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ABSTRAK

UJlI CEMARAN MIKROBIOLOGIS DAN HEDONIK KEFIR AIR
DENGAN TAMBAHAN BUAH NAGA, INULIN-MEDIUM CHAIN
TRIGLYCERIDES (MCT) MEDIA GULA TEBU MOLASES

MADE WULAN KARTIKA SARI
2443021057

Kefir air merupakan minuman fermentasi dengan berbagai manfaat
kesehatan, seperti aktivitas probiotik, antioksidan, dan imunomodulan, serta
menjadi alternatif bagi konsumen yang menghindari produk susu.
Penambahan buah naga merah (Hylocereus polyrhizus), yang kaya
antioksidan, dan berfungsi sebagai pembawa probiotik yang baik. Pada
penelitian ini dilakukan penambahan kombinasi inulin-MCT yang
meningkatkan viskositas dan membantu pengendalian berat badan serta profil
lipid. Penambahan buah naga dan kombinasi inulin-MCT diharapkan dapat
meningkatkan nilai gizi dan kualitas kefir air. Penelitian ini bertujuan untuk
mengevaluasi kefir air dengan tambahan buah naga, inulin-MCT media gula
tebu molases melalui pengujian cemaran mikrobiologis (Angka Lempeng
Total (ALT), Escherichia coli, dan Salmonella) sesuai PerBPOM No. 24
tahun 2023. Pengujian hedonik juga dilakukan untuk menilai tingkat
kesukaan panelis terhadap rasa, aroma, tekstur dan warna produk. Hasil
menunjukkan nilai ALT sebesar 1,4 x 10° CFU/ml yang tidak memenuhi
standar mikrobiologi, sedangkan uji Salmonella dan Escherichia coli
dinyatakan negatif. Uji hedonik menunjukkan skor rata-rata setiap parameter
> 3, yang menunjukkan produk disukai panelis.

Kata kunci: Kefir Air, Buah Naga, Uji Mikrobiologis, Hedonik.



ABSTRACT

MICROBIOLOGICAL AND HEDONIC EVALUATION
OF WATER KEFIR WITH THE ADDITION OF DRAGON FRUIT
AND INULIN-MEDIUM CHAIN TRIGLYCERIDES (MCT) IN
MOLASSES CANE SUGAR MEDIA

MADE WULAN KARTIKA SARI
2443021057

Water kefir is a fermented beverage with various health benefits,
such as probiotic, antioxidant, and immunomodulant activities, and is an
alternative for consumers who avoid dairy products. The addition of red
dragon fruit (Hylocereus polyrhizus), which is rich in antioxidants, and serves
as a good carrier of probiatics. In this study, an inulin-MCT combination was
added which increases viscosity and helps control body weight and lipid
profiles. The addition of dragon fruit and an inulin-MCT combination is
expected to increase the nutritional value and quality of water kefir. This
study aims to evaluate water kefir with added dragon fruit, inulin-MCT, sugar
cane molasses media through microbiological contamination testing (Total
Plate Count (TPC), Escherichia coli, and Salmonella) referring to BPOM
Regulation No. 24 of 2023. Hedonic testing was also conducted to assess the
panelists level of preference for the taste, aroma, texture and color of the
product. The results showed an TPC value of 1.4 x 10° CFU/ml which did
not meet microbiological standards, while the Salmonella and Escherichia
coli tests were negative. The hedonic test showed an average score of each
parameter > 3, indicating the product was favored by panelists.

Keywords: Water Kefir, Dragon Fruit, Microbiological Test, Hedonic.
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