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Vania Melinda, NRP 6103019058. Aktivitas Antioksidan Yoghurt
Angkak Biji Durian dengan Berbagai Tingkat Penambahan
Ekstrak Matcha.

Pembimbing:

1. Dr. Ir. Susana Ristiarini, M. Si.

2. Dr. Ignatius Srianta, S.TP., MP.

ABSTRAK

Yoghurt merupakan salah satu pangan fungsional berbahan
dasar susu yang dihasilkan dari aktivitas bakteri asam laktat
Streptococcus  salivarius  subsp  thermophilus, Lactobacillus
delbrueckii subsp bulgaricus, dan Lactobacillus acidophilus.
Aktivitas antioksidan yoghurt angkak biji durian dapat ditingkatkan
dengan penambahan ekstrak matcha. Oleh karena itu, penambahan
ekstrak matcha dengan berbagai tingkat konsentrasi diharapkan dapat
meningkatkan aktivitas antioksidan yoghurt angkak biji durian.
Penelitian ini bertujuan untuk mengetahui pengaruh berbagai tingkat
konsentrasi ekstrak matcha terhadap karakteristik kimia dan aktivitas
antioksidan yoghurt angkak biji durian. Metode penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) faktor tunggal,
yaitu perbedaan tingkat konsentrasi ekstrak matcha sebesar 0%; 7,5%;
15%; 22,5%; dan 30% (v/v) dengan 5 kali ulangan. Parameter
pengujian yang dilakukan adalah sifat kimia yaitu pH dan total fenol
serta aktivitas antioksidan. Data yang diperoleh dianalisa secara
statistik menggunakan uji ANOVA pada a = 5% dan perlakuan yang
berpengaruh nyata dilanjutkan dengan uji DMRT pada a = 5%. Hasil
penelitian menunjukkan bahwa perbedaan tingkat konsentrasi ekstrak
matcha memberikan hasil berbeda nyata terhadap aktivitas
antioksidan, total fenol, dan pH yoghurt angkak biji durian. Persentase
inhibisi yoghurt angkak biji durian dengan penambahan berbagai
tingkat konsentrasi ekstrak matcha berada pada kisaran 58,99-73,74%
sehingga tergolong tinggi. Penambahan ekstrak matcha mampu
meningkatkan antioksidan dan total fenol serta menurunkan pH.
Aktivitas antioksidan berkisar antara 1,9172-2,5584 mg GAE/L, total
fenol berkisar antara 37,7190-173,7857 mg GAE/L, dan pH setelah
penyimpanan berkisar antara 4,096-4,290.

Kata kunci: Yoghurt, angkak biji durian, ekstrak matcha
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Monascus Fermented Durian Seeds Yogurt with Different Levels
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ABSTRACT

Yogurt is a milk-based functional food made from milk which
is produced from the activity of lactic acid bacteria Streptococcus
salivarius subsp thermophilus, Lactobacillus delbrueckii subsp
bulgaricus, and Lactobacillus acidophilus. The antioxidant activity of
Monascus fermented durian seeds yogurt can be increased by the
addition of matcha extract. Therefore, the addition of matcha extract
with various levels of concentration is expected to increase the
antioxidant activity of Monascus fermented durian seeds yogurt. This
study aims to determine the effect of various concentration levels of
matcha extract on the chemical properties and antioxidant activity of
Monascus fermented durian seeds yogurt. Experimental design that’s
used in this study is single factor randomized block design which is
the difference in the concentration level of matcha extract by 0%;
7,5%; 15%; 22,5%; and 30% (v/v) with 5 times repetition. The
parameters tested are chemical properties (pH value and total phenol),
and antioxidant activity. The datas acquired and gathered statistically
analyzed with ANOVA test on o = 5% and the treatment that has a
real effect will be conducted further with DMRT test on o = 5%. The
results showed that different concentration levels of matcha extract
gave significantly different results on antioxidant activity, total
phenolic content, and pH of Monascus fermented durian seeds yogurt.
The inhibition percentage of Monascus fermented durian seeds yogurt
with different levels of matcha extract addition was around 58,99-
73,74%, so it was classified as high. The addition of matcha extract
was able to increase antioxidant and total phenol, but reduce pH value.
Antioxidant activity ranged from 1,9172-2,5584 mg GAE/L, total
phenol ranged from 37,7190-173,7857 mg GAE/L, and pH value after
storage ranged from 4,096-4,290.

Keywords: Yogurt, Monascus fermented durian seeds, matcha extract
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