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ABSTRAK

Angkak biji durian merupakan produk fermentasi biji durian
menggunakan kultur Monascus purpureus. Angkak biji durian memiliki
bioaktivitas yaitu antioksidan, antidiabetes dan anti hiperkolesterol. Namun,
berdasarkan penelitian pendahuluan, yogurt angkak biji durian memiliki
warna merah yang pucat, dan rasa yang pahit. Penambahan puree buah
strawberry dapat memperbaiki warna, rasa, dan aroma yogurt angkak biji
durian. Tujuan penelitian ini adalah untuk mengetahui pengaruh konsentrasi
puree buah strawberry terhadap sifat fisikokimia dan organoleptik pada
produk yogurt angkak biji durian. Yogurt dibuat melalui proses
pencampuran, pemanasan, pendinginan, inokulasi, pengemasan, dan
inkubasi. Rancangan penelitian yang digunakan adalah Rancangan Acak
Kelompok (RAK) dengan satu faktor vyaitu konsentrasi puree buah
strawberry sebesar 0%, 5%, 10%, 15% dan 20% (°/,) dari total campuran
yang akan dibuat. Parameter yang diuji yaitu sifat fisikokimia (total asam
laktat, pH, sineresis, dan warna), dan sifat organoleptik (kesukaan terhadap
warna, rasa, dan mouthfeel). Data yang diperoleh dianalisa secara statistik
menggunakan ANOVA pada o = 5%. Jika perlakuan berpengaruh nyata
maka dilanjutkan dengan uji DMRT pada a = 5%. Hasil penelitian
menunjukkan bahwa konsentrasi puree buah strawberry berpengaruh
terhadap sifat fisikokimia dan sensoris yogurt. Semakin tinggi konsentrasi
puree buah strawberry, nilai pH, lightness dan yellowness semakin
menurun, sedangkan total asam laktat, sineresis, nilai redness, chroma, dan
hue semakin meningkat. Yogurt dengan perlakuan terbaik adalah yogurt
dengan 10% puree buah strawberry, dengan nilai kesukaan terhadap warna
5,6 (agak suka), rasa 5,8 (agak suka), dan mouthfeel 5,56 (agak suka).

Kata kunci: yogurt, angkak biji durian, puree strawberry



Neysa Elvina Dharmawan, NRP 6103017131. “The Effect of Difference
Strawberry (Fragaria x ananassa) Puree Concentration on
Physicochemical and Organoleptic Properties of Monascus Fermented
Durian Seeds Yogurt”

Supervisor:
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ABSTRACT

Monascus Fermented Durian Seeds (MFDS) is a fermented product
of Monascus pupureus on durian seed substrate. MFDS has bioactivities
namely antioxidants, anti-diabetes and anti-hypercholesterolemia. These
functional properties make MFDS potential to be applied to yogurt product.
However, based on preliminary research, MFDS yogurt has a pale red color
and a bitter taste. The addition of strawberry puree is expected can improve
the color, taste and aroma of MFDS yogurt. The purpose of this study is to
determine the effect of the concentration of strawberry puree on the
physicochemical and organoleptic properties of MFDS yogurt product.
Yogurt will be made through mixing, pasteurization, cooling, inoculating,
packaging, and incubation. The research will use a Randomized Block
Design (RBD) with one factor, namely the concentration of strawberry
puree, i.e. 0%, 5%, 10%, 15% and 20% (v/v) of the total mixture. The
obtained yogurt will be subjected to physicochemical (total acid, pH,
syneresis, and color) and organoleptic (color, taste, and mouthfeel) analysis.
The obtained data will be analyzed statistically using ANOVA at o = 5%. If
the treatment has a significant effect, further analysis with DMRT test at o =
5% will be performed. The results showed that the concentration of
strawberry puree affected the physicochemical and sensory properties of
yogurt. The higher the concentration of strawberry puree, the lower the pH,
lightness and yellowish values, while the total lactic acid, syneresis,
redness, chroma, and hue values increased. Based on the sensory evaluation,
yogurt with 10% strawberry puree was the best, with a preferred value of
color of 5.6 (rather like), flavor of 5.8 (rather like), and mouthfeel of 5.56
(rather like).

Keyword: yogurt, monascus fermented durian seed, strawberry puree
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