng Total (ALT) bakteri asam laktat. 

Penambahan berbagai variasi sari mangga berpengaruh nyata terhadap 

pH, TAT, dan ALT BAL YABD. Berdasarkan hasil penelitian, YABD 

sari mangga memiliki nilai pH sebelum fermentasi berkisar antara 6-

6,16, pH setelah fermentasi 4,38-4,59, pH setelah penyimpanan ±16 

jam 4,24-4,51, pH setelah penyimpanan 7 hari 4-4,22, TAT 36,38-

48,43 oSH, dan ALT 9,7969-13,1703 log CFU/ml.  

 

 

Kata kunci: yoghurt, angkak biji durian, sari mangga 
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Desy Natalia Afun, NRP 6103020071. Effects of Variation of 

Mango Extract Concentration on pH, Total Acid and LAB 

Growth of Monascus Fermented Durian Seed Yogurt. 

Supervisor: 
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2. Dr. Ir. Susana Ristiarini, M.Si. 

ABSTRACT 

Monascus Fermented Durian Seeds (MFDS) is a product resulting 

from the fermentation of Lactic Acid Bacteria (LAB) which is added 

water extract of MFDS. Adding MFDS to yoghurt causes a bitter 

aftertaste. Therefore, it is necessary to add other ingredients that can 

cover the bitter taste of yoghurt MFDS, such as mango. Mangoes 

contain glucose, sucrose, fructose, vitamins (A, B, C), polyphenolic 

compounds, minerals and organic acids (citric acid and malic acid). It 

is hoped that the sugar and organic acids content can cover the bitter 

aftertaste of yoghurt MFDS. The sugars in mangoes can also stimulate 

LAB growth. The aim of this research was to determine the effect of 

variations in mango juice concentration on pH, total acid and LAB 

growth of MFDS 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% v/v with five repetitions. The 

parameters examined include pH, Total Tritrated Acid (TAT) and 

Total Plate Count (TPC) of lactic acid bacteria yoghurt MFDS. The 

addition of variations of mango juice had a significant effect on pH, 

TAT and ALT BAL YABD. Based on research results, YABD mango 

juice has a pH value before fermentation ranging from 6-6,16, pH after 

fermentation 4,38-4,59, pH after storage ± 16 hours 4,24-4,51, pH 

after storage 7 days 4-4,22, TAT 36,38-48,43 oSH, and TPC 9,7969-

13,1703 log CFU/ml. 
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