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ABSTRAK 

Yoghurt merupakan pangan fungsional hasil fermentasi susu 

oleh bakteri asam laktat, seperti Streptococcus thermophilus, 

Lactobacillus bulgaricus, dan Lactobacillus acidophilus. 

Penambahan ekstrak angkak biji durian (ABD) dapat meningkatkan 

sifat fungsional yoghurt. Ekstrak air ABD memiliki efek 

antihiperkolesterol (Monacolin-K) maupun antidiabetes (Monascin 

dan senyawa fenolik). Penambahan ekstrak ABD pada yoghurt 

sebanyak 7,5% dalam pembuatan yoghurt ABD menimbulkan 

permasalahan, yaitu memberikan aftertaste astringent dan 

menyebabkan sineresis pada yoghurt. Penambahan sari buah nanas 

dalam pembuatan yoghurt ABD diharapkan dapat menutupi aftertaste 

astringent sebab buah nanas memiliki rasa manis, asam, dan aroma 

khas yang disukai. Nanas juga mengandung pigmen karotenoid yang 

menyumbangkan warna kuning, jingga, dan merah serta pektin 

sehingga diharapkan penambahan sari nanas dapat meningkatkan 

penerimaan terhadap wana dan menurunkan tingkat sineresis yoghurt 

ABD yang dihasilkan. Tujuan penelitian untuk mengetahui pengaruh 

konsentrasi sari nanas terhadap sifat fisikokimia (sineresis, warna, pH, 

total asam) dan organoleptik (tingkat kesukaan terhadap rasa dan 

warna) yoghurt ABD. Penelitian dilakukan dengan Rancangan Acak 

Kelompok faktor tunggal yaitu konsentrasi sari buah nanas, terdiri dari 

5 taraf perlakuan, yaitu 0%, 5%, 10%, 15%, dan 20% (v/v) dengan 5 

ulangan. Berdasarkan hasil penelitian, penambahan sari nanas 

berpengaruh nyata pada total asam (41,57-45,99°Soxhlet Henkel), 

sineresis pada hari ke-0 (0,63-5,18%) dan hari ke-7 (0,14-2,07%), 

lightness (82,4-88,3), yellowness (12,5-14,0), Chroma (12,8-14,3); 

dan nilai kesukaan terhadap rasa (2,08-5,60) dan warna (3,08-5,36) 

tetapi tidak berpengaruh nyata pada pH (setelah fermentasi 4,251-

4,449 dan setelah penyimpanan 4,292-4,468) serta warna redness 

(2,6-3,3) dan °Hue (75,4-78,5°) yoghurt angkak biji durian. 

 

Kata kunci: Yoghurt, Angkak Biji Durian, Sari Nanas 
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ABSTRACT 

Yoghurt is a functional food product of fermented milk by 

lactic acid bacteria, such as Streptococcus thermophilus, 

Lactobacillus bulgaricus, and Lactobacillus acidophilus. The addition 

of Monascus Fermented Durian Seed extract (MFDS) can improve the 

functional properties of yoghurt. The MFDS extract water extract has 

antihypercholesterol (Monacolin-K) and antidiabetic effects 

(Monascin and phenolic content). The addition of MFDS extract to 

yoghurt as much as 7.5% in making MFDS extract yoghurt raises 

problems, namely giving an astringent aftertaste and causing syneresis 

in yoghurt. The addition of pineapple juice in making MFDS extract 

yogurt is expected to cover the astringent aftertaste because pineapple 

has a sweet, sour, and distinctive aroma that is preferred. Pineapple 

also contains carotenoid pigments which contribute yellow, orange, 

and red colors as well as pectin. It is hoped that the addition of 

pineapple juice can increase the acceptance of color and reduce the 

level of syneresis of the MFDS extract yoghurt produced. The study 

aimed to determine the effect of pineapple juice concentration on the 

physicochemical properties (syneresis, color, pH, total acid) and 

organoleptic (taste and color preference) of MFDS extract yoghurt. 

The study was conducted with a Randomized Block Design with one 

factor, namely the concentration of pineapple juice, consisting of 5 

treatment levels, namely 0%, 5%, 10%, 15%, and 20% (v/v) with 5 

replications. Based on the results of the study, the addition of 

pineapple juice had a significant effect on total acid (41,57-

45,99°Soxhlet Henkel), syneresis on day 0 (0.63-5.18%) and day 7 

(0.14- 2.07%), lightness (82.4-88.3), yellowness (12.5-14.0), Chroma 

(12.8-14.3); and preference value for taste (2.08-5.60) and color (3.08-

5.36) but no significant effect on pH (after fermentation 4.251-4.449 

and after storage 4.292-4.468) and redness color (2,6-3.3) and °Hue 

(75.4-78.5°) MFDS yoghurt. 

 

Keywords: Yoghurt, Monascus Fermented Durian Seed, Pineapple 
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