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ABSTRAK

Yoghurt merupakan pangan fungsional berbahan dasar susu
yang dihasilkan dari aktivitas metabolisme bakteri asam laktat yaitu
Lactobacillus  bulgaricus,  Lactobacillus  acidophilus  dan
Streptococcus thermophilus. Aktvitas metabolisme bakteri asam
laktat mampu menghidrolisis kasein menjadi senyawa bioaktif berupa
peptida yang memiliki aktivitas antioksidan. Aktivitas antioksidan
yoghurt angkak biji durian dapat ditingkatkan dengan penambahan teh
hitam yang diekstrak bersama dengan susu sebagai media
pertumbuhan bakteri asam laktat. Senyawa pada teh hitam yang
berpotensi untuk meningkatkan aktivitas antioksidan pada yoghurt
angkak biji durian adalah theaflavin. Penelitian ini bertujuan untuk
mengetahui pengaruh variasi konsentrasi ekstrak teh hitam terhadap
aktivitas antioksidan, pH dan total fenol yoghurt angkak biji durian.
Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) satu faktor yaitu konsentrasi teh hitam dengan lima
taraf 0%; 0,5%; 1%; 1,5%; dan 2% (b/v) dengan lima kali ulangan.
Data yang diperoleh dianalisa secara statistik menggunakan uji
Analysis of Variance (ANOVA) pada o = 5%, jika berpengaruh nyata
dilanjutkan dengan uji Duncan’s Multiple Range Test (DMRT) pada
o = 5%. Perlakuan variasi konsentrasi ekstrak teh hitam berpengaruh
nyata terhadap pH, total fenol, dan aktivitas antioksidan. Berdasarkan
hasil penelitian, yoghurt angkak biji durian (YABD) ekstrak teh hitam
memiliki nilai pH setelah penyimpanan +£18 jam berkisar antara 4,46-
4,62; total fenol berkisar antara 34,9867-167,7156 mg GAE/kg
sampel; dan aktivitas antioksidan berkisar antara 41,62-53,47% yang
setara dengan 1,3595-1,8177 mg GAE/kg sampel. Variasi konsentrasi
ekstrak teh hitam hingga 1% (b/v) mampu menurunkan pH serta
meningkatkan total fenol dan aktivitas antioksidan YABD

Kata kunci: yoghurt, angkak biji durian, teh hitam, antioksidan, total
fenol
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ABSTRACT

Yoghurt is a milk functional food which was produced by the
Lactic Acid Bacteria (LAB) such as Lactobacillus bulgaricus,
Lactobacillus acidophilus and Streptococcus thermophilus. LAB
metabolites activity will hydrolizes casein into a bioactive component
such as peptide that has a great antioxidant activity. Monascus
Fermented Durian Seeds Yoghurt antioxidant activity could be
increased by the addition of black tea which were infused with milk
as a LAB growth medium. Theaflavin in black tea potentially could
increase antioxidant activity of Monascus-Fermented Durian Seeds
(MFDS) Yoghurt. This research is conducted to study the effect of
black tea with different concentration towards antioxidant activity,
total phenol content, and pH of Monascus-Fermented Durian Seeds
Yoghurt. In this study, expereimental design that were used is
Randomized Group Design (RGD) with one factor, which is black tea
that were divided into five concentration that is 0%; 0,5%; 1%; 1,5%;
and 2% (b/v) with five times repetition. The datas that were gathered
and acquired will be statistically analyzed using Analysis of Variance
(ANOVA) on a = 5%, if the effects were to give differences, then the
post test will be conducted using Duncan’s Multiple Range Test
(DMRT) on o = 5%. The addition of black tea extract on different
levels results in a significant effect on pH (after storage) with a range
of 4,46-4,62; total phenolic content with a range of 34,9867-167,7156
mg GAE/kg sample; and antioxidant activity of MFDS yoghurt with
a range of 41,62-53,47% equivalent to 1,3595-1,8177 mg GAE/kg
sample. 1% (b/v) concentration of black tea extract.in MFDS yoghurt
were able to lower pH level, increases total phenolic content and
antioxidant activity.

Keyword: yoghurt, Monascus- Fermented Durians Seeds, black tea,
antioxidant, total phenolic content
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