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Vina Agustina, NRP 6103008099. Pengaruh Konsentrasi Glukosa 

Terhadap Produksi Pigmen Dari Monascus sp. KJR 2 pada Media Biji 

Durian Petruk. 

Di bawah bimbingan: 

1. Ignatius Srianta, S.TP, MP 

2. Dr. Ir. A. Ingani Widjajaseputra, MS. 

 

ABSTRAK 

 

Penelitian ini dilakukan untuk mengetahui pengaruh penambahan 

glukosa dengan konsentrasi 0%, 0,5%, 1%, 2%, 3%, 4%, 5% terhadap 

produksi pigmen Monascus terhadap angkak biji durian. Sebanyak 50 g biji 

durian yang telah diperlakukan dan disterilisasi, diinokulasi dengan 

Monascus sp. KJR 2  dan diinkubasi selama 14 hari. Angkak biji durian 

dianalisa total kapang, kadar pigmen larut air dan kadar pigmen larut etanol. 

Hasil pengamatan menunjukkan bahwa dengan penambahan konsentrasi 

glukosa 3% menghasilkan total kapang paling tinggi (2,0 x 10
5
) dan 

konsentrasi glukosa memberikan pengaruh nyata terhadap produksi pigmen 

yang ditambahkan maka produksi pigmen akan semakin meningkat hingga 

pada konsentrasi 3% namun mengalami penurunan pada konsentrasi 

glukosa 4%. 

 

Kata Kunci : pigmen, Monascus, biji durian petruk, glukosa. 
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Vina Agustina, NRP 6103008099. The Effect of Glucose Concentration 

on Pigment Production of  Monascus sp. KJR 2 in Petruk Durian Seeds 

Medium.  
Guided by: 

1. Ignatius Srianta, S.TP, MP 

2. Dr. Ir. A. Ingani Widjajaseputra, MS. 

 

ABSTRACT 

The research is to determine the effect of the addition of glucose to a 

concentration of 0%, 0,5%, 1%, 2%, 3%, 4%, 5% on Monascus pigment 

production on angkak durian seeds. A total of 50 g durian seeds that have 

been treated and sterilized, inoculated with Monascus sp. KJR 2 and 

incubated for 14 days. Angkak durian seeds analyzed for total plate count, 

water soluble pigment and ethanol soluble pigment. The results showed that 

the addition of 3% of glucose concentration gives the highest (2,0 x 10
5
 

CFU/g) and glucose concentration gives a real effect on the production of 

pigment produced. Highest glucose concentration up to 3% increased 

pigment  production, and it decreased on 4% of  glucose concentration. 

Keywords: pigment, Monascus, Petruk durian seeds, glucose 
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