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V. KESIMPULAN DAN SARAN 

5.1. Kesimpulan 

1. Perbedaan konsentrasi sari buah naga merah berpengaruh nyata 

terhadap WHC, viskositas, dan tingkat kesukaan sensoris 

(warna, konsistensi, dan rasa) yoghurt angkak biji durian.  

2. Perbedaan konsentrasi sari buah naga merah tidak berpengaruh 

nyata terhadap tingkat kesukaan aroma yoghurt angkak biji 

durian. 

3. Yoghurt angkak biji durian dengan penambahan sari buah naga 

merah 5% merupakan perlakuan terbaik berdasarkan tingkat 

kesukaan panelis terhadap sensoris yoghurt angkak biji durian. 

 

5.2. Saran  

1. Perlu dilakukan pengujian lebih lanjut terhadap WHC dan 

viskositas yoghurt angkak biji durian sari buah naga merah 

selama masa penyimpanan untuk mengetahui umur simpan 

yoghurt angkak biji durian sari buah naga merah. 

2. Perlu dilakukan penelitian lebih lanjut terhadap kandungan 

antioksidan yoghurt angkak biji durian sari buah naga merah 

untuk lebih mengetahui sifat fungsionalnya. 



 

64 

DAFTAR PUSTAKA 

Abdelmoneim, A. H., Sherif, A. M., & Sameh, K. A. (2016). 

Rheological properties of yoghurt manufactured by using 

different types of hydrocolloids. Austin Journal of Nutrition 

and Food Sciences, 4(2), 1-6. 

Abidin, A. (2016). Analisis Sifat Fisikokimia Gelatin dari Kulit Kuda 

(Equus caballus), Skripsi, Fakultas Sains dan Teknologi, UIN 

Alauddin Makassar, Makassar.  

Adriani, L., Indrayati, N., Tanuwiria, U. H., & Mayasari, N. (2008). 

Aktivitas Lactobacillus acidophilus dan Bifidobacterium 

terhadap kualitas yoghurt dan penghambatannya pada 

Helicobacter pylori. Jurnal Bionatura, 10(2), 129-140. 

Agustine, Okfrianti, L. Y., & Jumiyati. (2018). Identifikasi total 

Bakteri Asam Laktat (BAL) pada yoghurt dengan variasi 

sukrosa dan susu skim. Jurnal Dunia Gizi, 1(2), 79-83. 

Aller, R., Luis, D. A. D., Izaola, O., Conde, R., Sagrado, M. G., Primo, 

D., & Fuente, B. D. L. (2011). Effect of a probiotic on liver 

aminotransferases in nonalcoholic fatty liver disease patients: 

a double blind randomized clinical trial. European Review for 

Medical and Pharmacological Sciences, 15(9), 1090-1095. 

Ambarsari, Qanytah, I., & Sudaryono, T. (2012). Perubahan kualitas 

susu pasteurisasi dalam berbagai jenis kemasan. Jurnal 

Litbang Pertanian, 32(1), 10-19. 

Andrianto, S. (2008). Pembuatan es krim probiotik dengan substitusi 

susu fermentasi Lactobacillus casei subsp. Rhamnosus dan 

Lactobacillus F1 terhadap susu skim, Skripsi, Fakultas 

Teknologi Pertanian, Institut Pertanian Bogor, Bogor. 

Angelov, M., Kostov, G., Simova, E., Beshkova, D., & Koprinkova-

Hristova, P. (2009). Proto-cooperation factors in yoghurt 

starter cultures. Revue de Genie Industriel, 3, 4-12. 

Anjasari, L. D., Aditiyarini, D., & Guntoro. (2020). Potency of super 

red dragon fruit flesh extract (Hylocereus costaricencis) in 

herbal lipstick as colorant, antioxidant, and antibacterial. 

Sciscitatio, 1(1), 23-33. 

Aryana, K. J. & Olson, D. W. (2017). A 100-Year review: yoghurt and 

other cultured dairy products. Journal of Dairy Science, 100, 

9987-10013. 

Aujla, I. S. & Paulitz, T. C. (2017). An improved method for 

establishing accurate water potential levels at different 



65 

 

temperatures in growth media. Frontiers in Microbiology, 

8(1497), 1-7. 

Badan Standarisasi Nasional. 2009. SNI 2981:2009: Yoghurt. 

https://docplayer.info/65211183-Yoghurt-sni-2981-2009-

standar-nasional-indonesia-badan-standardisasi-nasional.html. 

Tanggal akses 26 Juli 2021. 

Badan Standarisasi Nasional. 2014. SNI 3950:2014: Susu UHT (Ultra 

High Temperature). 

https://www.academia.edu/18028329/24336_SNI_3950_2014

. Tanggal akses 7 Agustus 2021. 

Badan Standarisasi Nasional. 2015. SNI 2970:2015: Susu Bubuk. 

https://docplayer.info/59516543-Susu-bubuk-sni-2970-

2015.html. Tanggal akses 26 Juli 2021. 

