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ABSTRAK

Afitya Rizki  Ajihani/  A420150045. UJI ANTIOKSIDAN DAN
ORGANOLEPTIK WATER KEFIR LIDAH BUAYA DENGAN LAMA
FERMENTASI DAN KONSENTRASI GULA MERAH YANG BERBEDA.
Skripsi Fakultas Keguruan dan llmu Pendidikan. Universitas Muhammadiyah
Surakarta. Juli, 2019.

Water kefir lidah buaya merupakan minuman probiotik yang difermentasi melalui
bakteri asam laktat (BAL) (lactobacillus, lactococcus dan leuconostoc), bakteri
asam asetat (aceterobacter) dan khamir (saccharomyces dan candida). Penelitian
ini bertujuan untuk mengetahui pengaruh perbedaan konsentrasi gula merah dan
lama fermentasi terhadap aktivitas antioksidan water kefir lidah buaya.

Metode penelitian yang digunakan dalam penelitian ini adalah eksperimen dengan
rancangan acak lengkap (RAL) dua faktor dan dua kali ulangan. Faktor perlakuan
yang digunakan yaitu variasi konsentrasi gula merah (8%, 10%, dan 12%) dan
variasi lama fermentasi (24 jam dan 36 jam). Hasil uji organoleptik menunjukkan
bahwa kualitas tertinggi water kefir lidah buaya terdapat pada perlakuan
konsentrasi gula merah 10% dengan lama fermentasi 24 jam (B:Fi1). Kualitas
terendah terdapat pada perlakuan konsentrasi gula merah 12% dengan lama
fermentasi 36 jam (BsF2). Berdasarkan parameter yang diuji, simpulan pada
penelitian ini yaitu lama fermentasi terbaik pada water kefir lidah buaya yaitu 24
jam. Penambahan jumlah konsentrasi gula merah memberikan pengaruh terhadap
kualitas organoleptik water kefir lidah buaya.

Kata kunci: water kefir, lidah buaya, organoleptik
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ABSTRACT

Afitya Rizki Ajihani/ A420150045. ANTIOXIDANT TEST AND
ORGANOLEPTIC TEST WATER KEFIR ALOE WITH LONG
FERMENTATION AND THE DIFFERENCE IN THE CONCENTRATION
OF BROWN SUGAR. Reasearch Paper. Faculty of Teacher Training and
Education. Muhammadiyah University of Surakarta. July. 2019.

Kefir water of aloe vera is a probiotic drink fermented through lactic acid bacteria
(LAB) (lactobacillus, lactococcus and leuconostoc), acetic acid bacteria
(aceterobacter) and yeast (saccharomyces and candida). This study aims to
determine the effect of differences in the concentration of brown sugar and the
duration of fermentation on the antioxidant activity of kefir aloe vera. The research
method used in this study was an experiment with a completely randomized design
(CRD) of two factors and two replications. The treatment factors used were
variations in brown sugar concentration (8%, 10%, and 12%) and long fermentation
variations (24 hours and 36 hours). The organoleptic test results showed that the
highest quality of aloe vera water was found in the treatment of 10% brown sugar
concentration with 24-hour fermentation time (B2F1). The lowest quality was
found in the treatment of 12% brown sugar concentration with 36 hours
fermentation time (B3F2). Based on the parameters tested, the conclusions in this
study are the best fermentation time for aloe vera water 24 hours. The addition of
the amount of concentration of brown sugar has an influence on the quality of
organoleptic water kefir aloe vera.

Key words: water kefir, aloe vera, organoleptic
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