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Konsentrasi Susu Skim Terhadap Viabilitas Bakteri Asam Laktat
Yogurt Kolostrum Sapi.

Di bawah bimbingan:
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2. Ir. Ira Nugerahani, M.Si

ABSTRAK

Kolostrum sapi adalah hasil sekresi kelenjar ambing induk sapi
setelah proses kelahiran, berwarna putih agak kekuningan, konsistensi
kental, kaya akan antibodi, mineral, dan vitamin. Kolostrum sapi juga
mempunyai komponen bioaktif serta enzim dalam jumlah besar yang
terbukti memiliki efek positif terhadap kesehatan, sehingga dapat
dikembangkan menjadi produk fungsional, yaitu yogurt kolostrum.
Kandungan laktosa yang rendah dan lemak yang tinggi pada kolostrum
sapi akan mempengaruhi aktivitas dan viabilitas bakteri asam laktat
yogurt kolostrum. Untuk mengatasi hal tersebut, perlu dilakukan
penambahan susu skim untuk meningkatkan kandungan laktosa dan
protein serta menurunkan kandungan lemak pada media pembuatan
yogurt kolostrum. Tujuan penelitian adalah untuk mengetahui pengaruh
perbedaan  konsentrasi susu skim terhadap viabilitas BAL yogurt
kolostrum sapi.

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan faktor tunggal yaitu perbedaan konsentrasi susu
skim (S), So= 0%, Si= 1%, S,= 2%, S;= 3%, S;= 4%, Ss= 5% (b/v).
Masing-masing perlakuan diulang sebanyak 4 kali. Parameter yang diuji
meliputi total bakteri asam laktat, sedangkan total asam laktat dan pH
merupakan data pendukung. Data dianalisa dengan uji ANOVA (Analysis
of Varians) pada o = 5% dan jika ada beda nyata maka akan dilanjutkan
dengan uji Beda Jarak Nyata Duncan (Duncan’s Multiple Range Test)
pada o = 5% untuk menentukan taraf perlakuan yang memberikan
perbedaan nyata.

Perbedaan konsentrasi susu skim memberikan perbedaan nyata
terhadap viabilitas bakteri asam laktat yogurt kolostrum. Konsentrasi susu
skim sebesar 4% (b/v) menunjukkan peningkatan total BAL paling tinggi.
Berdasarkan hasil penelitian diketahui kisaran total BAL yogurt
kolostrum berkisar antara 9,9523-10,6005 log cfu/mL atau 8,96.10°-
3,99.10" cfu/mL.

Kata kunci: yoghurt kolostrum, kolostrum sus sapi, viabilitas bakteri.



Hendri Holsen Hoo NRP 6103010129. Effect of Difference
Concentration of Skim Milk on the Viability of Lactic Acid Bacteria
Bovine Colostrum Yogurt.

Advisory Committee:

1. Netty Kusumawati, S.TP., M.Si

2. Ir. Ira Nugerahani, M.Si

ABSTRACT

Bovine colostrum is the secretion of the female cow gland after
parturition of calf, yellowish white color, thick consistency, rich in
antibodies minerals, and vitamins. Bovine colostrum also has bioactive
components and enzymes in large quantities and has positive effects on
health, it can be developed into functional products as yogurt colostrum.
Low content of lactose and high fat in colostrum may affect the activity
and viability of lactic acid in yogurt colostrum, therefore it is necessary to
add skim milk to improve the content of lactose and protein and decrease
fat concentration of the mixture in the manufacture of yoghurt colostrum.
The purpose of the study was to determine effect of different
concentration of skim milk on the viability of lactic acid bacteria bovine
colostrum yogurt.

The experimental design used is a Randomized Block Design
(RBD) with one factors addition of different concentration of skim milk
(S), So= 0%, Si= 1%, S,= 2%, S;= 3%, S,= 4%, Ss= 5% (W/V) Each
treatment repeated 4 times. The parameters analyzed are total lactic acid
bacteria, while total lactic acid and pH are use as support data. Data
statistically analyzed by ANOVA test (Analysis of Varians) at o = 5%
and If there was a significant difference, then it was continued with
DMRT (Duncan's Multiple Range Test) at a = 5% to determine which
level of treatment that gives significant differences.

Differences concentration of skim milk was significantly effect to
the viability of lactic acid bacteria of colostrum yogurt. Concentration of
4% skim milk showed the highest increase in total BAL. The research
result show the range of total BAL colostrum yogurt is from 9.9523 to
10.6005 log cfu / mL or 8,96.10° - 3,99.10" cfu / mL.

Keywords: colostrum yoghurt, bovine colostrum, bacteria’s viability
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	6. Ukuran: 0,1-0,3 mm
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