Bahareng, S. & Karrila, T. (2019). Chemical and functional properties 

of durian (Durio zibethinus Murr.) seed flour and starch. Food 

Bioscience, 30(100412), 1-8. 

jungBanerjee, U., Malida, R., Panda, R., Halder, T., & Roymahapatra, 

G. (2017). Variety of yoghurt and its health aspects-a brief 

review. International Journal of Innovative Practice and 

Applied Research, 7(7), 56-65. 

Bierzunska, P., Sokolinska, D. C., & Yigit, A. (2019). Storage stability 

of texture and sensory properties of yogurt with the addition of 

polymerized whey proteins. Foods, 8(548), 1-9. 

Bostan, K., Alcay, A. U., Yalcin, S., Vapur, U. E., & Nizamlioglu, M. 

(2017). Identification and characterization of lactic acid 

bacteria isolated from traditional cone yoghurt. Food Science 

Biotechnology, 26(6), 1625-1632. 

Centre for Agriculture and Biosciences International. 2017. 

Hylocereus polyrhizus. 

https://www.cabi.org/isc/datasheet/110256. Tanggal akses 8 

Juni 2021. 

Chairunnissa, H., Balia, R. L., Pratama, A., & Hadiat, D. (2017). 

Karakteristik kimia set yoghurt dengan bahan baku susu tepung 

dengan penambahan jus bit (Beta vulgaris L.). Jurnal Ilmu 

Ternak, 17(1), 35-39. 

Chavan, R. S., Chavan, S. R., Khedkar, C. D., & Jana, A. H. (2011). 

UHT milk processing and effect of plasmin activity on shelf 

life: a review. Comprehensive Reviews in Food Science and 

Food Safety, 10(1), 251-268. 

Chen, Y. S., Wu, H. C., Lo, H. Y., Lin, W. C., Hsu, W. H., Lin, C. W., 

Lin, P. Y., & Yanagida, F. (2012). Isolation and characterisation 

https://docplayer.info/65211183-Yogurt-sni-2981-2009-standar-nasional-indonesia-badan-standardisasi-nasional.html.%20Tanggal%20akses%2026
https://docplayer.info/65211183-Yogurt-sni-2981-2009-standar-nasional-indonesia-badan-standardisasi-nasional.html.%20Tanggal%20akses%2026
https://docplayer.info/65211183-Yogurt-sni-2981-2009-standar-nasional-indonesia-badan-standardisasi-nasional.html.%20Tanggal%20akses%2026
https://www.academia.edu/18028329/24336_SNI_3950_2014.%20Tanggal%20akses%207
https://www.academia.edu/18028329/24336_SNI_3950_2014.%20Tanggal%20akses%207
https://docplayer.info/59516543-Susu-bubuk-sni-2970-2015.html.%20Tanggal%20akses%2026
https://docplayer.info/59516543-Susu-bubuk-sni-2970-2015.html.%20Tanggal%20akses%2026
https://www.cabi.org/isc/datasheet/110256.%20Tanggal%20akses%208


66 

 

 

of lactic acid bacteria from Jiang-gua (Fermented Cucumbers), 

a traditional fermented food in taiwan. Journal of the Science 

of Food and Agriculture, 92(10), 2069-2075. 

Chen, G. & Wu, Z. (2016). Production and biological activities of 

yellow pigments from Monascus Fungi. World Journal of 

Microbiology and Biotechnology, 32(136), 1-8. 

Chen, C., Zhao, S., Hao, G., Yu, H., Tian, H., & Zhao, G. (2017). Role 

of lactic acid bacteria on the yoghurt flavour: a review. 

International Journal of Food Properties, 20(1), S316-S330. 

Chibbar, R. N., Jaiswal, S., Gangola, M., & Baga, M. (2016). 

Carbohydrate metabolism. Encyclopedia of Food Grains, 2(1), 

161-173. 

Christian, R. (2021). Pengaruh Perbedaan Konsentrasi Ekstrak 

Angkak Biji Durian terhadap Sifat Fisikokimia dan 

Organoleptik Yoghurt, Skripsi, Fakultas Teknologi Pertanian, 

Universitas Katolik Widya Mandala Surabaya, Surabaya. 

Coskun, H. & Ondul, E. (2004). Free fatty acid accumulation by 

mesophilic lactic acid bacteria in cold stored milk. The Journal 

of Microbiology, 4(1), 2213-3138. 

Dante, L. J. C., Suter, I. K., Darmayanti, L. P. T. (2016). Pengaruh 

Konsentrasi Sukrosa terhadap Karakteristik Yoghurt dari Susu 

Kulit Pisang Kapok (Musa paradisiaca Formatypica) dan 

Kacang Hijau (Phaseolus radiatus L.), Skripsi, Fakultas 

Teknologi Pertanian, Universitas Udayana, Bali.  

