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ABSTRAK 
 

Yogurt merupakan produk olahan susu terfermentasi menggunakan 
kultur Lactobacillus bulgaricus (LB) dan Streptococcus thermophilus (ST) 
dengan perbandingan 1:1. Yogurt memiliki kenampakan kental sampai semi 
padat, rasa asam, konsistensinya homogen, jumlah BAL yang terdapat pada 
yogurt adalah ≥ 1x106 CFU/g, pH yogurt 4,4-4,6. MRS Broth yang biasa 
digunakan untuk meremajakan kultur LB dan ST sangat mahal maka dicari 
alternatif media lain yang harganya terjangkau dan mudah diperoleh yaitu 
air kelapa dengan penambahan susu skim. Perbedaan media pertumbuhan 
LB dan ST akan berpengaruh pada aktivitas kultur. Perbedaan aktivitas dan 
viabilitas kultur yogurt dapat berpengaruh pada karakteristik yogurt yang 
dihasilkan yang bisa dilihat dari ALT, waktu pencapaian pH dan % 
sineresis. 

Rancangan penelitian yang digunakan adalah RAK (Rancangan Acak 
Kelompok) satu faktor yaitu konsentrasi susu skim yang terdiri dari 4 level 
yaitu 0%, 2,5%, 5%, 7,5% (S1, S2, S3, S4). Parameter yang diuji yaitu ALT, 
waktu pencapaian pH dan % sineresis. Data dianalisa secara statistik dengan 
uji ANAVA (α = 5%), untuk mengetahui apakah ada beda nyata antar taraf 
perlakuan. Jika ada beda nyata, dilanjutkan dengan uji pembedaan DMRT 
(Duncan’s Multiple Range Test). 

Hasil yang didapat dari penelitian yaitu penggunaan kultur LB dan 
ST yang ditumbuhkan pada air kelapa dengan penambahan susu skim 2,5% 
(S2), 5% (S3) dan 7,5% (S4) berpengaruh pada ALT, waktu pencapaian pH 
dan % sineresis. Semakin tinggi konsentrasi susu skim sebagai media 
pertumbuhan kultur starter maka jumlah sel yogurt semakin tinggi (10,5962 
log CFU/ml (S4)), waktu pencapaian pH makin singkat (6 jam 22 menit 
(S4)) dan % sineresisnya makin kecil (0,683% (S4)). 

 
Kata kunci: Lactobacillus bulgaricus, Streptococcus thermophilus, yogurt 
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ABSTRACT 

 
Yoghurt is a milk product that is fermented by the mix cultures of  

Lactobacillus bulgaricus (LB) dan Streptococcus thermophilus (ST) with 
1:1 ratio. Yoghurt has a semisolid texture, specific flavor, homogen 
consistency, the amount of lactic acid bacteria contained in the final product 
is ≥ 1x106  CFU/g and yogurt’s pH is 4,4-4,6. The price of media (MRS 
Broth) which is used to growth medium, is very expensive so we use 
another media, affordable and easily obtained. Alternative media that can be 
used is coconut milk with skim milk addition. Differences growth media for  
LB and ST is likely to affect the activity of culture compared to cultures 
which grown in sterile skim milk, so that it will affect the ability to produce 
yogurt. Differences in growth media LB and ST will have an impact on 
culture activities. Differences in the activity and viability of yogurt culture 
can affect yogurt’s characterisation.  

The experimental design is Randomized Block Design (RBD) with 
one factor namely the concentration of skim milk 0%, 2,5%, 5%, 7,5% (S1, 
S2, S3, S4). The parameters tested were a total plate count number (TPC), pH 
achivement time and % syneresis. The data were analyzed statistically with 
ANAVA ( α = 5%), to determine if there is a significant difference between 
replications. If there is a significant difference, then it is continued by 
DMRT (Duncan's Multiple Range Test) differentiation test. 

From the experiment, LB and ST grown in coconut milk with the 
addition of skim milk 2,5% (S2), 5% (S3) and 7,5% (S4) affects total plate 
count (TPC), pH achievement time and % syneresis. The higher 
concentration of skim milk as starter culture growth media gives the higher 
cell yogurt number (10.5962 log CFU / ml (S4)), pH achievement 
increasingly short time (6 hour 22 minutes (S4)) and % syneresis smaller 
(0.683 % (S4)). 

 
Keywords: Lactobacillus bulgaricus, Streptococcus thermophilus, yogurt. 
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