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ABSTRAK

Yoghurt merupakan produk pangan yang berasal dari
fermentasi susu. Yoghurt memiliki perkembangan, misalnya dengan
penambahan bahan pangan yang memiliki fungsi antibakteri seperti
angkak. Angkak merupakan produk fermentasi padat pada media beras
menggunakan kapang Monascus purpureus. Selain beras, biji durian
dapat menjadi media untuk menghasilkan angkak. Angkak biji durian
yang digunakan berupa serbuk dan ekstrak air. Penambahan angkak biji
durian pada yoghurt bertujuan untuk meningkatkan sifat fungsional.
Tujuan penelitian ini adalah untuk mengetahui pengaruh penambahan
serbuk dan ekstrak air angkak biji durian terhadap aktivitas antibakteri
Escherichia coli ATCC 25927. Penelitian dilakukan dengan metode
Rancangan Acak Kelompok (RAK) 1 faktor dengan tiga taraf
perlakuan yaitu meliputi A1l (Tanpa angkak biji durian), A2 (serbuk
angkak biji durian 0,15% (b/v)), dan A3 (ekstrak air angkak biji durian
7,5% (v/v)), diulang sebanyak 9 kali. Berdasarkan hasil uji ANOVA
diketahui bahwa penambahan serbuk dan ekstrak air angkak biji durian
memberikan pengaruh nyata terhadap aktivitas antimikroba yoghurt
terhadap Escherichia coli ATCC 25927. Hasil difusi sumuran (mm)
dengan 3 taraf perlakuan berturut-turut (Al, A2, A3) (0,35; 0,3656;
0,4044), dilusi kontak 0 jam (log cfu/ml) (4,5760; 5,1635; 5,0169), dan
dilusi kontak 24 jam (log cfu/ml) (2,9360; 2,2340; 2,2186)

Kata kunci: Yoghurt, Angkak Biji Durian, Antibakteri, Escherichia coli
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ABSTRACT

Yogurt is a food product that comes from fermented milk.
Yogurt has developments, for example by adding food ingredients that
have antibacterial functions such as Angkak. Angkak is a solid fermented
product on rice media using Monascus purpureus mold. Apart from rice,
durian seeds can be used as a medium for producing Angkak. The durian
seed extract used is in the form of powder and water extract. The addition
of Angkak durian seeds to yogurt aims to improve functional properties.
The purpose of this study was to determine the effect of adding powder
and water extract of Angkak durian seeds on the antibacterial activity of
Escherichia coli ATCC 25927. The study was conducted using a 1-factor
Randomized Block Design (RBD) method with three treatment levels,
namely Al (without durian seed number), A2. (0.15% (w/v) durian seed
powder), and A3 (7.5% (v/v) water extract of Angkak durian seeds),
repeated 9 times. Based on the results of the ANOVA test, it is known
that the addition of powder and water extract of Angkak durian seeds has
a significant effect on the antimicrobial activity of yogurt against
Escherichia coli ATCC 25927. The results of well diffusion (mm) with
3 levels of successive treatment (A1, A2, A3) (0.35; 0.3656; 0 .4044), 0
hour contact dilution (log cfu/ml) (4.5760; 5.1635; 5.0169), and 24 hour
contact dilution (log cfu/ml) (2.9360; 2.2340; 2, 2186)

Keywords: Yoghurt, Monascus Fermented Durian Seed, Escherichia
coli,antimicrobial
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