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ABSTRAK 

 

Yoghurt merupakan produk yang diperoleh dari fermentasi 

susu dengan menggunakan bakteri asam laktat. Pengembangan 

produk yoghurt sudah banyak dilakukan untuk meningkatkan sifat 

fungsionalnya, salah satunya angkak biji durian. Angkak biji durian 

berdampak positif terhadap kesehatan, salah satunya sebagai anti 

hiperkolesterol. Penambahan ekstrak angkak biji durian 7,5% dapat 

menurunkan tingkat kesukaan yoghurt. Maka, pisang kepok 

berpotensi untuk mengatasi masalah tersebut. Penambahan puree 

pisang kepok dapat memperbaiki aftertaste dari yoghurt. Tujuan 

penelitian adalah untuk mengetahui pengaruh perbedaan konsentrasi 

puree pisang kepok terhadap sifat fisik dan organoleptik yoghurt 

angkak biji durian. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok dengan satu faktor yaitu perbedaan 

konsentrasi puree pisang kepok yang terdiri dari enam taraf yaitu 0%, 

5%, 10%, 15%, 20%, dan 25% (b/v) dan diulang sebanyak empat kali. 

Hasil penelitian menunjukkan bahwa penambahan puree pisang 

kepok menyebabkan perbedaan nyata pada warna yang meliputi nilai 

lightness, redness, yellowness, chroma, dan hue; sineresis hari ke-0 

dan 7, WHC, kesukaan terhadap kenampakan, rasa dan mouthfeel 

namun tidak memberikan perbedaan nyata pada viskositas yoghurt. 

Semakin tinggi konsentrasi puree pisang kepok maka nilai lightness, 

hue, WHC, kesukaan terhadap kenampakan, rasa dan mouthfeel dari 

yoghurt angkak biji durian cenderung menurun serta nilai redness, 

yellowness, chroma, dan sineresis semakin meningkat. Yoghurt ABD 

puree pisang kepok memiliki nilai lightness berkisar antara 80,4-89,9, 

redness 1,9-3,6, yellowness 11,3-17,8, chroma 11,5-18,9, hue 77-80,4, 

sineresis hari ke-0 4,132-11,31%, sineresis hari ke-7 4,45-11,87%, 

viskositas 18,58-21 dpa.s, WHC 50,89-59,2%, kesukaan terhadap 

kenampakan 2,92-6,24 (agak tidak suka-suka), rasa 3,42-6,08 (agak 

tidak suka-suka), dan mouthfeel 2,95-6,33 (agak tidak suka-suka). 

 

Kata kunci: yoghurt, angkak biji durian, puree pisang kepok 
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ABSTRACT 

 
Yoghurt is a product obtained from the fermentation of milk 

using lactic acid bacteria. Many development of yoghurt has been 

done to improve its functional properties, one of which is Monascus 

Fermented Durian Seed (MFDS). MFDS gives positive effect which 

is lowering blood cholesterol. However, the addition of 7,5% 

concentration of durian seed extract can reduce the level of preference 

of yoghurt. One of the potential ingredients to overcome this problem 

is kepok banana puree. The purpose of this study was to determine the 

effect of difference kepok banana puree concentration on physic and 

organoleptic properties of monascus fermented durian seeds yoghurt. 

The research design used was a Randomized Block Design with one 

factor in the form of difference concentration of kepok banana puree 

which consisted of six levels, namely 0%, 5%, 10%, 15%, 20%, and 

25% (w/v), and repeated four times. The results showed that the 

addition of kepok banana puree caused significant differences in color, 

which included the values of lightness, redness, yellowness, chroma, 

and hue; syneresis days 0 and 7, WHC, preference for appearance, 

taste and mouthfeel but did not give a significant difference in yogurt 

viscosity. The higher the concentration of kepok banana puree, the 

lightness, hue, WHC, preference for appearance, taste and mouthfeel 

of the durian seed curd yogurt tended to decrease and the redness, 

yellowness, chroma, and syneresis values increased. ABD puree 

banana kepok yogurt has a lightness value ranging from 80,4-89,9, 

redness 1,9-3,6, yellowness 11,3-17,8, chroma 11,5-18,9, hue 77-80, 

4, day 0 syneresis 4,132-11,31%, day 7 syneresis 4,45-11,87%, 

viscosity 18,58-21 dpa.s, WHC 50,89-59,2%, preference for 

appearance 2,92-6,24 (slightly dislikes-likes), taste 3,42-6,08 (slightly 

dislikes-likes), and mouthfeel 2,95-6,33 (slightly dislikes-likes). 
 
Keywords: yoghurt, monascus fermented durian seeds, kepok banana 

     puree 
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