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ABSTRAK

PENENTUAN KADAR TOTAL FENOL DAN TOTAL ASAM DARI
KEFIR AIR EKSTRAK BUAH NAGA INULIN-MEDIUM CHAIN
TRIGLYCERIDES (MCT) MEDIA SUKROSA

JESSIE VALERINE CHANG
2443021105

Kefir air telah mendapat perhatian khusus karena memiliki banyak
manfaat bagi kesehatan dan banyak digunakan bagi konsumen yang memiliki
intoleransi terhadap produk susu. Penambahan buah naga merah (Hylocereus
polyrhizus) yang dikenal kaya akan antioksidan juga dapat menunjang
pertumbuhan bakteri asam laktat karena kandungan nutrisinya yang tinggi.
Penggunaan inulin-MCT bersama ekstrak buah naga dan kefir air
memberikan tekstur, aroma, dan rasa yang menarik pada produk minuman
fermentasi ini. Penelitian ini bertujuan untuk mengetahui kadar total fenol
dan total asam dari penggunaan butiran kefir air berulang kali dan
mengetahui penggunaan sukrosa sebagai media fermentasi mempengaruhi
keasaman dari minuman kefir air ekstrak buah naga dengan penambahan
inulin-MCT. Metode Folin-Ciocalteu digunakan untuk menentukan
kandungan total fenol dan titrasi asam-basa metode potensiometri digunakan
untuk menentukan total asam. Kadar total fenol dan total asam yang peroleh
2,514 + 0,333 dengan p-value (0,678) > 0,05 dan 0,399 + 0,054 dengan p-
value (0,0008) < 0,05. Penggunaan butiran kefir berulang kali tidak
mempengaruhi kadar total fenol namun mempengaruhi total asam dan
penggunaan sukrosa sebagai media mempengaruhi keasamannya.

Kata kunci: Kefir Air, Buah Naga, Butiran Kefir Air, Total Fenol, Total
Asam



ABSTRACT

DETERMINATION OF TOTAL PHENOL AND TOTAL ACID
CONTENTS FROM WATER KEFIR DRAGON FRUIT EXTRACT
INULIN-MEDIUM CHAIN TRIGLYCERIDES (MCT) SUCROSE
MEDIA

JESSIE VALERINE CHANG
2443021105

Water kefir has received special attention because it has many health
benefits and is widely used for consumers who have intolerance to dairy
products. The addition of red dragon fruit (Hylocereus polyrhizus), which is
known to be rich in antioxidants, can also support the growth of lactic acid
bacteria due to its high nutritional content. The use of inulin-MCT together
with dragon fruit extract and water kefir gives an interesting texture, aroma,
and taste to this fermented beverage product. This study aims to determine
the levels of total phenols and total acid from the use of water kefir grains
repeatedly and to determine the addition of sucrose as a fermentation medium
affects the acidity of dragon fruit extract water kefir drink with the addition
of inulin-MCT. Folin-Ciocalteu method was used to determine total phenol
content and acid-base titration potentiometer method was used to determine
total acid. The total phenol and total acid content obtained were 2.514 +0.333
with p-value (0.678) > 0.05 and 0.399 + 0.054 with p-value (0.0008) < 0.05.
Repeated use of kefir grains did not affect the total phenol content but
affected the total and the use of sucrose as a medium affected the acidity.

Keywords: Water Kefir, Dragon Fruit, Water Kefir Grains, Total Phenol,
Total Acid
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