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ABSTRAK

MAHARANI WIDYA ARINI. J 310 170 095

PENGARUH LAMA FERMENTASI YOGHURT UBI JALAR UNGU TERHADAP
KADAR LEMAK, NILAI pH, DAN VISKOSITAS.

Pendahuluan: Yoghurt merupakan produk fermentasi yang terbuat dari bakteri
asam laktat seperti Lactobacillus bulgaricus dan Streptococcus thermophillus.
Lactobacillus bulgaricus dan Streptococcus thermophillus merupakan bakteri
asam laktat yang sering digunakan dalam pembuatan yoghurt. Bakteri asam
laktat dalam pertumbuhannya memerlukan sumber karbohidrat yang bisa
didapatkan dari ubi jalar ungu. Lama fermentasi yoghurt ubi jalar ungu dapat
mempengaruhi nilai pH dan viskositas.

Tujuan: Tujuan penelitian ini adalah mengetahui pengaruh lama fermentasi yang
bervariasi terhadap kadar lemak, nilai pH, dan viskositas.

Metode: Jenis penelitian ini penelitian eksperimen dengan Rancangan Acak
Lengkap (RAL) dengan 3 perlakuan dan 2 kali pengulangan. Lama fermentasi 24
jam, 48 jam, dan 72 jam. Uji kadar lemak menggunakan metode mojonnier, uji
pH menggunakan pH meter dan uji viskositas menggunakan viscometer. Data
kadar lemak, nilai pH, dan viskositas diuji dengan One Way Annova. Pada data
kadar lemak tidak ada pengaruh yang signifikan (p: 0,848) sehingga tidak diuiji
pada Duncan. Untuk data nilai pH (p:0,003) dan viskositas (p:0,009) terdapat
perbedaan pengaruh masing-masing perlakuan yang diuji dengan Duncan 95%

Hasil: Ada pengaruh waktu fermentasi yang signifikan terhapa nilai ph dan
viskositas, tetapi tidak ada pengaruh waktu fermentasi terhadap kadar lemak.
Kadar lemak tertinggi pada lama fermentasi 24 jam yaitu 3,45% dan terendah
pada 72 jam yaitu 2,79%. Nilai pH tertinggi terdapat pada lama fermentasi 24 jam
yaitu 5,04 dan terendah pada fermentasi 72 jam yaitu 3,68. Viskositas tertinggi
pada lama fermentasi 48 jam yaitu 132 cp dan terendah pada 24 jam yaitu 64,47

cp.
Kesimpulan: Semakin lama fermentasi maka semakin menurun nilai pH dan
viskositas cenderung meningkat. Terdapat pengaruh dan beda nyata pada lama

fermentasi terhadap nilai pH dan viskositas namun tidak terdapat pengaruh lama
fermentasi terhadap kadar lemak.

Kata Kunci: Yoghurt, Ubi Jalar Ungu, Lama Fermentasi, Kadar lemak, Nilai pH
dan Viskositas.
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ABSTRACT

MAHARANI WIDYA ARINI. J 310 170 095

THE EFFECT OF PURPLE SWEET YOGHURT FERMENTATION ON FAT
LEVELS, pH VALUE, AND VISCOSITY

Introduction:

Yogurt is fermented product that made from llactic acid bacteria such as
Lactobacillus bulgaricus and Streptococcus thermophillus. Lactic acid bacteria in
require carbohydrate source that obtained from purple sweet potato. The duration
of fermentation of purple sweet potato yogurt can affect the pH value and
viscosity.

Objective: The purpose of this study was to determine the effect of varying
fermentation time on fat content, pH, and viscosity.

Methodology: Design of this study was completely randomized design (CRD) with
3 treatments and 2 repetitions. The time of fermentation was 24, 48, and 72
hours. Majonnier test was used for fat content analysis, and pH meter and
viscometer were an equipment to analyze pH and viscosity. Data on fat content,
pH value, and viscosity were tested with One Way Annova. On fat content data
there was no significant effect (p: 0.848) so it was not tested on Duncan. For data
on pH value (p: 0.003) and viscosity (p: 0.009 ) there is a difference in the effect
of each treatment tested with Duncan 95%.

Results: There was a significant effect of fermentation time on pH and viscosity
values, but there is no effect of fermentation time on fat content. The highest fat
level at 24 hours of fermentation was 3.45% and the lowest at 72 hours is 2.79%.
The highest pH value was found at 24 hours of fermentation was 5.04 and the
lowest at the 72 hours fermentation, was 3.68. The highest viscosity at 48 hours
of fermentation was 132 cp and the lowest at 24 hours was 64.47 cp.

Conclusion: Longer of fermentation made the value of pH decrease and the
viscosity increase. There was a significant effect of fermentation time on pH and
viscosity values, but there was no effect of fermentation time on fat content.

Keywords: Yoghurt, Purple sweet potato, Fermentation time, Fat content, pH
value and viscosity.
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