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Seana Viryanti Effendi, NRP 6103020054. Pengaruh Variasi
Konsentrasi Sari Mangga terhadap Karakteristik Fisik Yoghurt
Angkak Biji Durian.
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ABSTRAK

Yoghurt angkak biji durian merupakan salah satu produk fermentasi
susu oleh bakteri asam laktat (BAL) dengan penambahan ekstrak air
angkak biji durian. Yoghurt angkak biji durian memiliki banyak efek
fungsional bagi kesehatan, seperti anti-inflamasi, anti-kanker, anti-
mikroba, anti-obesitas, anti-diabetes, dan anti-hiperkolesterolemia.
Ekstrak air angkak biji durian yang ditambahkan memiliki after-taste
yang kurang disukai sehingga ditambahkan bahan lain yaitu sari
mangga. Perbedaan konsentrasi sari mangga yang ditambahkan akan
menyebabkan perbedaan komponen penyusun formulasi yoghurt dan
dapat berpengaruh terhadap karakteristik fisik dan pH yoghurt angkak
biji durian. Tujuan dari penelitian ini adalah untuk mengetahui
pengaruh variasi konsentrasi sari mangga terhadap karakteristik fisik
dan pH yoghurt angkak biji durian. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu
faktor yaitu variasi konsentrasi sari mangga dengan lima taraf
konsentrasi yaitu 0%, 2,5%, 5%, 7,5%, 10% (b/v) dan diulang
sebanyak lima kali. Data hasil pengujian yang diperoleh kemudian
dianalisa statistik menggunakan pengujian Analysis of Variances
(ANOVA) pada a = 5%. Perlakuan yang menunjukkan hasil berbeda
nyata diuji lanjutan dengan menggunakan Duncan’s Multiple Range
Test (DMRT) pada o = 5%. Hasil penelitian menunjukkan bahwa
variasi konsentrasi sari mangga berpengaruh nyata terhadap nilai pH
sebelum fermentasi (6,00-6,16), pH setelah fermentasi (4,38-4,59), pH
setelah penyimpanan 16+1 jam (4,24-4,59), pH setelah penyimpanan
7 hari (4,00-4,22), sineresis HO (0,7507%-2,3695%), sineresis H7
(1,0748%-2,4012%), viskositas (17,07 dPa.s-30,07 dPa.s), firmness
(122,44 g-245,36 g), cohesiveness (-65,86 g.sec hingga -122,34 g.sec),
dan consistency (2973,47 g- 6497,66 g), namun tidak berpengaruh
nyata terhadap selisih pH sebelum dan setelah fermentasi (1,58-1,63).

Kata kunci: yoghurt, angkak biji durian, sari mangga, karakteristik
fisik
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Mango Extract Concentration on Physical Characteristics of
Monascus-Fermented Durian Seeds Yogurt.
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ABSTRACT

Monascus-fermented durian seeds (MFDS) yogurt is a fermented milk
product with the addition of MFDS water exctract. MFDS yogurt have
many functional effects on health, such as anti-inflammatory, anti-
cancer, anti-microbial, anti-obesity, anti-diabetic, and anti-
hypercholesterolemia. The addition of MFDS extract have an
unfavorable after-taste, so other ingridients are added, such as mango
juice. Differences in the concentration of mango juice added will
cause differences in yoghurt formulation components and can affect
the physical characteristics and pH of MFDS yoghurt. The purpose of
this study was to determine the effect of varying concentrations of
mango juice on physical characteristics and pH of MFDS yogurt. The
research design used was a Randomized Block design (RBD) with one
factor, that is the concentration differences of mango juice with five
concentration levels, 0%, 2,5%, 5%, 7,5%, 10% (w/v) and five
replications. The test data obtained were then analyzed statistically
using the Analysis of Variances (ANOVA) test at o = 5%. Treatments
that show significantly different results were further tested using
Duncan's Multiple Range Test (DMRT) at a = 5%. The results showed
that variations in mango juice concentration had a significant effect on
the pH value before fermentation (6,00-6,16), pH after fermentation
(4,38-4,59), pH after 16+1 hour storage (4,24- 4,59), pH after 7 days
storage (4,00-4,22), HO syneresis (0,7507%-2,3695%), H7 syneresis
(1,0748%-2,4012%), viscosity (17,07 dPa,s-30,07 dPa,s), firmness
(122,44 g-245,36 g), cohesiveness (-65,86 g.sec to -122.34 g sec), and
consistency (2973,47 g- 6497,66 g), but had no significant effect on
pH difference before and after fermentation (1,58-1,63).

Key words: yogurt, Monascus-fermented durian seeds, mango juice,
physical characteristics
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