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ABSTRAK 

 

Yoghurt merupakan produk probiotik yang mengandung 

bakteri asam laktat hidup sekaligus dapat berperan sebagai 

antioksidan. Sifat antioksidan tersebut dapat ditingkatkan melalui 

senyawa ankaflavin, monascorubrin, rubropunctatin, 

monascorubramine, dan rubropunctamine yang terdapat pada ekstrak 

air angkak biji durian. Upaya lain dapat dilakukan dengan cara 

menambahkan sari buah nanas yang mengandung senyawa fenolik 

dan beta karoten. Penelitian ini bertujuan untuk mengetahui aktivitas 

antioksidan yoghurt angkak biji durian dengan berbagai tingkat 

penambahan sari nanas. Pada penelitian ini digunakan Rancangan 

Acak Kelompok (RAK) non faktorial yaitu konsentrasi sari nanas, 

terdiri dari empat taraf 0%, 5%, 10%, dan 15%, diulang enam kali. 

Parameter yang diteliti meliputi pengujian pH, total fenol (metode 

Folin-Ciocalteu), dan aktivitas antioksidan (metode DPPH). Data 

dianalisis dengan ANOVA (Analysis of Varians) pada α = 5% untuk 

mengetahui apakah terdapat perbedaan nyata pada taraf perlakuan 

yang berbeda. Hasil yang menunjukkan pengaruh nyata diuji lanjutan 

dengan Duncan’s Multiple Range Test (DMRT) pada α = 5%. Hasil 

penelitian menunjukkan bahwa berbagai tingkat penambahan sari 

nanas berpengaruh nyata terhadap pH formulasi media yoghurt 

angkak biji durian sebelum fermentasi, sesudah fermentasi, setelah 

penyimpanan pada suhu 4±1°C selama ±16 jam, selisih pH yoghurt 

angkak biji durian sebelum dan sesudah fermentasi, total fenol, dan 

aktivitas antioksidan yoghurt angkak biji durian. pH yoghurt setelah 

penyimpanan pada suhu 4±1°C selama ±16 jam berkisar antara 4,45-

4,70, total fenol berkisar antara 93,5057-168,9937 mg GAE/kg 

sampel, persentase inhibisi berada di kisaran 54,3875-70,8142%, dan 

aktivitas antioksidan berkisar antara 4,4066-5,7653 mg GAE/kg 

sampel.  

 

Kata kunci: yoghurt angkak biji durian, sari nanas, Monascus 

purpureus M9, aktivitas antioksidan, total fenol 
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ABSTRACT 

 

Yoghurt is a probiotic product that contains live lactic acid 

bacteria and can act as an antioxidant. These antioxidant properties 

can be increased through the compounds ankaflavin, monascorubrin, 

rubropunctatin, monascorubramine, and rubropunctamine found in 

water extract of durian seed. Another effort can be made by adding 

pineapple juice which contains phenolic compounds and beta 

carotene. This study aims to determine the antioxidant activity of 

durian seed jackfruit yoghurt with various levels of pineapple juice 

addition. In this study, a non-factorial Randomized Block Design was 

used, namely pineapple juice concentration, consisting of four levels 

of 0%, 5%, 10%, and 15%, repeated six times. The parameters studied 

included testing pH, total phenols (Folin-Ciocalteu method), and 

antioxidant activity (DPPH method). Data were analyzed using 

ANOVA (Analysis of Variance) at α = 5% to find out whether there 

were real differences at different treatment levels. The results 

showing a real effect were further tested with Duncan's Multiple 

Range Test (DMRT) at α = 5%. The results of the research showed 

that various levels of pineapple juice addition had a significant effect 

on the pH of the durian seed jackfruit yoghurt media 

formulation before fermentation, after fermentation, after storage at a 

temperature of 4 ± 1°C for ± 16 hours, the difference in the pH of 

durian seed lift yoghurt before and after fermentation, total phenols, 

and antioxidant activity of durian seed jack yoghurt. The pH of 

yoghurt after storage at 4 ± 1 ° C for ± 16 hours ranged from 4.45-

4.70, total phenols ranged from 93.5057-168.9937 mg GAE/kg 

sample, the percentage of inhibition was in the range of 54.3875 -

70.8142%, and antioxidant activity ranged from 4.4066-5.7653 mg 

GAE/kg sample. 

 

Keywords: Monascus-fermented durian seeds yoghurt, pineapple 

juice, Monascus purpureus M9, antioxidant activity, total 

fenolic content 
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