Djurdjevic, J. D., Macej, O., & Jovanoic, S. (2002). Viscosity of set-

style yoghurt as influended by heat treatment of milk and added 

demineralized whey powder. Journal of Agricultural Sciences, 

47(1), 45-56. 

Donmez, O., Mogol, B. A., & Gokmen, V. (2017). Syneresis and 

rheological behaviors of set yogurt containing green tea and 

green coffee powders. Journal of Dairy Science, 100(2), 1-7. 

Embaby, A. M., Hussein, M. N., & Hussein, A. (2018). Monascus 

orange and red pigments production by Monascus purpureus 

ATCC16436 through co-solid state fermentation of corn cob 

and glycerol: an ecofriendly environmental low cost approach. 

PLoS ONE, 13(12), 1-18. 

Farikha, I. N., Anam, C., & Widowati, E. (2013). Pengaruh jenis dan 

konsentrasi bahan penstabil alami terhadap karakteristik 

fisikokimia sari buah naga merah (Hylocereus polyrhizus) 

selama penyimpanan. Jurnal Teknosains Pangan, 2(1), 30-38. 

Fatriasari, W., Masruchin, N., & Hermiati, E. (2019). Selulosa: 



67 

 

Karakteristik dan Pemanfaatannya. LIPI Press. 

Fernandez, M. A. & Marette, A. (2017). Potential health benefits of 

combining yoghurt and fruits based on their probiotic and 

prebiotic properties. Advances in Nutrition, 8(1), 155S-164S. 

Fisberg, M. & Machado, R. (2015). History of yoghurt and current 

patterns of consumption. Nutr Rev., 73(1), 4-7. 

Fiszman, S. M., Lluch, M. A., & Salvador, A. (1999). Effect of 

addition of gelatin on microstructure of acidic milk gels and 

yoghurt and on their rheological properties. International 

Dairy Journal, 9, 895-901. 

Food and Agriculture Organization of the United Nations. (2013). 

Milk and dairy products in human nutrition. FAO. 

Gad, A. S., Kholif, A. M., & Sayed, A. F. (2010). Evaluation of the 

nutritional value of functional yogurt resulting from 

combination of date palm syrup and skim milk. American 

Journal of Food Technology, 5(1), 250-259. 

Gandjar, I., Sjamsuridzal, W., & Oetari, A. (2006). Mikologi Dasar 

dan Terapan. Yayasan Obor Indonesia. 

Gelatin Manufacturers Institute of America. (2012). Gelatin 

Handbook. Nitta Gelatin Canada, Inc. 

Gunasena, H. P. M., Pushpakumara, D. K. N. G., & Kariyawasam, M. 

(2006). Dragon Fruit: Hylocereus undatus (Haw.) Britton and 

Rose-a Fruit for the Future Chapter 4. World Agroforestry 

Centre. 

Hafiizha, A., Kayaputri, I. L., Tensiska, & Amalia, N. R. (2020). The 

effect of skim milk concentration on sensory quality and pH of 

probiotic yoghurt added with red dragon fruit (Hylocereus 

polyrhizus). Jurnal Ilmu dan Teknologi Hasil Ternak, 15(1), 

52-60. 

Hajjaj, H., Blanc, P., Groussac, E., Uribelarrea, J. L., Goma, G., & 

Loubiere, P. (2000). Kinetic analysis of red pigment and 

citrinin production by Monascus ruber as a function of organic 

acid accumulation. Enzyme and Microbial Technology, 27(1), 

619-625. 

Hamzah, N., Fadhlurrahman, M., Ningsi, S., & Haeria. (2019). Profil 

indeks pengembangan ikatan-silang gelatin-kitosan. as-

Dawaa’ Journal of Pharmaceutical Sciences, 2(2), 77-87. 

Hanani, Z. A. N. 2016. Gelatin. Encyclopedia of Food and Health, 

3(1), 191–195.  

Hayaloglu, A. A., Deegan, K. C., & McSweeney, P. L. H. (2010). 

Effect of milk pasteurization and curd scalding temperature on 



68 

 

 

proteolysis in Malatya, a halloumi-type cheese. Dairy Science 

and Technology, 90(1), 99-109. 

Hendarto, D. R., Handayani, A. P., Esterelita, E., & Handoko, Y. A. 

(2019). Mekanisme biokimiawi dan optimalisasi Lactobacillus 

bulgaricus dan Streptococcus thermophilus dalam pengolahan 

yoghurt yang berkualitas. Jurnal Sains Dasar, 8(1), 13-19. 

Herbach, K. M., Stintzing, C. F. C., & Carle, R. (2006). Betalain 

stability and degradation: structural and chromatic aspects. 

Journal of Food Science, 71(4), R41-R50. 

Hess, S. J., Roberts, R. F., & Ziegler, G. R. (1997). Rheology 

properties of nonfat yogurt stabilized using L. delbruechii ssp. 

