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ABSTRAK 

  

Salah satu inovasi  yoghurt dengan penambahan bahan lokal pati umbi 

garut. Pati umbi garut mengandung kadar karbohidrat yang tinggi  sebagai 

olahan minuman yoghurt.  Tujuan penelitian ini untuk mengetahui pH dan kadar 

gula reduksi serta kualitas dan daya terima masyarakat pada yoghurt pati umbi 

garut.  Metode penelitian ini Rancangan Acak Lengkap (RAL) dengan dua faktor. 

Faktor pertama yaitu volume starter (5 ml, 7 ml, dan 9 ml) dan faktor kedua lama 

fermentasi (4 jam, 8 jam,  dan 12 jam) dengan ulangan 3 kali ulangan. Hasil 

penelitian menunjukkan bahwa konsentrasi starter dan lama fermentasi 

berpengaruh terhadap pH dan kadar  gula reduksi yoghurt pati umbi garut. pH 

tertinggi  pada konsentrasi starter 5 ml dan lama fermentasi 4 jam (KaLa) yaitu 

6,04, sedangkan pH  terendah  konsentrasi starter 9 ml dan lama fermentasi 12 

jam (KcLc) yaitu 5,26. Kadar  gula reduksi tertinggi  pada konsentrasi starter 9 

ml dan lama fermentasi 12 jam (KcLc) sebanyak 0,24%, sedangkan kadar gula 

reduksi terendah pada konsentrasi starter 5 ml dan lama fermentasi 4 jam (KaLa) 

sebanyak 0,10%.  Yoghurt pati umbi memiliki rasa kurang asam, aroma kurang 

sedap, warna putih pucat, tekstur lembut, kekentalan  kurang kental dan 

mayoritas panelis suka rasanya. 
 

Kata kunci: Yoghurt, Pati Umbi Garut, Fermentasi, pH, Gula Reduksi 
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ABSTRACT 

 

One of the innovations of yogurt with the addition of local ingredients 

arrowroot starch tuber. Arrowroot starch tubers contain high levels of 

carbohydrates as processed yogurt drinks. The purpose of this study to determine 

the pH and reducing sugar levels as well as the quality and acceptance of the 

community in yogurt arrowroot starch tuber. This research method completely 

randomized design (CRD) with two factors. The first factor is the volume of the 

starter (5 ml, 7 ml, and 9 ml) and the second factor fermentation time (4 hours, 8 

hours, and 12 hours) with 3 replications replications. The results showed that the 

concentration and length of fermentation starter affect the pH and reducing sugar 

content of yogurt arrowroot starch tuber. The highest pH at a concentration of 5 

ml starter and fermentation time 4 hours (Kala) is 6.04, while the lowest pH 9 ml 

starter concentration and fermentation time 12 hours (KcLc) is 5.26. The highest 

reducing sugar levels at a concentration of 9 ml starter and fermentation time 12 

hours (KcLc) of 0,24%, while the lowest reduction sugar at a concentration of 5 

ml starter and fermentation time 4 hours (Kala) of 0,10%. Tuber starch yogurt 

has less acidic flavor, aroma less savory, pale white color, soft texture, viscosity 

is less viscous and the majority of panelists like the taste. 

 

Key words: Yoghurt, Arrowroot Starch Tuber, fermentation, pH, Sugar Reduction 

 

 


