6.2.

BAB VI
KESIMPULAN DAN SARAN

. Kesimpulan

Proporsi sari nanas berpengaruh nyata terhadap sifat kimia (pH dan
derajat keasaman) dan sifat mikrobiologis (total khamir dan bakteri
asam laktat) kefir nanas.

Konsentrasi starter berpengaruh nyata terhadap sifat kimia (pH dan
derajat keasaman) dan sifat mikrobiologis (total khamir dan bakteri
asam laktat) kefir nanas.

Ada interaksi antara proporsi sari nanas dan konsentrasi starter
terhadap sifat kimia (pH dan derajat keasaman) kefir nanas.

Kefir nanas perlakuan NoS; menghasilkan peningkatan total khamir
dan bakteri asam laktat tertinggi, nilai pH dan derajat keasaman yang
dihasilkan telah memenuhi dengan standar mutu kefir.

Saran

Perlu dilakukan penelitian lebih lanjut mengenai efek penyimpanan

kefir nanas terhadap total khamir dan total bakteri asam laktat kefir nanas.

51



DAFTAR PUSTAKA

Ahmad, R.Z. 2005. Pemanfaatan Khamir Saccharomyces cerevisiae untuk
Ternak. Balai Penelitian Veteriner, Bogor.

Antonia, I. 2016. Pengaruh Proporsi Sari Nanas dan Konsentrasi Starter
terhadap Sifat Kimia dan Organoleptik Kefir Nanas, Skripsi S-1,
Fakultas Teknologi Pertanian UKWMS, Surabaya.

Bari, M.R., R. Ashrafi, M. Alizade and L. Rofehgarineghad. 2009. Effects
of Different Contents of Yogurt Starter/ Probiotic Bacteria, Storage
Time and Different Concentration of Cysteine on the Microflora
Characteristics of Bio-Yogurt. Research Journal of Biological
Science. 4 (2): 137-142.

Barnett, J.A. and K.D. Entian. 2005. A History of Research on Yeasts 9:
Regulation of Sugar Metabolism. Yeast, 22 (11): 835-894.

Beshkova, D.M., E.D. Simova, Z.1. Simov, G.I. Frengova and Z.N. Spasov.
2002. Pure Cultures for Making Kefir. Food Microbiology, 19: 537-
544.

Bremus, C., U. Herrmann, S. Bringer-Meyer, H. Sahm. 2006. The Use of
Microorganisms in L-Ascorbic Acid Production. Journal of
Biotechnology, 124, 196-205.

Buck, R.P., S. Rondinini, A.K. Covington, F.G.K. Baucke, C.M.A. Brett,
M.F. Camoes, M.J.T. Milton, T. Mussini, R. Naumann, K.W. Pratt, P.
Spitzer and G.S. Wilson. 2002. Measurement of pH Definition,
Standards, and Procedures. Pure Appl. Chem., 74(11), pp 2169-2200.

Carasi, P., M. Diaz, S.M. Racedo, G.D. Antoni, M.C. Urdaci and M.D.L.A.
Serradell. 2014. Safety Characterization and Antimicrobial
Properties of Kefir-Isolated Lactobacillus kefir, BioMed Research
International, 1-7.

Chandan, R.C. dan K.M.Shahani. 1993. Yogurt dalam Y.H. Hui (Ed). Dairy
Science and Technology Handbook, Vol. 2: Product Manufacturing,
1-56. New York: VCH Publishers, Inc.

Chandan, R.C., White, C.H., Kilara, A., Hui, Y.H. 2006. Manufacturing
Yogurt and Fermented Milks. USA : Blackwell Publishing.

Codex Alimentarius Commission. 2003. Codex Standard for Fermented
Milks: Codex Stan 243. Connecticut: FAO/WHO Food Standards.

52



53

Cordenunsi, B., F. Saura-calixto, M.E. Diaz-rubio, A. Zuleta, M.A. Tine,
M.S. Buckeridge, G.B.D. Silva, C. Carpio, E.B. Giuntini, E.W.D.
Menezes, and F. Lajolo. 2010. Carbohydrate Composition of Ripe
Pineapple (cv. perola) and The Glycemic Response In Humans,
Cienc. Tecnol. Aliment., 30 (1): 282-288

Deak, T. 2007. Handbook of Food Spoilage Yeasts second edition. United
States: CRC press Taylor & Francis Group.

