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ABSTRACT

ASHA AULIA. J310140106

THE INFLUENCE OF SUWEG FLOUR CONCENTRATION ON THE FAT
CONTENT AND YOGURT TOTAL OF ACID LACTAT BACTERIA

Backgound : Yogurt is a fermented beverage from milk by using Streptococcus
thermophilus and Lactobacillus bulgaricus bacteria in the process of making it, so
we can get a distinctive smell, taste, and acidity. The addition of suweg flour
concentration in yogurt is expected to support the use of suweg tuber flour as a
food additive. The less of fat and glycemic index content also high fiber content
can control cholesterol and sugar levels in the blood.

Objective : The purpose of this study is to determine the effect of suweg flour
concentration on fat content and the total of yogurt’s lactic acid bacteria.

Reseach Methods : This research was conducted by adding concentrations 0%,
2%, 4%, and 6% of suweg flour into milk which was then fermented into yogurt.
Then the fat content and total bacteria from lactate (BAL) was seen by using
weighing samples and colony counters, and while the statistical analysis was
conducted by using Kruskall Wallis test.

Results : The result of this research shows no significant effect on fat content
and total yogurt’s lactic acid bacteria which is added by different suweg flour
concentration. The highest average fat content of suweg yogurt was found in the
addition of suweg flour as much as 6% is 0.875%, and the lowest as much as 0%
is 0.250%. The highest total number of lactic acid bacteria was found in the
addition of suweg flour as much as 6%, is 3.9 x 108 CFU / ml and the lowest was
4% is 1.6 x 108 CFU / ml.

Keywords: concentration, fat content, lactic acid bacteria, suweg flour yogurt
Literature : 39 (1992-2017)
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Pendahuluan : Yoghurt merupakan minuman hasil fermentasi dari susu yang
dalam proses pembuatannya menggunakan bakteri Streptococcus thermophilus
dan Lactobacillus bulgaricus sehingga didapat bau, rasa, dan keasaman yang
khas. Penambahan konsentrasi tepung suweg dalam pembuatan yoghurt
diharapkan bisa mendukung pemanfaatan tepung umbi suweg sebagai bahan
tambahan pangan. Kandungan lemak dan indeks glikemik yang rendah serta
kandungan serat yang tinggi dapat mengontrol kadar kolesterol dan gula dalam
darah.

Tujuan : Mengetahui pengaruh konsentrasi tepung suweg terhadap kadar lemak
dan total bakteri asam laktat yoghurt.

Metode Penelitian : Penelitian ini dilakukan dengan cara menambahkan
konsentasi tepung suweg 0%, 2%, 4%, dan 6% ke dalam susu yang selanjutnya
difermentasi menjadi yoghurt. Kemudian dilihat kadar lemak dan total bakteri asal
laktat (BAL) menggunakan penimbangan sampel dan colony counter, serta
analisis statistik menggunakan uji Kruskall Wallis.

Kesimpulan : Hasil penelitian menunjukkan tidak ada pengaruh yang signifikan
terhadap kadar lemak dan total bakteri asam laktat yoghurt yang ditambahkan
dengan konsentrasi tepung suweg yang berbeda. Nilai rata-rata kadar lemak
yoghurt suweg tertinggi terdapat pada konsentrasi penambahan tepung suweg
sebanyak 6% yakni 0.875% dan terendah sebanyak 0% yakni 0.250%. Jumlah
rata-rata total bakteri asam laktat tertinggi terdapat pada konsentrasi
penambahan tepung suweg sebanyak 6% yakni 3.9 x 108 CFU/ml dan terendah
sebanyak 4% yakni 1.6 x 108 CFU/ml.

Kata kunci : konsentrasi, kadar lemak, bakteri asam laktat, yoghurt tepung
suweg
Kepustakaan : 39 (1992-2017)
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