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KANDUNGAN VITAMIN B1 DAN KUALITAS YOGHURT SUSU
BEKATUL DENGAN VARIASI LAMA PEMANASAN DAN
PENAMBAHAN SUSU SAPI MURNI YANG BERBEDA

WDiana Murtisari, @ Triastuti Rahayu, M.Si ® Alumni, ) Staff Pengajar,
PSPend Biologi, FKIP
Universitas Muhammadiyah Surakarta, 2015.

ABSTRAK

Yoghurt merupakan produk olahan susu fermentasi dengan menggunakan bakteri
asam laktat. Bahan dasar yoghurt mengalami modifikasi seiring berjalannya
waktu. Yoghurt dapat dibuat dengan menggunakan susu bekatul. Bekatul
mengandung protein, lemak, karbohidrat, dan vitamin B. Tujuan penelitian ini
untuk mengetahui kandungan vitamin B1 dan sifat organoleptik yoghurt susu
bekatul dengan variasi lama pemanasan dan perbedaan penambahan susu sapi
murni. Metode penelitian ini dengan Rancangan Acak Lengkap (RAL) dengan dua
faktor yaitu: faktor 1 : Variasi lama pemanasan : 10 menit (P1), 20 menit (P2)
dan faktor 2 : Perbedaan penambahan susu sapi murni : 0% (S0), 40% (S1), 50%
(S2), 60% (S3), 100% (S4). Hasil penelitian menunjukkan kandungan vitamin B1
tertinggi pada perlakuan P1S0 (lama pemanasan 10 menit dan komposisi susu
bekatul 100%: susu sapi murni 0%) sebesar 0,32 g/100 ml, kandungan vitamin B1
terendah pada perlakuan P2S4 (lama pemanasan 20 menit dan komposisi susu
bekatul 0%: susu sapi murni 100%) sebesar 0,08 g/100 ml. Kualitas yoghurt susu
bekatul yang dominan berwarna coklat keputihan, memiliki rasa kurang asam,
beraroma tidak khas bekatul, bertekstur lembut, memiliki konsistensi kurang
kental, dan daya terima panelis suka.

Kata kunci : Yoghurt, Bekatul, Susu sapi, Lama pemanasan, Vitamin B1.
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THIAMIN CONTENT AND QUALITY OF
BRAN MILK YOGURT WITH VARIOUS HEATING PERIOD AND
ADDITION OF DIFFERENT WHOLE MILK

WDiana Murtisari, @ Triastuti Rahayu, M.Si ® Alumni, @ lecturer,
Guidance and Counseling of Biology Depatment
Muhammadiyah University of Surakarta, 2015.

ABSTRACT

Yoghurt is a fermented milk product by using lactic acid bacteria. The basic
ingredients of yogurt are modified over time. Yoghurt can be made using bran
milk. Bran contain of protein, fat, carbohydrates, and thiamin. The purpose of this
research is to determine the thiamin content and organoleptic characteristics
bran milk yoghurt with various length of heating and diferences in the addition of
cow milk. This research method with a completely randomized design with two
factors: factor 1: Variation length of heating: 10 minutes (P1), 20 minutes (P2)
and factor 2: Differences addition of cow milk: 0% (S0), 40 % (S1), 50% (S2),
60% (S3), 100% (S4). The results showed that the highest content of vitamin B1 in
the treatment P1SO (length of heating 10 minutes and 100% bran milk
composition: pure cow milk 0%) of 0.32 g / 100 ml, the lowest content of thiamin
in the treatment P2S4 (length of heating 20 minutes and 0% bran milk
composition: 100% pure cow's milk) of 0.08 g / 100 ml. The quality of milk yogurt
dominant bran whitish brown, has a less acidic flavor, aroma typical bran, soft
textured, has a less viscous consistency, and acceptance of panelists like.

Keywords: Yoghurt, Bran, Cow milk, Length of heating, Thiamin.
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