Desai, A. 2008. Strain Identification, Viability and Probiotics Properties of
Lactobacillus Casei. Ph.D Thesis, School of biomedical and health
sciences Victoria university, Australia.

Dickinson, J.R. and A.L. Kruckeberg. 2006. Carbohydrate Metabolism,
(dalam Yeasts in Food and Beverages, A. Querol and G.H. Fleet,
Eds.), Springer, Berlin. pp. 215-242.

Direktorat Gizi Depkes R.l. 1981. Daftar Komposisi Bahan Makanan.
Jakarta: Bhratara Karya Aksara.

Direktorat Jenderal Hortikultura. 2014. Produksi Tanaman Buah di
Indonesia Tahun 2009-2013. http://horti.pertanian.go.id/node/254
(diakses pada 8 Mei 2015).

Elviani. 2008. Pengaruh Perbedaan Konsentrasi Bubur Strawberry terhadap
Sifat Kimia, Mikrobiologis dan Organoleptik Kefir, Skripsi S-1,
Fakultas Teknologi Pertanian UKWMS, Surabaya.

Engelkirk, P.G., J.L. Dunan-Engelkirk and G.R.W. Burton. 2011. Burton’s
Microbiology for the Health Sciences. Philadelphia: Lippincott
Williams and Wilkins.

Fardiaz, S. 1989. Petunjuk Laboratorium: Analisis Mikrobiologi Pangan.
Bogor: Departemen Pendidikan dan Kebudayaan Direktorat Jenderal
Pendidikan Tinggi PAU Pangan dan Gizi, IPB.

Farnworth, E.R. 2005. Kefir-a Complex Probiotic. Food Science and
Technology Bulletin: Functional Foods, 2 (1): 1-17.

Fugelsang, K.C., and C.G. Edward, (Ed). 2007. Wine Microbiology. USA:
Springer US.

Garrote, G.L., A.G. Abraham, dan G.L. De Antoni. 2001. Chemical and
Microbiological Characterisation of Kefir Grains, Journal of Dairy
Research, 68, 639-652.


http://horti.pertanian.go.id/node/254%20(diakses%20pada%208
http://horti.pertanian.go.id/node/254%20(diakses%20pada%208

54

Gottschalk, G. 1986. Bacterial Metabolism. New york: Springer-Verlag
Berlin Heidelberg.

Guillamon, J.M., and A. Mas. 2009. Biology of Microorganisms on Grapes,
in Must and in Wine. Spain: Springer berlin Heidelberg.

Guzel-Seydim, Z. B., Seydim, A. C., and Greene, A. K. 2000. Organic acids
and volatile flavour components evolved during refrigerated storage
of kefir. J. Dairy Sc, 83:275-277.

Hadiati, S. dan N.L.P. Indriyani. 2008. Budidaya Nenas. Solok, Sumatera
Barat: Balai Penelitian Tanaman Buah Tropika

Hart, H., Craine, L.E., dan Hart.D.J. 2003. Kimia Organik Edisi Kesebelas.
Jakarta: Erlangga.

Haryadi, Nurliana dan Sugito. 2013. Nilai pH dan Jumlah Bakteri Asam
Laktat Kefir Susu Kambing Setelah Difermentasi dengan
Penambahan Gula dengan Lama Inkubasi Yang Berbeda. Jurnal
Medika Veterinaria, 7(1): 4-7.

Hotri, M. 2008. Kajian Awal Penerapan HACCP pada Unit Usaha
Pengolahan Kefir Pertapaan Bunda Pemersatu Gegono di Salatiga,
Skripsi S-1, Fakultas Peternakan Universitas Institut Pertanian Bogor,
Bogor.

Irigoyen, A., |. Arana, M. Castiella, P. Torre and F.C. Ibanez. 2005.
Microbiological, Physicochemical and Sensory Characteristics of
Kefir During Storage. Food Chemistry, 90: 613-620.

Kunaepah, U. 2008. Pengaruh Lama Fermentasi dan Konsentrasi Glukosa
terhadap Aktivitas Antibakteri, Polifenol Total dan Mutu Kimia
Kefir Susu Kacang Merah. Thesis S-2, Program Studi Magister Gizi
Masyarakat, Universitas Diponegoro, Semarang.