Bulgaricus producing exopolysaccharide or using commercial 

stabilizer systems. Journal of Dairy Science, 80, 252-263. 

Hudayati, A., Sumardianto, & Fahmi, A. S. (2021). Karakteristik terasi 

ikan kembung (Rastrelliger sp.) dengan penambahan serbuk 

bit merah (Beta vulgaris L.) sebagai pewarna alami. Jurnal 

Ilmu dan Teknologi Perikanan, 3(1), 34-42. 

Hutkins, R. W. (2006). Microbiology and Technology of Fermented 

Foods First Edition. Blackwell Publishing Ltd. 

Ibrahim, S. R. M., Mohamed, G. A., Khedr, A. I. M., Zayed, M. F. Z., 

& Kholy, A. A. E. S. E. (2018). Genus Hylocereus: beneficial 

phytochemicals, nutritional importance, and biological 

relevance-a review. Journal of Food Biochemistry, 42(2), 1-29. 

Inacio, C. A., Rezende, A. L. P. S., Dresch, L. S. K., & Pimentel, J. P. 

(2017). Techniques for inoculation of Sclerotium rolfsii on 

Neomarica longifolia and Evolvulus pusillusin in Brazil. EC 

Microbiology, 9(3), 104-110. 

Iyyah, I., Putriningtyas, N. D., & Wahyuningsih, S. (2019). Perbedaan 

yogurt kacang merah (Phaseolus vulgaris L.) dengan berbagai 

starter ditinjau dari sifat organoleptic, kadar protein, dan 

lemak. Sport and Nutrition Journal, 1(2), 40-47. 

Jaya, F., Kusumahadi, D., & Amertaningtyas, D. (2011). Pembuatan 

minuman probiotik (yoghurt) dari proporsi susu sapi dan 

kedelai dengan isolat Lactobacillus casei dan Lactobacillus 

plantarum. Jurnal Ilmu dan Teknologi Hasil Ternak, 6(1), 13 – 

17. 

Jayasinghe, O., Fernando, S., Jayamanne, V., & Hettiarachchi, D. 

(2015). Production of a novel fruit-yoghurt using dragon fruit 

(Hylocereus undatus L.). European Scientific Journal, 11(3), 

208-215. 

Jiang, Y. L., Liao, Y. Y., Lin, T. S., & Lee, C. L. (2012). The 



69 

 

photoperiod-regulated bud formation of red pitaya (Hylocereus 

sp.). Hortscience, 47(8), 1063-1067. 

Jones, O. G. & McClements, D. J. (2010). Functional biopolymer 

particles: design, fabrication, and applications. Comprehensive 

Reviews in Food Sciences and Food Safety, 9, 374-397. 

Jung, H., Kim, C., & Shin, C. S. (2005). Enhanced photostability of 

Monascus pigments derived with various amino acids via 

fermentation. Journal of Agricultural and Food Chemistry, 

53(18), 7108-7114. 

Kahlout, K. E. M. E., Quqa, I. M. E., Hindi, M. W. E., dan Bashiti, T. 

A. E. (2018). Isolation, biochemical characterization and DNA 

identification of yoghurt starters Streptococcus thermophilus & 

Lactobacillus delbrueckii ssp. Bulgaricus in Gaza strip. 

Advances in Microbiology, 8, 1005-1020. 

Karagul, Y., Pala, A., & Savas, T. (2006). Sensory properties of 

drinkable yogurt made from milk of different goat breeds. 

Journal of Sensory Studies, 21(5), 520-533. 

Karam, M.C., C. Gaiani, C. Hosri, J. Burgain, & J. Scher. (2013). 

Effect of dairy powders fortification on yoghurt textural and 

sensorial properties: a review. Journal of Dairy Research, 80, 

400-409. 

Kasmiyetti, Amri, Z., Hasneli, Rahmayeni, S., & Mushollini, F. 

(2021). Kualitas dan daya Terima yoghurt sari buah naga merah 

untuk penderita hiperkolesterolemia. Jurnal Teknologi Pangan 

dan Gizi, 20(1), 8-14. 

Kementerian Kesehatan Republik Indonesia. (2018). Susu skim, 

bubuk. https://www.panganku.org/id-ID/view. Tanggal akses 

26 September 2021. 

Kim, H., Choi, H. K., Moon, J.Y., Kim, Y.S., Mosaddik, A., & Cho, S. 

K. (2011). Comparative antioxidant and antiproliferative 

activities of red and white pitayas and their correlation with 

flavonoid and polyphenol content. Journal of Food Science, 

76(1), C38- C45. 

Koswara, S. 2008. Makanan Bergula dan Kerusakan Gigi. 

https://123dok.com/document/yn9d36kq-makanan-bergula-

dan-kerusakan-gigi.html. Tanggal akses 2 Agustus 2021. 

Krisnaningsih, A. T. N., Kustyorini, T. I. W., & Meo, M. (2020). 

