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ABSTRAK 

Yoghurt angkak biji durian ialah produk yoghurt dengan 

penambahan angkak yang merupakan hasil fermentasi biji durian 

sebagai substrat untuk pertumbuhan Monascus purpureus yang 

memiliki banyak nilai fungsional. Yoghurt angkak biji durian 

memiliki aftertaste rasa pahit sehingga untuk mengatasi aftertaste 

dapat ditambahkan pure stroberi dan hal ini dapat mempengaruhi sifat 

fisik dan sensoris. Penelitian ini bertujuan untuk mengetahui pengaruh 

penambahan pure stroberi terhadap sifat fisik dan sensoris yoghurt biji 

durian. Penelitian dilakukan dengan menggunakan Rancangan Acak 

Kelompok (RAK) non faktorial, dengan faktor perlakuan adalah 

penambahan pure stroberi sebesar : 0%, 5%, 10%, 15%, dan 20%. 

Pengulangan dilakukan sebanyak 5 kali. Parameter yang diamati 

adalah sifat fisik yang meliputi viskositas, sineresis, Water Holding 

Capacity  (WHC), dan sensoris (kesukaan rasa, tekstur mouthfeel, dan 

kenampakan). Data yang diperoleh akan dianalisa secara statistik 

dengan menggunakan ANOVA pada α = 5%. Jika perlakuan 

berpengaruh nyata maka akan dilanjutkan dengan uji DMRT pada α = 

5%. Hasil penelitian menunjukkan bahwa pure stroberi berpengaruh 

nyata terhadap viskositas, sineresis H-7, Water Holding Capacity  

(WHC), dan sensoris (kesukaan rasa, tekstur mouthfeel, dan 

kenampakan). Pada pengujian sineresis H-0 setelah diuji 

menggunakan ANOVA menunjukkan tidak terdapat pengaruh 

penambahan pure stroberi terhadap sineresis yoghurt angkak biji 

durian. Penambahan puree stroberi sebanyak 5% merupakan 

perlakuan yang memiliki hasil tidak berbeda nyata dengan yoghurt 

ABD (kontrol) pada parameter sifat fisik dan sensoris (kesukaan rasa 

dan tekstur mouthfeel). Pada parameter sensoris kenampakan yoghurt 

ABD dengan penambahan pure stroberi 5% termasuk dalam level suka 

hingga sangat suka. 

Kata kunci: yoghurt, angkak biji durian, pure stroberi, sifat fisik, 

sensoris 
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ABSTRACT 

Monascus fermented (Angkak) durian seed yogurt is a yogurt product 

with the addition of Angkak which is the result of fermentation of 

durian seeds as a substrate for the growth of Monascus purpureus 

which has many functional values. Monascus fermented durian seed 

yogurt has a bitter aftertaste, so to overcome the aftertaste, strawberry 

puree can be added and this can affect the physical and organoleptic 

properties. This study aims to determine the effect of adding 

strawberry puree to the physical and organoleptic properties of durian 

seed yogurt. The study was conducted using a non-factorial 

Randomized Block Design (RBD), with the treatment factor being the 

addition of strawberry puree by: 0%, 5%, 10%, 15%, and 20%. 

Repetition is done 5 times. Parameters observed were physical 

properties including viscosity, syneresis, Water Holding Capacity 

(WHC), and organoleptic (taste preference, mouthfeel texture, and 

appearance). The data obtained will be analyzed statistically using 

ANOVA at = 5%. If the treatment has a significant effect then will be 

continued with DMRT test at = 5%. The results showed that 

strawberry puree had a significant effect on viscosity, H-7 syneresis, 

Water Holding Capacity (WHC), and sensory (taste preference, 

mouthfeel texture, and appearance). In the H-0 syneresis test after 

being tested using ANOVA it showed that there was no effect of 

adding strawberry puree on the syneresis of the durian seed fruit 

yogurt. The addition of 5% strawberry puree was a treatment that had 

results that were not significantly different from ABD yogurt (control) 

in terms of physical and sensory characteristics (taste and texture 

preference). On sensory parameters, the appearance of ABD yogurt 

with the addition of 5% strawberry puree is included in the level of 

likes to likes very much. 

Keywords: yogurt, durian seed extract, strawberry puree, physical 

properties, sensory 
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