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Inka Antonia Permata Haliem (6103011081). Kajian Proporsi Sari Nanas
dan Konsentrasi Starter Terhadap Sifat Kimia dan Organoleptik Kefir
Nanas.
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1. Ir. Ira Nugerahani, M.Si

2. Prof. Endang S. Rahayu, M.S.

ABSTRAK

Nanas varietas Queen merupakan buah tropis yang banyak
dibudidayakan di Indonesia. Bahan dasar kefir secara umum adalah susu,
kefir grain dan gula pasir. Namun dalam perkembangannya dikenal kefir
berbahan baku sari buah maupun larutan sukrosa yang disebut fruit kefir/
water kefir. Kefir grain mengandung Bakteri Asam Laktat (BAL), Bakteri
Asam Asetat dan khamir. Penelitian ini bertujuan untuk mengetahui
pengaruh proporsi sari nanas dan konsentrasi starter terhadap sifat kimia
dan organoleptik kefir nanas. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok (RAK) dengan desain Faktorial yaitu proporsi
sari nanas yamg terdiri dari sari nanas N, (tanpa pengenceran), N; (1:1),
dan N,(1:2) serta konsentrasi starter (1%("/,) dan 10%("/,)). Masing-masing
perlakuan diulang empat kali. Parameter kimia yang diuji meliputi analisa
total padatan terlarut, kadar vitamin C dan kadar alkohol, sedangkan
pengujian organoleptik meliputi tingkat kesukaan warna, aroma, rasa dan
kesan sparkling serta dilakukan uji pembobotan untuk mengetahui
perlakuan terbaik. Analisa total khamir dan BAL digunakan sebagai data
pendukung. Data yang diperoleh dianalisa secara statistik dengan uji
ANOVA (Analysis of Varians) pada o = 5% dan jika ada beda nyata maka
dilanjutkan dengan uji Beda Jarak Nyata Duncan untuk menentukan taraf
perlakuan yang memberikan perbedaan nyata. Semakin tinggi proporsi sari
nanas menyebabkan peningkatan total padatan terlarut, kadar vitamin C dan
kadar alkohol serta meningkatkan kesukaan terhadap warna, aroma, rasa
dan kesan sparkling. Peningkatan konsentrasi starter menyebabkan
penurunan total padatan terlarut, peningkatan kadar vitamin C dan alkohol
serta penurunan kesukaan aroma, rasa dan kesan sparkling. Sehingga,
interaksi kedua faktor berpengaruh nyata terhadap total padatan terlarut,
kadar vitamin C, kadar alkohol dan kesan sparkling. Perlakuan terbaik
diperoleh dari penggunaan sari nanas tanpa pengenceran (Ng) dan starter 1%
dengan nilai total 0,95.

Kata kunci: Kefir, Nanas, Kefir Nanas



Inka Antonia Permata Haliem (6103011081). Study of Juice Proportion
and Starter Concentration to Chemical and Sensory Properties of
Pineapple Kefir.
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1. Ir. Ira Nugerahani, M.Si
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ABSTRACT

Pineapple especially Queen variety is tropical fruit that is widely
cultivated in various regions in Indonesia. The raw materials of kefir are
milk, kefir grain and sugar. Now it began to be developed kefir made from
fruit juice or extract that known as fruit kefir/water kefir. Kefir grain is a
culture that contains Lactic Acid Bacteria (LAB), Acetic Acid Bacteria and
yeast. This study aims to determine the proportion of pineapple juice and
concentration of starter culture on chemical and sensory properties of
pineapple kefir. The experimental design used Randomized Block Design
with factorial design that is proportion of pineapple juice that include
pineapple juice Ny (without adding water), N; (1:1) and N, (1:2) and so the
concentration of starter (1% (*/,) and 10% (*/,)). Each treatment repeated 4
times. Chemical parameters tested include total dissolved solids, vitamin C
and alcohol content, while sensory parameters include the level of
preference for color, aroma, taste and sparkling impression. Analysis of
total yeast and LAB in kefir is use as supporting data. The data obtained
were statistically analyzed by ANOVA (Analysis of Varians) at 0=5% and
if there was a significant difference, then it continued by DMRT (Duncan's
Multiple Range Test) test to determine which level of treatment that give
significant differences. Higher pineapple juice increase total dissolved
solids, vitamin C and alcohol content and increase and preference for
colour, aroma, taste and sparkling impression. Higher starter concentrations
descrease total dissolved solids and increase between vitamin C and alcohol
content, descrease preference of aroma, taste and sparkling impression.
Interaction between two factors was significantly affect total dissolved
solids, vitamin C, alcohol content and sparkling impressions. The best
treatment was pineapple juice without adding water (No) and starter 1%
with total value of 0,95.

Keywords: Kefir, Pineapple, Pineapple Kefir
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