Pengaruh penambahan pati talas (Colocasia esculenta) sebagai 

stabilizer terhadap viskositas dan uji organoleptik yoghurt. 

Jurnal Sains Peternakan, 8(1), 66-76. 

Kristanto, D. (2003). Buah Naga. Penebar Swadaya. 

https://www.panganku.org/id-ID/view
https://123dok.com/document/yn9d36kq-makanan-bergula-dan-kerusakan-gigi.html.%20Tanggal%20akses%202
https://123dok.com/document/yn9d36kq-makanan-bergula-dan-kerusakan-gigi.html.%20Tanggal%20akses%202


70 

 

 

Liaotrakoon, W. (2013). Characterization of dragon fruit (Hylocereus 

spp.) components with valorization potential, Master Thesis, 

Ghent University, Belgium. 

Lu, G., Edwards, C. G., Fellman, J. K., Mattinson, D. S., & Navazio, 

J. (2003). Biosynthetic origin of geosmin in red beets (Beta 

vulgaris L.). Journal of Agricultural and Food Chemistry, 

51(1), 1026-1029. 

Luu, T. T. H., Le, T. L., Huynh, N., & Alonso, P. Q. (2021). Dragon 

fruit: A review of health benefits and nutrients and its 

sustainable development under climate changes in Vietnam. 

Czech Journal of Food Sciences, 39(2), 71-94. 

Liu, J., Ghanizadeh, H., Li, X., Han, Z., Qiu, Y., Zhang, Y., Chen, X., 

& Wang, A. (2021). A study of the interaction, morphology, and 

structure in trypsin-epigallocatechin-3-gallate complexes. 

Molecules, 26(4567), 1-11. 

Malaka. (2007). Ilmu dan Teknologi Pengolahan Susu, Skripsi, 

Fakultas Peternakan, Universitas Hasanuddin, Makassar. 

Maleta, H. S. & Kusnadi, J. (2018). Pengaruh penambahan sari buah 

naga merah (Hylocereus polyrhizus) terhadap aktivitas 

antioksidan dan karakteristik fisikokimia Caspian Sea yoghurt. 

Jurnal Pangan dan Agroindustri, 6(2), 13-22. 

Manab, A. (2008). Kajian sifat fisik yogurt selama penyimpanan pada 

suhu 4℃. Jurnal Ilmu dan Teknologi Hasil Ternak, 3(1), 52-

58. 

Miwada, I. N. S., Lindawati, & Tatang. (2006). Tingkat efektifitas 

starter bakteri asam laktat pada proses fermentasi laktosa susu. 

Journal of the Indonesian Tropical Animal Agriculture, 31(1), 

32-35. 

Montero, P. & Gomez-Guillen, M. C. (2000). Extracting conditions 

for megrim (Lepidorhombus boscii) skin collagen affect 

functional properties of the resulting gelatin. Journal of Food 

Science, 65(3), 434-438. 

Moshfeghi, N., Mahdavi, O., Shahhosseini, F., Malekifar, S., & 

Taghizadeh, S. K. (2013). Introducing a new natural product 

from dragon fruit into the market. IJRRAS, 15(2), 269-272. 

NCBI. (2020a). Taxonomy Browser Streptococcus thermophilus. 

https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.c

gi. Tanggal akses 26 September 2021. 

NCBI. (2020b). Taxonomy Browser Lactobacillus delbrueckii subsp. 

Bulgaricus. 

https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.c

https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi
https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi
https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi?mode=Info&id=1585&lvl=3&keep=1&srchmode=1&unlock&lin=f&log_op=lineage_toggle


71 

 

gi?mode=Info&id=1585&lvl=3&keep=1&srchmode=1&unlo

ck&lin=f&log_op=lineage_toggle. Tanggal akses 26 

September 2021. 

NCBI. (2020c). Taxonomy Browser Lactobacillus acidophilus. 

https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.c

gi. Tanggal akses 26 September 2021. 

Phebe, D., Chew, M.K., Suraini, A.A., Lai, O. M., & Janna, O.A. 

(2009). Red-fleshed Pitaya (Hylocereus polyrhizus) fruit 

colour and betacyanin content depend on maturity. 

International Food Research Journal, 16, 233-242. 

Phuong, N. M. & Tuan, Q. (2016). Application of hydrolytic enzymes 

for improvement of red dragon fruit juice processing. Asia 

Pasific Journal of Sustainable Agriculture Food and Energy, 

4(1), 1–4. 

Pimentel, T. C., Antunes, A. E. C., Zacarchenco, P. B., Cortez, M. A. 

S., Bogsan, C. S. B., Oliviera, M. N., Esmerino, E. A., Silva, 

M. C., & Cruz, A. G. (2017). Brazilian Yoghurt-Like Products. 

In Yoghurt in Health and Disease Prevention, Shah, N.P, Ed. 

(pp. 337-342). Academic Press. 

