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ABSTRAK 

 
 

Yoghurt merupakan produk pangan fungsional berbasis susu yang 

dalam proses pembuatan yoghurt melibatkan Bakteri Asam Laktat 

(BAL) yaitu Lactobacillus delbrueckii subp bulgaricus, Streptococcus 

thermophilus, dan Lactobacillus acidophilus sebagai bakteri 

probiotik. Pembuatan yoghurt angkak biji durian dengan penambahan 

daun teh hijau (Camellia sinensis) dapat meningkatkan aktivitas 

antioksidan dan total fenol yoghurt angkak biji durian. Penelitian ini 

bertujuan untuk mengetahui pengaruh perbedaan konsentrasi daun teh 

hijau terhadap aktivitas antioksidan dan total fenol yoghurt angkak biji 

durian. Rancangan penelitian yang digunakan adalah Rancangan Acak 

Kelompok (RAK) dengan 1(satu) faktor yaitu konsentrasi ekstrak daun 

teh hijau (v/v) yang terdiri dari 0%; 0,5%; 1,5%; dan 2% dengan 5 (lima) 

kali ulangan. Parameter yang diuji meliputi aktivitas antioksidan dan 

total fenol. Data-data yang diperoleh dilakukan analisa secara statistik 

dengan menggunakan uji ANOVA pada α=5%dan jika berpengaruh 

nyata, dilanjutkan dengan uji DMRT pada α=5%. Berdasarkan uji 

statistik, peningkatan konsentrasi daun teh hijau berpengaruh nyata 

terhadap aktivitas antioksidan dan total fenol. Berdasarkan hasil 

analisa diperoleh aktivitas antioksidan berkisar 5,19-5,57 mg GAE/ g 

sampel, nilai aktivitas antioksidan mengalami peningkatan hinggi 

konsentrasi 2%. Hasil analisa diperoleh total fenolberkisar 6,0-9,0 μg 

GAE/ g sampel. Nilai total fenol mengalami peningkatan hingga 

konsentrasi 0,5% dan mengalami penurunan pada konsentrasi lebih 

dari 0,5%. 

 
Kata Kunci: Yoghurt, angkak biji durian, daun teh hijau 
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Natasya Gabriella Estefania Wuisang, NRP 6103018125, The Effect of 

Difference Concentrations of Green Tea Leaves (Camellia 

sinensis) on Antioxidant Activity and Total Phenolic of Monascus 

Fermented Durian Seeds Yogurt 
Advisory Commitee: 
1. Dr. Ir. Susana Ristiarini, M.Si. 

2. Ir. Ira Nugerahani, M. Si. 

 

ABSTRACT 
Yoghurt is a milk based functional food product that involves the 

usage of Lactid Acid Bacteria (BAL) such as Lactobacillus 

delbrueckii subp bulgaricus, Streptococcus thermophilus, and 

Lactobacillus acidophilus as probiotic bacteria. The making of 

Monascus Fermented Durian Seeds Yogurt with the addition of green 

tea leaves (Camellia Sinensis) itself can increase antioxidant activity 

and total fenol in Monascus Fermented Durian Seeds Yogurt. This 

research is conducted to study the effect of green tea leaves with 

different concentration towards antioxidant activity and total phenol 

compound of Monascus Fermented Durian Seeds Yogurt. 

Experimental Design that’s used in this study is randomized group 

design with 1 (one) factor which is green tea leaves extract that 

consists of 0%,0.5%,1.5% and 2% with 5 times repetition. The 

parameters tested are antioxidant activity and total fenol. The datas 

acquired and gathered statisticaly analyzed with ANOVA test on 

α=5% and if the effect is real, then the test will be conducted further 

with DMRT test on α=5%. Based on statistic test, the increaseof green 

tea leaves concentration is real on antioxidant activity and total fenol. 

Based on statistic test, the increase of greentea leaves concentration 

is real on antioxidant activity and total fenol. The analysis showed 

antioxidant activity is around 5.19-5.57 mg GAE/gsample and the 

value of antioxidant activy increased up to a concentration of 2%. 

Total phenolic compound around 6,0-9,0 μg GAE/ g sample and the 

value of total phenolic compound increased up to a concentration of 

0,5%, but decreased at a concentration of more than 0,5%. 

 

Keyword: Yogurt, Monascus-Fermented Durian Seeds, Green Tea 
Leaves 
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