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ABSTRAK

Fruit yogurt drink merupakaryogurt dengan penambahan bubur buah,
sari buah, atau ekstrak buah. Pada penelitian @riggunakan susu UHT
70% dan ekstrak anggur bali 30% yang diperoleh aengengekstrak
anggur bali dengan air (1:3), sehingga diperoleal fpadatarfruit yogurt
drink minimal 11%.BAL yang digunakan ialaBtreotococcus thermophilus
danLactobacillus bulgaricus (1:1) dengan waktu fermentasi selama 7 jam.
Tujuan penelitian ini ialah untuk mengetahui penbakonsentrasi gula
pasir danstarter terhadap sifat fisikokimia dan organolepfikiit yogurt
drink ekstrak anggur bali. Rancangan penelitian yangirdigan adalah
Rancangan Acak Kelompok (RAK) faktorial dengan Xxtda Faktor
pertama yaitu konsentrasi gula pasir [G] dengaev8llperlakuan yaitu 0%
(b/IV) [Gy], 3% (b/v) [G] dan 5% (b/v) [GQ]. Faktor kedua yaitgtarter [S]

ST dan LB dengan 2 level perlakuan yaitu 14% (y84] dan 16% (v/v)
[S2]. Masing-masing perlakuan diulang sebanyak 4 ksdihingga
didapatkan 24 unit percobaan. Parameter uji utangiputi sifat
fisikokimia (warna, viskositas dan pH) serta ordaptk (rasa, warna dan
kenampakan). Parameter uji pendukung meliputi pgargtiotal asam dan
total BAL fruit yogurt drink ekstrak anggur bali. Hasil menunjukkan bahwa
konsentrasi gula pasir berpengaruh nyata terhadaiplightness, redness,
yellowness, viskositas dan pHfruit yogurt drink ekstrak anggur bali.
Konsentrasistarter berpengaruh nyata terhadap niigihtness, yellowness
dan pH fruit yogurt drink ekstrak anggur bali. Interaksi gula pasir dan
dtarter tidak berpengaruh nyata terhadap semua paramatey giujikan.
Perlakuan G5, yaitu perlakuan dengan konsentrasi gula pasir 3% @an
konsentrasistarter 16% (v/v) merupakan perlakuan terbaik dari tingkat
penerimaan organoleptik dengan skor nilai 27,2986.

Kata kunci:yogurt drink, ekstrak anggur bali, karakteristik fisikokimia,
organoleptik
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ABSTRACT

Fruit yogurt is yogurt which is made by addedftfjuice, fruit pulp or
fruit extract. In this study, fruit yogurt drink imade by 70% by 70% UHT
milk and 30% bali grape extract. Bali grape extiacibtained by extracting
bali grapes with 3:1 (water : fruit) proportion 8wt total solids less than
11%. BAL which is used in this study a8 eptococcus thermophilus and
Lactobacillus bulgaricus (1:1) with 7 hours for fermentation. The purpose
of this study is to determine the effect of concatidn of sugar and a starter
against physicochemical characteristics and orggmtial fruit yogurt drink
Bali grape extract. This study using Randomized ugr®esign (RAK)
Factorial with 2 factors. The first factor is thagar concentration [G]
consist of 3 levels, there are 0% (w/v)[&B% (w/v) [G] and 5% (w/v)
[G3]. The second factor is the addition of starterd&psist of 2 level, there
are 14%(v/v) [g and 16%(v/v) [9]. Each factor is repeated 4 times to
obtain 24 units experiment. The parameters thatewested include
physicochemical properties (colour, viscosity aht) pnd the organoleptic
properties (taste, colour and appearence). Thdt resthe research is the
concentration of sugar had significant effect oghtihess, redness,
yellowness, viscosity dan pH fruit yogurt drink ibgkape extract. The
concentartion of starter had significant effectlightness, yellowness dan
pH fruit yogurt drink bali grape extract. The irdetion between sugar and
starter didn't have significan effect on all thergraeters that were tested.
The best formulation in this study is,& which contains 3% (w/v)
concentration of sugar and 16% (v/v) concentratimih starter, this
formulation is the best based on organoleptic aeree with total score is
27,2986.

Keywords: yogurt drink, bali grape extract, physicemical characteristic,
organoleptic