Poeloengan, M. (2008). Pengujian yoghurt probiotik pada 

pertumbuhan bakteri proseding semiloka nasional prospek 

industri sapi perah menuju perdagangan bebas 2020. Jurnal 

Pusat Penelitian dan Pengembangan Peternakan Bogor, 8(2), 

303-307. 

Puspita, V. A. (2011). Karakterisasi Flavor Buah Naga Putih 

(Hylocereus undatus) dan Buah Naga Merah (Hylocereus 

polyrhizus), Skripsi, Fakultas Teknologi Pertanian, Institut 

Pertanian Bogor, Bogor.  

Puspitadewi, S. R. D., Srianta, I., & Kusumawati, N. (2016). Pola 

produksi pigmen Monascus oleh Monascus sp. KJR 2 pada 

media biji durian varietas petruk melalui fermentasi padat. 

Jurnal Teknologi Pangan dan Gizi, 15(1), 36-42. 

Putra, D. P., Novelina, & Asben, A. (2021). Stability and toxicity test 

of angkak pigment powder from sago hampas-rice flour 

substrate as natural dyes. Journal of Applied Agricultural 

Science and Technology, 5(1), 38-49. 

Putri, D. C. L. A., Putra, I. N. K., & Suparthana, I. P. (2019). Pengaruh 

penambahan sari buah naga merah (Hylocereus polyrhizus) 

terhadap karakteristik yoghurt campuran susu sapi dan kacang 

merah (Phaseolus vulgaris). Jurnal Ilmu dan Teknologi 

Pangan, 8(1), 8-17. 

https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi?mode=Info&id=1585&lvl=3&keep=1&srchmode=1&unlock&lin=f&log_op=lineage_toggle
https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi?mode=Info&id=1585&lvl=3&keep=1&srchmode=1&unlock&lin=f&log_op=lineage_toggle
https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi
https://www.ncbi.nlm.nih.gov/Taxonomy/Browser/wwwtax.cgi


72 

 

 

Pytel, R., Cwiková, O., Ondrušíková, S., Nedomová, Š., & Kumbár, 

V. (2018). Effect of additives to microbiological quality of 

yoghurts. Potravinarstvo Slovak Journal of Food Sciences, 

12(1), 186-194. 

Radi, M., Niakousari, M., & Amiri, S. (2009). Physicochemical, 

textural and sensory properties of low-fat yoghurt produced by 

using modified wheat starch as a fat replacer. Journal of 

Applied Sciences, 9(11), 2194-2197. 

Rahayu, F. & Fithriyah, N. H. (2015). Pengaruh Waktu Ekstraksi 

terhadap Rendemen Gelatin dari Tulang Ikan Nila Merah. In 

Seminar Nasional Sains dan Teknologi (p. 1-6). Fakultas 

Teknik Universitas Muhammadiyah Jakarta. 

Rahman, W. U., Majeed, A., Mehra, R., Bhushan, S., Rani, P., Saini, 

K. C., & Bast, F. (2016). Gelatin: A Comprehensive Report 

Covering Its Indispensable Aspects. In Natural Polymers: 

Deerivatives, Blends, and Compostes Vol. 1 (pp. 209-222). 

Nova Science Publishers, Inc. 

Rasbawati, Irmayati, Novieta, I. D., & Nurmiati. (2019). Karakteristik 

organoleptik dan nilai pH yoghurt dengan penambahan sari 

buah mengkudu (Morinda citrifolia L.). Jurnal Ilmu Produksi 

dan Teknologi Hasil Peternakan, 7(1), 41-46.  

Rianto, Efendi, R., Zalfiatri, Y. (2017). Pengaruh penambahan pektin 

terhadap mutu selai jagung manis (Zea mays L.). Jurnal Online 

Mahasiswa Universitas Riau, 4(1), 1-7. 

Ritzoulis, C. & Rhoades, J. (2013). Introduction to the physical 

chemistry of foods. Taylor & Francis (pp. 143-149). 

Romulo, A., Suliantari, & Palupi, N. S. (2017). Apllication of angkak 

(red yeast rice) extract as natural red colorant in making of low 

fat fruity probiotic yoghurt. EC Nutrition, 7(5), 203-209. 

Rorong, J. A. dan Wilar, W. F. (2020). Keracunan makanan oleh 

mikroba. Techno Science Journal, 2(2), 47-60. 

Sah, B. N. P., Vasiljevic, T., McKechnie, S., dan Donkor, O. N. (2016). 

physicochemical, textural and rheological properties of 

probiotic yoghurt fortified with fibre-rich pineapple peel 

powder during refrigerated storage. Food Science and 

Technology, 65(1), 978–986.  

Saleh, A. S. M., Wang, P., Wang, N., Yang, L., & Xiao, Z. (2019). 

Brown rice versus white rice: nutritional quality, potential 

health benefits, development of food products, and 

preservation technologies. Comprehensive Reviews in Food 

Science and Food Safety, 18(4), 1070-1096. 



