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Green tea terhadap Aktivitas dan Viabilitas Bakteri Yogurt. 

Di bawah bimbingan: 

1. Ir. Indah Kuswardani. MP. 

2. Netty Kusumawati, STP., M.Si. 

 

ABSTRAK 

 

Green tea yogurt merupakan salah satu produk inovasi dari yogurt 
dengan menambahkan ekstrak green tea ke dalam yogurt sehingga 

dihasilkan yogurt dengan cita rasa dan kenampakan yang khas. Green tea 

mempunyai beberapa zat gizi dan zat bioaktif yang bermanfaat untuk 

menurunkan kadar kolesterol dan mencegah beberapa penyakit kanker. 

Polifenol pada green tea menyebabkan green tea memiliki daya anti bakteri 

yang berpengaruh pada pertumbuhan bakteri tertentu. Menurut penelitian 

terdahulu, ekstrak green tea dapat memicu pertumbuhan bakteri ST dan 

tidak memberikan efek terhadap pertumbuhan LB. Oleh karena itu 

dilakukan penelitian untuk mengetahui pengaruh penambahan ekstrak green 

tea terhadap aktivitas dan viabilitas bakteri yogurt jika ekstrak green tea 

ditambahkan dalam pembuatan yogurt dan dilakukan penyimpanan pada 

suhu 5oC selama 14 hari.  
Rancangan penelitian yang digunakan adalah RAK dengan 1 faktor, 

yaitu proporsi antara susu sapi dan ekstrak green tea (100:0, 96:4, 92:8, 

88:12, 84:16, 80:20) dengan 4 kali pengulangan untuk tiap perlakuan. 

Parameter yang diamati meliputi lama fermentasi untuk mencapai pH 4,4-

4,6. Total asam, sineresis dan ALT BAL (18 jam setelah fermentasi dan 

setelah 14 hari penyimpanan). Data dianalisa menggunakan analisis varian 

(ANAVA) pada α = 5%. Apabila hasil uji ANAVA menunjukan adanya 

pengaruh nyata maka dilakukan Uji Beda Jarak Nyata Duncan pada α = 5% 

untuk mengetahui taraf perlakuan yang memberikan perbedaan nyata. 

Penambahan ekstrak green tea mengakibatkan waktu fermentasi 

lebih cepat dan total asam meningkat. pH yogurt mengalami penurunan 
selama penyimpanan dan total asam mengalami peningkatan. Penggunaan 

ekstrak green tea mengakibatkan peningkatan sineresis dan penurunan ALT 

BAL. Perlakuan S4 (88:12) memiliki waktu fermentasi lebih singkat, namun 

memiliki nilai total asam tertinggi dan ALT yang tidak berbeda nyata 

dengan kontrol. 

Kata Kunci: Ekstrak green tea, yogurt, aktivitas dan viabilitas bakteri 

yogurt 
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 Yuli Kurniawati, NRP 6103007119, Green Tea Yogurt : The Effect of 

Green Tea Extract Powder Addition on The Activity and Viability ofo 

Yogurt Bacteria 

Guided by: 

1. Ir. Indah Kuswardani. MP. 

2. Netty Kusumawati, STP., M.Si. 

 

ABSTRACT 

Green tea yogurt is one of a kind in multi-innovations in yogurt. 

Green tea yogurt is made by adding green tea extract into the yogurt to 

generate a certain taste and a distinctive appearance. The benefits from 

adding green tea extract are that some of their nutrients and bioactive 

substances play quite an important role for lowering cholesterol and 

preventing some cancers. Polyphenols, one of the most potential 

substances in green tea has the ability as antibacterial agents for certain 

bacteria. On the contrary, according to the previous studies that has been 

held, the green tea extract could trigger certain growth of bacteria such as 

ST, and gave idle result for LB. Therefore, several studies have been 

conducted to determine the effect of green tea extract addition on the 
activity and viability of yogurt bacteria in manufacturing and storing at a 

temperature of five degrees Celsius for fourteen days. 

The design of the study is a RAK to one factor, with the proportion 

of cow's milk and green tea extract (100:0, 96:4, 92:8, 88:12, 84:16, 80:20) 

with four repetitions for each treatment. The parameters that were observed  

involving long fermentation to achieve pH from 4.4 to 4.6, total acid, 

syneresis and ALT BAL (eighteen hours after fermentation and after 

fourteen days of storage).  Data were analyzed using analysis of variance 

(ANAVA) at α = 5%. The Duncan’s at α = 5% was conducted, if test results 

show an evident influence of ANAVA. The Duncan’s is to determine the 

level of treatment that provides a real difference. 
The green tea extract addition resulted a faster duration in 

fermentation and increasing yogurt’s total acid. During storage, the 

decreasing of yogurt’s acidity was expected which cause its total acid 

increased. The green tea extract addition results were, the increased 

number of syneresis and decreased number of ALT BAL. The subject 

code S4 (88:12) had a shorter fermentation duration, but had the highest 

total acid, but the ALT result was not significantly different from  the 

control. 

 

Keywords: green tea extract, yogurt, activity and viability of yogurt 

bacteria. 
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