Leite, AM.D.O., M.A.L. Maguel, R.S. Peixoto, A.S. Rosado, J.T. Silva and
V.M.F. Paschoalin. 2013. Microbiological, Technological and
Therapeutic Properties of Kefir: A Natural Probiotic Beverage,
Brazilian Journal of Microbiology, 44 (2): 341-349.

Leroi, F. and M. Pedoux. 1993. Detection of Interaction between Yeasts and
Lactic Acid Bacteria Isolated from Sugary Kefir Grains. Journal of
Applied Bacteriology, 74, 48-53.

Liut Kevicius, A. and Sarkinas, A. 2004. A Studies on the growth
conditions and composition of kefir grains as a food and forage
biomass. Dairy Science Abstracts, 66:903.



55

Mozzi, F., R.R. Raya and G.M. Vignolo (Ed). 2010. Biotechnology of
Lactic Acid Bacteria. USA: Blackwell Publishing.

Nugerahani, I. dan N. Kusumawati. 2015. Petunjuk Praktikum Mikrobiologi
Umum, Fakultas Teknologi Pertanian, Universitas Katolik Widya
Mandala Surabaya, Surabaya.

Nugerahani, I., N. Kusumawati, I. Kuswardani dan J.H. Arisasmita. 2015.
Pengembangan Produk Kefir Murbei Hitam (Morus nigra) sebagai
Minuman Fungsional yang Memiliki Aktivitas Antioksidan dan
Antidiabetik. Universitas Katolik Widya Mandala Surabaya,
Surabaya.

Otles, S. and O. Cagindi. 2003. Kefir: A Probiotic Dairy-Composition,
Nutritional and Therapeutic Aspects. Pakistan Journal of Nutrition,
2 (2): 54-59.

Panesar, P.S. 2011. Fermented Dairy Products: Starter Cultures and
Potential Nutritional Benefits. Food and Nutrition Sciences, 2, 47-51.

Popluechai, S., S. Onto and P.D. Eungwanichayapant. 2007. Relationships
Between Some Thai Cultivars of Pineapple (Ananas Comosus)
Revealed by RAPD Analysis, J. Sci. Technol. 29 (6): 1491-1497.

Quyen, D.M.T., A. Joomwong and P. Rachtanapun. 2013. Influence of
Storage Temperature on Ethanol Content, Microbial Growth and
Other Properties of Queen Pineapple Fruit. Int. J. Agric. Biol, 15:
207-214.

Rachmitasuci, 1., T. Hidayat dan W. Purwianingsih. 2014. Keragaman
Bakteri Endofit pada Kultivar Nanas (Ananas comosus (L.) Merr)
Simadu dan Biasa di Kabupaten Subang, Formica online, volume 1.

Rahayu, E.S., A. Yogeswara, Mariyatum, P. Haryono, I.S. Utami, T. Utami,
S. Nurfiani dan M.N. Cahyanto. 2013. Bakteri Asam Laktat
Indigenous Berpotensi Probiotik dan Aplikasinya untuk Produksi
Susu Fermentasi. Fakultas Teknologi Pertanian, Universitas Gadjah
Mada, Yogyakarta.

Rahman, A., S. Fardiaz, W.P. Rahaju, Suliantari dan C.C. Nurwitri. 1992.
Bahan Pengajaran Teknologi Fermentasi Susu. Pusat Antar
Universitas Pangan dan Gizi, Institut Pertanian Bogor.

Ray, B. And A. Bhunia. 2014. Fundamental Food Microbiology Fifth
Edition. New York: CRC Press.



56

Sabokbar, N. and F. Khodaiyan. 2014. Characterization of Pomegranate
Juice and Whey Based Novel Beverage Fermented by Kefir Grains.
J Food Sci Technol, 10.1007/s13197-014-1412-9.

Safitri, M.F. dan A. Swarastuti. 2013. Kualitas Kefir Berdasarkan
Konsentrasi Kefir Grain. Jurnal Aplikasi Teknologi Pangan, 2(2):
87-92.

Schneedort, J.M. 2012. Kefir D’Aqua and Its Probiotic Properties. InTech,
53-76.

Simova, E., D. Beshkova, A. Angelov, T. Hristozova, G. Frengova and Z.
Spasov .2002. Lactic Acid Bacteria and Yeast in Kefir Grains and
Kefir Made From Them. Journal of Indrustial Microbiology &
Biotechnology, 28, 1-6.

