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Abstract i

ABSTRACT

Yoghurt is a processing product of cow milk which experiencing
fermentation process by lactic acid bactena. Because not everybody can consume
cow milk, therefore there is a tendency for replacing cow milk with soy milk.
Fermented soymitk a usually known as soyghurt. Soyghurt generally more watery
than yoghurt, so that with addition of milk powder can increase its viscosity.

The objectives of this research were to study the effects of full cream and
skim milk powders on the viscosity, pH, glucose and lactose concentration,
protein content, number of probiotic bacteria in the soyghurt. It was also
investigated the optimum condition for soyghurt fermentation.

The soy milk was added by skim and full cream milk powders (various
addition for each type of milk in each attempt: 3%, 5%, 10%, 15%, 20%, 25%)
and gelatine. They were heated into 80°C for 30 minute and were then cooled
until = 43°C before fermenting the soy milk with Lactobacillus bulgaricus and
Streptococcus thermophillus for 5, 8, 10, 12, 16, 20, 24 hours. At a certain
fermentation time, the sample was taken for analyzing the number of colony,
lactose and glucose concentrations, pH, protein content and viscosity.

The results show that the addition of 15% either skim or full cream milk
powders at a fermentation time of 16 hours gave the highest number of bacteria /L.
bulgaricus and S. thermophillus. The concentrations of lactose and glucose, pH of
soyghurt also decreased with increasing the fermentation time. The protein
content in the soyghurt with the addition of 15% skim milk powder was higher
than the protein content m soyghurt with the addition of 15% full cream milk
powder. Therefore, the viscosity of soyghurt with the addition of 15% skim milk
powder was higher than the viscosity of soyghurt with the addition of 15% full
cream milk powder. It was concluded that the optimum condition for soyghurt
fermentation was the incubation time of 16 hours and the addition of 15% skim
milk powder.
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INTISARI

Yoghurt merupakan produk olahan susu sapi yang mengalami proses
fermentasi oleh bakteri asam Jaktat. Karena tidak semua orang dapat
mengkonsumsi susu sapi, oleh karena itu ada kecenderungan untuk menggantikan
susu sapi dengan susu kedelai. Produk olahan susu kedelai yang terfermentasi
biasanya dikenal sebagai soyghurt. Soyghurt umumnya lebih encer daripada
yogurt, schingga dengan penambahan susu bubuk dapat meningkatkan
kekentalannya.

Tujuan dari penelitian ini adalah untuk mempelajari pengaruh jenis dan
jumlah penambahan susu bubuk (skim dan full cream) terhadap viskositas, pH,
glukosa, laktosa, protein, jumlah bakteri probiotik produk soyghurt yang
dihasilkan dan mencari kondisi optimum.

Soyghurt dibuat dengan memanaskan susu kedelai yang ditambahkan
dengan susu bubuk skim dan full cream (vanasi penambahan untuk masing-
masing jenis susu pada setiap percobaan: 3%, 5%, 10%, 15%, 20%, 25%) dan
gelatin. Pada pembuatannya, susu kedelai dipanaskan sampai suhu + 80°C selama
30 menit dan kemudian didinginkan sampai suhu +43°C, kemudian difermentasi
dengan Lactobacillus bulgaricus dan Streptococcus thermophiflus selama 3, 8, 10,
12, 16, 20, 24 jam. Setiap selang waktu tersebut, dilakukan perhitungan jumlah
koloni bakteri asam laktat, analisa glukosa, analisa laktosa, pH, protein dan uji
viskositas.

Dari hasil percobaan didapatkan baik pada penambahan susu bubuk skim
maupun full cream sebanyak 15% dengan waktu fermentasi 16 jam menghasilkan
jumlah bakteri L. bulgaricus dan S. thermophillus paling tinggi. Dari hasi! analisa
menunjukkan bahwa konsentrasi laktosa dan glukosa, pH semakin menurun
dengan berjalannya waktu fermentasi. Soyghurt yang dihasilkan dengan
penambahan susu bubuk fill cream mempunyai viskositas lebih tinggi
dibandingkan dengan soyghurt yang dihasilkan dengan penambahan susu bubuk
skim. Sedangkan untuk kadar protein didapatkan bahwa soyghurt dengan
penambahan susu bubuk skim mempunyai kadar protein lebih tinggi daripada
penambahan susu bubuk fu/l cream. Dar penclitian dapat disimpulkan bahwa
kondist optimum untuk pembuatan soyghurt yaitu dengan penambahan susu
bubuk skim sebanyak 15% dan difermentasi selama 16 jam.
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