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ABSTRAK

Yoghurt merupakan pangan fungsional yang banyak diminati dan
dikonsumsi oleh masyarakat. Salah satu penelitian tentang inovasi
produk yoghurt adalah yoghurt dengan penambahan angkak biji
durian dan sari nanas menghasilkan yoghurt ABD sari nanas.
Penambahan sari nanas sampai 10% menghasilkan tingkat keasaman
yoghurt dan total BAL yang masuk dalam standar mutu yoghurt dan
secara sensoris memiliki tingkat kesukaan terhadap warna dan rasa
diatas netral sehingga dilanjutkan dalam penelitian ini untuk
dilakukan penyimpanan dalam refrigerator sampai 14 hari. Tujuan
penelitian adalah untuk mengetahui pengaruh variasi konsentrasi sari
nanas dan lama penyimpanan dalam refrigerator terhadap
karakteristik fisikokimia (sineresis, pH, TAT) dan mikrobiologis
(ALT) yoghurt angkak biji durian sari nanas. Rancangan penelitian
yang digunakan yaitu Rancangan Acak Kelompok (RAK) dengan dua
faktor yaitu konsentrasi sari nanas (0, 5, dan 10%) dan lama
penyimpanan dalam refrigerator (0, 7 dan 14 hari), diulang 3 kali.
Variasi konsentrasi sari nanas dan lama penyimpanan memberikan
pengaruh nyata terhadap pH dan sineresis yoghurt ABD sari nanas.
Interaksi dari kedua perlakuan memberikan pengaruh nyata terhadap
sineresis dan total BAL yoghurt ABD sari nanas. Karakteristik
yoghurt ABD dengan perlakuan variasi konsentrasi sari nanas dan
lama penyimpanan untuk pH berkisar 3,86-4,77, total asam berkisar
13,244 - 57,469°SH, sineresis 0,560 - 9,781%, dan total BAL 8,0000-
12,7993 log CFU/mL sehingga masih tergolong dalam kriteria
yoghurt yang baik karena hasil sineresis kurang daril0% dan total
BAL masih memenuhi standar BSN yaitu lebih daril0” CFU/mL.

Kata kunci: yoghurt, angkak biji durian, sari nanas, lama
penyimpanan
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ABSTRACT

Yoghurt is a functional food that is popular and consumed by many
people. One of the studies on yoghurt product innovation is Monascus
fermented Durian seeds (MFDS) pineapple juice yoghurt. The
addition of pineapple juice to a concentration of 10% produces
yoghurt with a level of acidity and total LAB that is included in
yoghurt quality standards and has a preference for color and taste
above neutral, so it was continued in this research to be stored in the
refrigerator for up to 14 days. The aim of the research is to determine
the effect of variations in pineapple juice concentration and storage
time in the refrigerator on physicochemical characteristics (syneresis,
pH and total acid) and microbiology (total LAB) of MFDS-pineapple
juice yoghurt. The research design used was a Randomized Block
Design (RAK) with two factors, namely pineapple juice concentration
(0, 5 and 10%) and storage time in the refrigerator (0, 7 and 14 days).
Variations in pineapple juice concentration and storage time had a
significant influence on the pH and total acid of MFDS-pineapple
juice yoghurt. The interaction of the two treatments had a significant
effect on syneresis and total LAB of MFDS-pineapple juice yoghurt.
Characteristics of Monascus fermented seeds yoghurt treated with
variations pineapple juice concentration and storage time for pH
ranging from 3.86-4.77, total acid ranging from 13.244 - 57.469°SH,
syneresis ranging from 0.560 - 9.781%, and total BAL ranging from
8.0000— 12.7993 log CFU/mL. MFDS-pineapple juice yoghurt
produced in this research is still in the criteria for good yoghurt
because the syneresis is <10% and the total LAB still meets the BSN
standard, namely >107 CFU/mL.

Keywords: yoghurt, Monascus fermented durian seeds, pineapple
juice, storage time
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