73 

 

Santoso, K. A., Dwiyanto, K., & Toharmat, T. (2009). Profil Usaha 

Peternakan Sapi Perah di Indonesia. LIPI Press. 

Science Photo Library. 2021. Lactobacillus acidophilus. 

https://www.sciencephoto.com/search?search=&q=lactobacill

us%20acidophilus&media_type=images. Tanggal akses 28 

Juli 2021. 

Science Photo Library. 2021. Lactobacillus bulgaricus. 

https://www.sciencephoto.com/search?search=&q=lactobacill

us%20bulgaricus&media_type=images. Tanggal akses 28 Juli 

2021. 

Science Photo Library. 2021. Streptococcus thermophilus. 

https://www.sciencephoto.com/search?search=&q=streptococ

cus%20thermophilus&media_type=images. Tanggal akses 28 

Juli 2021. 

Setyaningsih, D., Apriyantono, A., dan Sari, M. P. (2010). Analisis 

Sensori untuk Industri Pangan dan Agro. IPB Press. 

Soekarto, S. T. (2021). Metode dan Analisis Uji Indrawi. PT Penerbit 

IPB Press.  

Srianta, I., Hendrawan, B., Kusumawati, N., & Blanc, P. J. (2012). 

Study on durian seed as a new substrate for angkak production. 

International Food Research Journal, 19(3), 941–945. 

Srianta, I., Ristiarini, S., Nugerahani, I., Sen, S. K., Zhang, B. B., Xu, 

G. R., & Blanc, P. J. (2014). Recent research and development 

of Monascus fermentation products. International Food 

Research Journal, 21(1), 1-12. 

Suliasih, Legowo, A. M., & Tampoebolon, B. I. M. (2018). Aktivitas 

antioksidan, BAL, viskositas dan nilai L*a*b* dalam yogurt 

yang diperkaya dengan probiotik Bifidobacterium longum dan 

buah naga merah (Hylocereus polyrhizus). Jurnal Aplikasi 

Teknologi Pangan, 7(4), 151-156. 

Sunarlim, R. (2009). Potensi Lactobacillus sp. Asal dari dadih sebagai 

starter pada pembuatan susu fermentasi khas Indonesia. Buletin 

Teknologi Pascapanen Pertanian, 5(1), 69-76. 

Suwarno, Ratnani, R. D., & Hartati, I. (2015). Proses pembuatan gula 

invert dari sukrosa dengan katalis asam sitrat, asam tartrat, dan 

asam klorida. Momentum, 11(2), 99-103. 

Tamime, A. Y. & Robinson, R. K. (2007). Tamime and Robinson’s 

Yoghurt Science and Technology, Edisi ke-3. Woodhead 

Publishing Limited and CRC Press LLC. 

Tedjautama, E. & Zubaidah, E. (2014). Peningkatan produksi pigmen 

merah angkak tinggi lovastatin menggunakan ko-kultur 

https://www.sciencephoto.com/search?search=&q=lactobacillus%20acidophilus&media_type=images
https://www.sciencephoto.com/search?search=&q=lactobacillus%20acidophilus&media_type=images
https://www.sciencephoto.com/search?search=&q=lactobacillus%20bulgaricus&media_type=images
https://www.sciencephoto.com/search?search=&q=lactobacillus%20bulgaricus&media_type=images
https://www.sciencephoto.com/search?search=&q=streptococcus%20thermophilus&media_type=images
https://www.sciencephoto.com/search?search=&q=streptococcus%20thermophilus&media_type=images


74 

 

 

Monascus purpureus dan Saccharomyces crevisiae. Jurnal 

Pangan dan Agroindustri, 2(4), 78-88. 

Teguh, R. P. K., Nugerahani, I., & Kusumawati, N. (2015). Pembuatan 

yoghurt buah naga merah (Hylocereus polyrhizus L.): proporsi 

sari buah dan susu UHT terhadap viabilitas bakteri dan 

keasaman yoghurt. Jurnal Teknologi Pangan dan Gizi, 14(2), 

89-94. 

Trisnaningtyas, R. Y., Legowo, A. M., dan Kusrahayu. (2013). 

Pengaruh penambahan susu skim pada pembuatan frozen 

yoghurt dengan bahan dasar whey terhadap total bahan apdat, 

waktu pelelehan, dan tekstur. Animal Agriculture Journal, 2(1), 

217-224. 

Trisnawati, C. Y., Srianta, I., Nugerahani, I., & Marsono, Y. (2019). 

Incorporating Monascus-fermented durian seeds and rice bran 

into bread: study on the bread physicochemical and sensory 

properties. Food Research, 3(3), 280-284. 

Tseng, Y. Y., Chen, M. T., & Lin, C. F. (2000). Growth, pigmen 

production, and protease activity of Monascus purpureus as 

affected by salt, sodium nitrite, polyphosphate, and various 

sugars. Journal of Applied Microbiology, 88(1), 31-37. 

