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ABSTRAK 

 

Yoghurt adalah produk olahan susu yang difermentasi 

menggunakan bakteri asam laktat (BAL). Penambahan ekstrak angkak 

biji durian (ABD) dapat meningkatkan nilai fungsional yoghurt, 

namun hal ini menyebabkan yoghurt memiliki aftertaste yang kurang 

disukai serta tingginya sineresis. Puree pepaya berpotensi untuk 

mengatasi permasalahan tersebut. Penelitian ini bertujuan untuk 

mengetahui pengaruh perbedaan konsentrasi puree pepaya terhadap 

sifat fisik, kimia, dan sensoris yoghurt ABD. Rancangan penelitian 

yang digunakan adalah Rancangan Acak Kelompok (RAK) dengan 

faktor tunggal, yaitu perbedaan konsentrasi puree pepaya (P) dengan 

lima taraf perlakuan, yaitu 0% (P1); 3% (P2); 6% (P3); 9% (P4); dan 

12% (P5) (b/v) terhadap total volume formulasi baku dan dilakukan 

pengulangan lima kali. Data dianalisa dengan menggunakan uji 

ANOVA pada α=5% dan apabila berpengaruh nyata, dilanjutkan 

dengan uji DMRT pada α=5% untuk mengetahui adanya perbedaan 

antar perlakuan. Penentuan perlakuan terbaik dilakukan menggunakan 

metode pembobotan. Hasil penelitian menunjukkan bahwa perbedaan 

konsentrasi puree pepaya berpengaruh nyata terhadap pH, WHC, 

viskositas, sineresis, lightness, dan kesukaan rasa, namun tidak 

berpengaruh nyata terhadap redness, yellowness, chroma, oHue, dan 

kesukaan warna yoghurt ABD. Yoghurt ABD puree pepaya memiliki 

nilai pH sebelum inkubasi 6,1594-6,27, pH setelah inkubasi 4,3324-

4,6510, pH setelah penyimpanan 4,2223-4,6212, viskositas 13,3332-

31,5832 dPa.s, WHC 60,8182-79,5814%, lightness berkisar antara 

84,1406-88,6540, redness 2,4668-3,4392, yellowness 12,4194-

13,0994, chroma 12,7056-13,6480, oHue 75,5778o-78,8786o, sineresis 

hari ke-0 0,0892-3,9954%, sineresis hari ke-7 0,1218-5,0137%, 

kesukaan warna 4,56-5,12 (netral-agak suka) dan kesukaan rasa 3-5,8 

(agak tidak suka-agak suka), dan perlakuan terbaik adalah 

penambahan puree pepaya dengan konsentrasi 3%. 

 

Kata kunci: yoghurt, angkak biji durian, puree pepaya, sensoris, fisik 
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ABSTRACT 

 

Yogurt is a fermented dairy product using lactic acid bacteria 

(LAB). The addition of Monascus-fermented durian seeds (MFDS) 

extract can increase the functional value of yogurt, but this causes the 

yogurt to have an unfavorable aftertaste and high syneresis. Papaya 

puree has the potential to overcome this problem. This study aims to 

determine the effect of different concentrations of papaya puree on the 

physical, chemical, and sensory properties of MFDS yogurt. The 

research design used was a randomized block design (RBD) with a 

single factor, namely the difference in the concentration of papaya 

puree (P) with five treatment levels, namely 0% (P1); 3% (P2); 6% 

(P3); 9% (P4); and 12% (P5) (w/v) to the total volume of the standard 

formulation and was repeated five times. Data were analyzed using 

the ANOVA test at α = 5% and if it had a significant effect, it was 

followed by the DMRT test at α = 5% to determine whether there were 

differences between treatments. The best treatment was determined 

using the weighting method. The results showed that differences in the 

concentration of papaya puree had a significant effect on pH, WHC, 

viscosity, syneresis, lightness, and preference for taste, but had no 

significant effect on redness, yellowness, chroma, oHue, and 

preference for MFDS yogurt color. MFDS puree papaya Yogurt has a 

pH value before incubation 6.1594-6.27, pH after incubation 4.3324-

4.6510, pH after storage 4.2223-4.6212, viscosity 13.3332-31.5832 

dPa.s , WHC 60.8182-79.5814%, lightness ranged from 84.1406-

88.6540, redness 2.4668-3.4392, yellowness 12.4194-13.0994, 

chroma 12.7056-13.6480, oHue 75.5778o-78.8786o, syneresis day 0 

0.0892-3.9954%, syneresis day 7 0.1218-5.0137%, color preference 

4.56-5.12 (neutral-kinda like) and taste preference 3-5.8 (kinda 

dislike-kinda like), and the best treatment was the addition of papaya 

puree with a concentration of 3%. 

Keywords: yogurt, Monascus-fermented durian seeds, papaya puree, 

sensory, physical 
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