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ABSTRAK 

Yoghurt merupakan produk fermentasi berbasis susu yang 

dikenal dan digemari masyarakat karena memiliki manfaat bagi 

kesehatan. Berbagai cara terus dilakukan untuk meningkatkan sifat 

fungsional dari yoghurt, salah satunya adalah dengan penambahan 

ekstrak air angkak biji durian. Pembuatan yoghurt dengan 

penambahan ekstrak air angkak biji durian menyebabkan aftertaste 

yang tidak disukai sehingga perlu pemanfaatan buah atau olahannya, 

seperti puree buah pisang kepok. Buah pisang kepok mengandung 

komponen pati, gula sederhana dan asam organik, namun dapat 

mempengaruhi pertumbuhan BAL, pH dan total asam laktat yoghurt 

angkak biji durian. Penelitian ini bertujuan untuk mengetahui 

pengaruh perbedaan konsentrasi puree pisang kepok terhadap 

pertumbuhan BAL, pH dan total asam laktat yoghurt angkak biji 

durian. Rancangan penelitian yang digunakan adalah Rancangan 

Acak Kelompok (RAK) dengan satu faktor, yaitu perbedaan 

konsentrasi puree pisang kepok sebesar 0%, 5%, 10%, 15%, 20%, 

25% (b/v), pengulangan dilakukan sebanyak empat kali. Parameter uji 

yang dilakukan adalah Angka Lempeng Total (ALT) BAL, pH dan 

total asam laktat. Data yang diperoleh dianalisa secara statistik 

menggunakan uji ANOVA pada α = 5%. Hasil penelitian yang 

menunjukkan terdapat pengaruh nyata dilanjutkan dengan uji DMRT 

pada α = 5%. Berdasarkan hasil penelitian, perbedaan konsentrasi 

puree pisang kepok berpengaruh nyata terhadap ALT BAL, pH dan 

total asam laktat yoghurt angkak biji durian. ALT BAL, pH dan total 

asam laktat yoghurt angkak biji durian dengan perbedaan konsentrasi 

puree pisang kepok berturut-turut sebesar 7,2830-8,8814 log CFU/g; 

4,393-5,205; 0,5594%-0,8845%.  

Kata kunci: yoghurt, angkak biji durian, puree pisang kepok  
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Gabriella Santoso Gui, NRP 6103018137.  The Effect of Difference 

Kepok Banana Puree (Musa acuminata balbisiana Colla) 
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ABSTRACT 

Yoghurt is a fermented milk product that is known and liked 

by everyone because it has many health benefits. Various ways have 

been developing for yoghurt to improve its functional properties, one 

of which is the addition of monascus fermented durian seeds. 

Producing yoghurt with the addition of monascus fermented durian 

seeds cause undesired aftertase, so it is necessary to use fruit or its 

processed products, such as kepok banana puree will necessary to 

improve the aftertaste. Kepok banana contains starch, simple sugars 

and organic acids, however can affect on the growth of LAB, pH and 

total lactic acid of monascus fermented durian seeds yoghurt. The aim 

of this research is to determine the effect of difference kepok banana 

puree concentration on the growth of LAB, pH and total lactic acid of 

monascus fermented durian seeds yoghurt. The research design was 

using Randomized Block Design (RBD) with one factor, which is the 

different concentration of kepok banana puree by 0%, 5%, 10%, 15%, 

20%, 25% (w/v), repeated four times. The parameter of analyzed are 

consists of Total Plate Count (TPC) of LAB, pH and total lactic acid. 

The data obtained were analyzed statistically using ANOVA test at α 

= 5%. The research results which show a significant effect will further 

analyze using DMRT test at α = 5%. Based on research results, the 

difference of kepok banana puree concentration had a significant 

effect on TPC of LAB, pH and total lactic acid of monascus fermented 

durian seeds yoghurt. TPC of LAB, pH and total lactic acid of 

monascus fermented durian seeds yoghurt were 7,2830-8,8814 log 

CFU/g; 4,393-5,205; 0,5594%-0,8845%, respectively. 

 

Keywords:  yoghurt, monascus fermented durian seeds, kepok banana 

puree 
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