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ABSTRAK

Yoghurt merupakan salah satu produk fermentasi susu. Untuk
menambabh sifat fungsional yoghurt, dilakukan penambahan angkak biji
durian. Pemanfaatan angkak biji durian ke dalam yoghurt menyebabkan
penurunan kesukaan terhadap rasa. Untuk mengatasi hal tersebut,
dilakukan penambahan bahan lain, yaitu sari buah naga merah. Tujuan
dari penelitian ini adalah untuk mengetahui pengaruh perbedaan
konsentrasi sari buah naga merah terhadap WHC, viskositas, dan
tingkat kesukaan sensoris yoghurt angkak biji durian. Rancangan
penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK)
dengan faktor tunggal, yaitu perbedaan konsentrasi sari buah naga
merah (M) dengan 5 taraf, yaitu 0%(Ml); 2,5%(M2); 5%(M3);
7,5%(M4); dan 10%(M5) terhadap total volume formulasi baku (b/v,
g/mL) dan dilakukan pengulangan lima kali. Pengujian yang dilakukan
adalah uji WHC, viskositas, dan uji sensoris (warna, aroma, konsistensi,
rasa, dan perlakuan terbaik). Data dianalisa dengan uji ANOVA pada
0=5% dan dilanjutkan dengan uji DMRT pada a=5% jika berpengaruh
nyata. Hasil penelitian menunjukkan bahwa perbedaan konsentrasi sari
buah naga merah berpengaruh nyata terhadap WHC, viskositas, dan
tingkat kesukaan sensoris warna, konsistensi, dan rasa, namun tidak
berpengaruh nyata terhadap tingkat kesukaan aroma yoghurt angkak
biji durian. Perlakuan M2 dan M3 menyebabkan peningkatan WHC
(53,59%-56,27%) dan viskositas (19,67-23,07 dpa.s), sedangkan
perlakuan M4 dan M5 menyebabkan penurunan WHC (49,93%-
47,66%) dan viskositas (18,87-18,60 dpa.s). Warna, aroma, konsistensi,
dan rasa yoghurt angkak biji durian dengan perbedaan konsentrasi sari
buah naga merah cenderung disukai panelis. Yoghurt angkak biji durian
dengan penambahan sari buah naga merah 5% merupakan perlakuan
terbaik.

Kata Kunci: yoghurt, angkak biji durian, buah naga merah
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Maria Natasya, NRP 6103018031. The Effect of Difference Red
Dragon Fruit Juice (Hylocereus polyrhizus) Concentration on
WHC, Viscosity, and Sensory Preferences of Monascus-
Fermented Durian Seeds Yogurt.

Supervisor:
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2. Ir. Indah Kuswardani, MP., IPM.

ABSTRACT

Yogurt is a fermented dairy product. To increase the functional
properties of yoghurt, durian seeds are used as the media for the mold
fermentation. The addition of durian seeds to yogurt causes a decrease
in preference for taste. To overcome this, the use of other ingredients,
such as red dragon fruit juice can be done. The purpose of this study
was to determine the effect of difference in the concentration of red
dragon fruit juice on the WHC, viscosity, and sensory preferences of
Monascus-fermented durian seeds yogurt. The research design used
was a Randomized Block Design (RBD) with single factor of
difference in the concentration of red dragon fruit juice (M) with 5
levels, namely 0%(Ml); 2,5%M2); 5%M3); 7,5%(M4); and
10%(MS5) of the total volume of the standard formulation (w/v, g/mL)
and repeated five times. The tests carried out were WHC, viscosity,
and sensory preferences (color, aroma, consistency, taste, and the best
treatment). The data obtained were analyzed by ANOVA test at a=5%
and followed by DMRT test at 0=5% if there was a significant
difference. The results showed that the differences in the
concentration of red dragon fruit juice significantly affected WHC,
viscosity, and the level of sensory preference for Monascus-fermented
durian seeds yogurt. Treatment M2 and M3 caused an increase in
WHC (53,59%-56,27%) and viscosity (19,67-23,07 dpa.s), while
treatment M4 and M5 caused a decrease in WHC (49,93%-47,66%)
and viscosity (18,87-18,60 dpa.s). The color, aroma, consistency, and
taste of Monascus-fermented durian seeds yogurt with different
concentrations of red dragon fruit juice tend to be favored by the
panelists. The Monascus-fermented durian seeds yogurt with the
addition of 5% red dragon fruit juice was the best treatment.

Keywords: yogurt, Monascus-fermented durian seed, red dragon fruit
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