SNI. 1998. Metode Pengujian Susu Segar.
http://www.docxtoc.com/docx/19447446/Sni-01-2782-
1998 _metoda-pengujian-susu-segar(diakses pada 10 September 2015)

Stadie, J. 2013. Metabolic Activity and Symbiotic Interaction of Bacteria
and Yeasts in Water Kefir. Dissertation, University of Munich.

Tamime, A.Y. and R.K. Robinson. 2007. Tamime and Robinson’s Yogurt
Science and Technology (third edition). Cambridge England:
Woodhead Publishing Limited.

Villareal R.L. 1980. Tomatoes in the tropics. Experimental Agriculture
Journal, 17: pp342-343.

White, C. 2007. Yeast Nutrient Make Fermentation Better.
http://www.google.co.id/url?sa=t&rct=j&gq=&esrc=s&source=web &
cd=6&cad=rja&ved=0CeqQFjAF&url=http%3A%2F%2Fwww.silve
radohomebrew.com%2Fpdfs%2Fyeast nutrition_article.pdf&ei=rjN
PUPTYFYnprQfzplG4Dw&usg=AFQjCNGMIijN2Gk6fSW39hSI59
CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw (diakses pada
22 Maret 2016)

Wignyanto, I. Nurika dan I. Vida. 2007. Perencanaan Produksi Kefir Tomat
Skala Rumah Tangga. Jurnal Teknologi Pertanian, 8(3): 198-206.

Wijaningsih, W. 2008. Aktivitas in vitro dan Sifat Kimia Kefir Susu Kacang
Hijau (Vigna Radiata) Oleh Pengaruh Jumlah Starter dan Lama
Fermentasi, Thesis S-2, Program Pasca Sarjana Universitas
Diponegoro,Semarang.http://eprints.undip.ac.id/17777/1/Wiwik _Wij
aningsih.pdf(diakses pada 4 Oktober 2015).



http://www.docxtoc.com/docx/19447446/Sni-01-2782-1998_metoda-pengujian-susu-segar(diakses
http://www.docxtoc.com/docx/19447446/Sni-01-2782-1998_metoda-pengujian-susu-segar(diakses
http://www.google.co.id/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CegQFjAF&url=http%3A%2F%2Fwww.silveradohomebrew.com%2Fpdfs%2Fyeast_nutrition_article.pdf&ei=rjNPUPfYFYnprQfzpIG4Dw&usg=AFQjCNGMijN2Gk6fSW39hSI59CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw
http://www.google.co.id/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CegQFjAF&url=http%3A%2F%2Fwww.silveradohomebrew.com%2Fpdfs%2Fyeast_nutrition_article.pdf&ei=rjNPUPfYFYnprQfzpIG4Dw&usg=AFQjCNGMijN2Gk6fSW39hSI59CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw
http://www.google.co.id/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CegQFjAF&url=http%3A%2F%2Fwww.silveradohomebrew.com%2Fpdfs%2Fyeast_nutrition_article.pdf&ei=rjNPUPfYFYnprQfzpIG4Dw&usg=AFQjCNGMijN2Gk6fSW39hSI59CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw
http://www.google.co.id/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CegQFjAF&url=http%3A%2F%2Fwww.silveradohomebrew.com%2Fpdfs%2Fyeast_nutrition_article.pdf&ei=rjNPUPfYFYnprQfzpIG4Dw&usg=AFQjCNGMijN2Gk6fSW39hSI59CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw
http://www.google.co.id/url?sa=t&rct=j&q=&esrc=s&source=web&cd=6&cad=rja&ved=0CegQFjAF&url=http%3A%2F%2Fwww.silveradohomebrew.com%2Fpdfs%2Fyeast_nutrition_article.pdf&ei=rjNPUPfYFYnprQfzpIG4Dw&usg=AFQjCNGMijN2Gk6fSW39hSI59CMApuCD_g&sig2=_Socw4b2KKImeg9HzAFdRw
http://eprints.undip.ac.id/17777/1/Wiwik_Wijaningsih.pdf(diakses%20pada%204
http://eprints.undip.ac.id/17777/1/Wiwik_Wijaningsih.pdf(diakses%20pada%204

57

Wood, B.J.B (ed). 1985. Microbiology of Fermented Foods. England:
Elsevier.

Yahia, E.M., (Ed). 2011. Postharvest Biology and Technology of Tropical
and Subtropical Fruits: Mangosteen to White Sapote. United
Kingdom: Woodhead Publishing.





