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ABSTRAK 

Yoghurt adalah produk berbahan baku susu yang difermentasi 

oleh bakteri asam laktat (BAL) memiliki berbagai manfaat untuk 

kesehatan. Yoghurt angkak biji durian (ABD) adalah yoghurt yang 

ditambahkan ekstrak air ABD untuk meningkatkan atau melengkapi nilai 

fungsionalnya sebab ekstrak air ABD telah diteliti memiliki efek anti 

hiperkolesterolemia dan antidiabetes. Penambahan ekstrak ABD dalam 

yoghurt menimbulkan aftertaste astringent  dan sineresis yang lebih 

tinggi dibandingkan tanpa penambahan ekstrak ABD. Penambahan madu 

pada formulasi yoghurt ABD memiliki citarasa khas akibat kandungan 

gula dan senyawa aromatik diharapkan mampu menghilangkan atau 

menutupi aftertaste astringent serta menurunkan sineresis. Penelitian ini 

bertujuan untuk mengetahui karakteristik fisik (sineresis, WHC, tekstur 

yang terdiri dari firmness, cohesiveness, dan consistency, serta viskositas) 

dan organoleptik (kesukaan terhadap rasa dan spoonable) yoghurt ABD 

dengan penambahan madu. Rancangan penelitian yang digunakan adalah 

Rancangan Acak Kelompok (RAK) dengan faktor tunggal dengan 6 level 

yaitu perbedaan konsentrasi madu terdiri dari 7,5% (M1), 8% (M2), 8,5% 

(M3), 9% (M4), 9,5% (M5) dan 10% (M6) dari total campuran susu, 

setiap taraf perlakuan diulang empat kali sehingga diperoleh 24 unit 

percobaan. Data yang diperoleh dianalisa secara statistik dengan uji 

ANOVA pada α = 5%. Perlakuan yang memberikan pengaruh nyata 

dilanjutkan dengan uji Duncan’s Multiple Range Test (DMRT) pada α = 

5%. Hasil penelitian menunjukkan, perbedaan konsentrasi madu 

berpengaruh nyata terhadap sineresis, WHC, tekstur, viskositas, dan 

organoleptik. Yoghurt ABD madu memiliki kisaran sineresis 0,000-

2,421%; WHC 43,643-61,056%; firmness 80,667-221,333 g; 

cohesiveness (-57,500)-(-123,417) g; consistency 1750,083-6333,167 g.s; 

viskositas 13,333-28,417 dPa.s, dan tingkat kesukaan terhadap rasa dan 

spoonable berkisar sangat tidak suka hingga suka. 

 

Kata Kunci: yoghurt, angkak biji durian, karakteristik fisik dan 

karakteristik organoleptik 
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Jennifer Vinicia Sebastian, NRP 6103019097. Physical 

Characteristic and Organoleptic of Monascus-Fermented Durian 

Seed Yoghurt with The Addition of Various Level of Honey. 
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ABSTRACT 

 Yogurt is a product made from milk that is fermented by 

lactic acid bacteria (LAB) which have various health benefits. 

Monascus-fermented durian seed (MFDS) yogurt is yogurt that is 

added with MFDS water extract to increase its functional value 

because it has been studied to have anti-hypercholesterolemic and 

antidiabetic effects. The addition of MFDS extract in yogurt caused a 

higher astringent aftertaste and syneresis than the control. The 

addition of honey to the yogurt formulation of MFDS has a distinctive 

taste due to the sugar content and aromatic compounds which are 

expected to be able to remove or mask the astringent aftertaste and 

reduce syneresis. This study aims to determine the physical 

characteristics and organoleptic characteristics of MFDS yogurt with 

the addition of honey. The research design used was a Randomized 

Block Design (RBD) with a single factor in the form of different 

honey concentration, there are 7.5% (M1), 8% (M2), 8.5% (M3), 9% 

(M4), 9.5% (M5) and 10% (M6) of the total mixture, each treatment 

level was repeated four times to obtain 24 experimental units. The data 

obtained were analyzed statistically by ANOVA test at = 5%. The 

result that had a significant effect was continued with Duncan's 

Multiple Range Test (DMRT) at = 5%. The results showed that 

differences in honey concentrations significantly affected syneresis, 

WHC, viscosity, texture, and organoleptic. Yoghurt Angkak durian 

madu seeds have a syneresis range of 0,000-2,421%; WHC 43,643-

61,056%; firmness 80,667-221,333 g; cohesiveness (-57,500)-(-

123,417) g; consistency 1750,083-6333,167 g.s; viscosity 13,333-28,417 

dPa.s, and the level of preference for taste and spoonable ranged from 

very dislike to like. 

 

Keywords: yogurt, Monascus-fermented durian seed, honey, physical 

characteristic, organoleptic characteristics 
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