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ABSTRAK

Daya tarik produk pangan di era moderen sekarang ini tidak lepas dari
peran pewarna bahan pangan. Penggunaan pewarna bahan pangan diharapkan
dapat memperbaiki kenampakan dari suatu produk pangan agar memiliki
keunikan dan keunggulan tersendiri di mata konsumen. Monascus sp.
merupakan kapang yang menghasilkan pigmen berwarna oranye, kuning, dan
merah yang dapat digunakan sebagai pewarna alami makanan dan minuman.

Pertumbuhan dan produksi pigmen Monascus sp. umumnya
dilakukan dengan cara fermentasi padat. Media pertumbuhan Monascus sp.
yang sering digunakan adalah produk pertanian yang mengandung pati dalam
jumlah besar, yaitu beras. Seiring dengan berkembangnya penelitian, limbah
hasil pertanian seperti biji durian diketahui berpeluang sebagai alternatif lain
media pertumbuhan. Biji durian varietas Petruk memiliki kandungan protein
3,965%, pati 25,195%, lemak 0,985%, abu 1,590%, dan kadar air 45,670%
(Pirt, 1985).

Monosodium Glutamat (MSG) merupakan salah satu sumber
nitrogen yang dapat merangsang pertumbuhan dan meningkatkan perolehan
pigmen Monascus sp. melalui fermentasi padat pada biji durian. Tujuan
penelitian ini adalah Mengetahui pengaruh variasi konsentrasi Monosodium
Glutamat (MSG) sebagai sumber nitrogen pada media biji durian petruk
terhadap pertumbuhan dan produksi pigmen dari Monascus sp. KIR2

Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) non faktorial dengan perlakuan konsentrasi Monosodium
Glutamat (MSG) (0%b/b; 0,5%b/b; 1,0%b/b; 1,5%b/b; 2,0%b/b; 2,5%b/b).
Masing-masing perlakuan diulang sebanyak empat kali. Pengujian yang
dilakukan meliputi analisa angka lempeng total angkak, kadar pigmen larut
etanol, dan kadar pigmen larut air. Data selanjutnya dianalisa menggunakan
analisa varians (ANOVA) pada o = 5%. Apabila hasil uji ANOVA
menunjukan adanya pengaruh nyata, dilanjutkan dengan Uji Beda Nyata
DMRT (Duncan’s Multiple Range Test) pada o = 5% untuk mengetahui taraf
perlakuan yang memberikan perbedaan nyata.

Kata Kunci: Monascus, pigmen, biji durian Petruk, Monosodium Glutamat
(MSG)
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ABSTRACT

The appeal of food products in modern day is not separated from the
role of food coloring. The use of food dyes is expected to improve the
appearance of a food product that has a unique and distinct advantage in the
eyes of consumers. Monascus sp. is a mold that produces pigment orange,
yellow, and red can be used as a natural coloring foods and beverages.

Growth and pigment production of Monascus sp. generally done by
solid state fermentation. Growth medium of Monascus sp. frequently used are
agricultural products that contain large amounts of starch, such as rice. Along
with the development of research, agricultural wastes such as durian seeds
are used as an other alternative to the growth medium. Petruk durian seed
variety have a protein content of 3.965%, 25.195% starch, fat 0.985%,
1.590% ash, and water content of 45.670% (Pirt, 1985).

Monosodium Glutamate (MSG) is one of the nitrogen sources which
can stimulate growth and give higher Monascus sp. pigment yield through
solid state fermentation on durian seeds. The aim of this research is to find
out the effects of variation Monosodium Glutamate (MSG) concentration as
nitrogen source on growth and pigment production by Monascus sp. KIR2
through solid-state fermentation on Petruk durian seeds.

The experimental design used is single factor randomized block
design (RBD) where Monosodium Glutamate (MSG) concentrations (0%b/b;
0,5%b/b; 1,0%b/b; 1,5%b/b; 2,0%b/b; 2,5%b/b) are the treatment and each
treatment has four replications. Assay methods comprised of moulds
enumeration by dilution plating, ethanol soluble pigments, and water soluble
pigments. Data will be analyzed using Analysis of Variance (ANOVA) at o =
5%. If ANOVA results indicate a significant effect, Duncan’s Multiple Range
Test at a = 5% is performed to determine the level of treatment that give a
significant differences.

Keywords: Monascus, pigment, Petruk durian seeds, Monosodium Glutamate
(MSG)
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