Tshikantwa, T. S., Ullah, M. W., He, F., & Yang, G. (2018). Current 

trends and potential applications of microbial interactions for 

human welfare. Frontiers in Microbiology, 9(1156), 1-19. 

United States Department of Agriculture. 2018. Dragon Fruit. 

https://fdc.nal.usda.gov/fdc-app.html#/food-

details/411576/nutrients. Tanggal akses 8 Juni 2021. 

Uthayasooriyan, M., Pathmanathan, S., Ravimannan, N., & 

Sathyaruban, S. (2017). Formulation of alternative culture 

media for bacterial and fungal growth. Der Pharmacia Lettre, 

8(1), 431-436. 

Vaillant, F., Perez, A., Davila, I., Dornier, M., & Reynes, M. (2005). 

Colorant and antioxidant properties of red-purple pitahaya 

(Hylocereus sp.). Fruits, 60, 3-12. 

Vedamuthu, E. R. (2006). Starter Cultures for Yoghurt and Fermented 

Milks. Manufacturing Yoghurt and Fermented Milks. John 

Wiley & Sons Inc. 

Venkateswaranan, V. & Vijayalakshmi, G. (2010). Finger millet 

(Eleusine coracana) – an economically viable source for 

antihypercholesterolemic metabolites production by Monascus 

purpureus. J. Food Sci. Technol., 47, 426‒431. 

Wahyudi, M. (2006). Proses pembuatan dan analisis mutu yoghurt. 

https://fdc.nal.usda.gov/fdc-app.html#/food-details/411576/nutrients. Tanggal akses 8
https://fdc.nal.usda.gov/fdc-app.html#/food-details/411576/nutrients. Tanggal akses 8


75 

 

Buletin Teknik Pertanian, 11(1), 12-16. 

Wen, Q., Cao, X., Chen, Z., Xiong, Z., Liu, J., Cheng, Z., Zheng, Z., 

Long, C., Zheng, B., & Huang, Z. (2020). An overview of 

Monascus fermentation processes for monacolin K production. 

Open Chemistry, 18(1), 10-21. 

Widayanti, A., Susanah, L., & Wahyudi, P. (2018). The formulation of 

probiotic Lactobacillus acidophilus granule with acacia and 

sodium alginate as binding agents. Pharmaciana, 8(1), 129-

134. 

Winarno, F. G. (2004). Kimia Pangan dan Gizi. Gramedia Pustaka 

Utama. 

Winarsi, H., Septiana, A. T., Kartini, & Hanifah, I. N. (2019). 

Fermentasi bakteri-asam-laktat meningkatkan kandungan 

fenolik dan serat yoghurt susu kecambah kacang merah 

(Phaseoulus vulgaris L.), minuman fungsional untuk obesitas. 

Jurnal Gipas, 3(1), 64-75. 

Wu, Y., Xu, J., Shi, M., Han, X., Li, W., Zhang, X., & Wen, X. (2020). 

Pitaya: a potential plant resource of citramalic acid. CYTA-

Journal of Food, 18(1), 249-256. 

Ye, M., Mi, S., Zhang, C., Yue, J. Jia, W., & German, S. (2020). Effect 

of heat treatment on gelatin properties of pepsin-soluble 

collagen from chicken bones. Current Topics in Nutraceutical 

Research, 18(1), 1-9. 

Yuwono, F. 2021. Pengaruh Perbedaan Konsentrasi Puree Strawberry 

(Freagia x ananassa) terhadap Sifat Mikrobiologis dan Kimia 

Yoghurt Angkak Biji Durian, Skripsi, Fakultas Teknologi 

Pertanian, Universitas Katolik Widya Mandala Surabaya, 

Surabaya. 

Zoecklein, B. W. 1999. Sensory Analysis Section 4. 

https://www.apps.fst.vt.edu/extension/enology/downloads/wm

_issues/Sensory%20Analysis/Sensory%20Analysis%20-%20

Section%204.pdf. Tanggal akses 2 Agustus 2021. 

Zubaidah, E. (2006). Pengembangan pangan probiotik berbasis 

bekatul. Jurnal Teknologi Pertanian, 7(1), 89-95. 

Zulaikhah, S. R. (2021). Sifat fisikokimia yoghurt dengan berbagai 

proporsi penambahan sari buah naga merah (Hylocereus 

polyrhizus). Jurnal Sains Peternakan, 9(1), 7-15.

https://www.apps.fst.vt.edu/extension/enology/downloads/wm_issues/Sensory%20Analysis/Sensory%20Analysis%20-%20Section%204.pdf
https://www.apps.fst.vt.edu/extension/enology/downloads/wm_issues/Sensory%20Analysis/Sensory%20Analysis%20-%20Section%204.pdf
https://www.apps.fst.vt.edu/extension/enology/downloads/wm_issues/Sensory%20Analysis/Sensory%20Analysis%20-%20Section%204.pdf

