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ABSTRAK
MIFTAKHUL JANNAH J3010111010

PERBEDAAN SIFAT FISIK DAN KIMIA YOGHURT YANG DIBUAT DARI
TEPUNG KEDELAI FULL FAT DAN LOW FAT DENGAN PENAMBAHAN
PENSTABIL PATI SAGU PADA BERBAGAI KONSENTRASI

Pendahuluan: Yoghurt merupakan produk susu yang mengalami fermentasi
dengan penambahan Streptococcus thermophillus dan Lactobacillus bulgaricus.
Saat ini telah dikembangkan yoghurt yang dibuat dari tepung kedelai.

Tujuan: Tujuan dari penelitian ini adalah mengevaluasi pengaruh penggunaan
penstabil pati sagu pada berbagai konsentrasi terhadap sifat fisik dan kimia
yoghurt yang dibuat dari tepung kedelai full fat dan low fat.

Metode Penelitian: Jenis penelitian ini merupakan penelitian eksperimen
dengan rancangan acak dua faktorial yaitu yoghurt full fat dan low fat dengan
penambahan pati sagu pada konsentrasi 1%, 1,5% dan 2%. Tepung kedelai low
fat dibuat melalui proses ekstraksi dengan pelarut heksana untuk mengurangi
kadar lemak kedelai. Data dianalisis menggunakan t-tes, GLM-univariate dan one
way anova, dilanjutkan dengan Duncan pada taraf 0,05.

Hasil penelitian: Hasil penelitian menunjukkan adanya perbedaan pH yoghurt
full fat dan low fat dengan penambahan setiap konsentrasi pati sagu. pH tertinggi
diberikan yoghurt L-P1% (4,46). Penambahan setiap konsentrasi 2% pati sagu
menunjukkan keasaman total yoghurt yang berbeda, keasaman total yoghurt
terendah ditunjukkan olah F-P1% (3,26 mg/dl). Penggunaan penstabil pada
berbagai konsentrasi menunjukkan adanya perbedaan terhadap viskositas dan
sineresis yoghurt full fat dan low fat. Viskositas tertinggi diberikan oleh yoghurt F-
P2% (704,5 cP) dan terendah L-P1% yakni 293,2 cP. Sineresis terendah
diberikan yoghurt F-P2% (24,2%).

Kesimpulan: Ada perbedaan viskositas dan sineresis yoghurt full fat dan low fat
dengan penambahan penstabil pati sagu pada berbagai konsentrasi. Saran bagi
peneliti selanjutnya dapat dilakukan dengan melakukan evaluasi terhadap
sensorik.

Kata kunci: yoghurt, tepung kedelai full fat dan low fat, pH, keasaman total,
viskositas dan sineresis
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ABSTRACT
MIFTAKHUL JANNAH J3010111010

DIFFERENCES IN PHYSICAL AND CHEMICAL PROPERTIES OF YOGHURT
MADE FROM FULLFAT AND LOWFAT SOYFLOUR WITH THE ADDITION OF
SAGO STARCH AT VARIOUS CONCENTRATION

Background: Yoghurt is a soy product fermented by bacteria Steptococcus
thermophilus and Lactobacillus bulgaricus. In this time have been developed by
yoghurt which made of soyflour.

Objective: The purpose of this study was to evaluate the effect of sagu a
stabilizer at various concentration on in physical and chemical properties of
yoghurt made from fullfat and lowfat.

Research Method: The type of research are experimental, using research
fakctorial randomized design. Thefactors used were fullfat and lowfat soyflours as
row material in manufacture of yoghurt. Sago starch was used as a stabilizer
agent at various levels, were 1%, 1,5% and 2%. Lowfat soyflour had been
obtained frow the maceration process using hexane. Data were analyzed using t-
test, GLM-univariate and one way anova, followed by Duncan at a level 0,05.

Result: The results displeyed that there was a significant difference of pH
yoghurt fullfat and lowfat at difference concentrations of sago starch. Yoghurt L-
P1% indicated the highest pH 4.46. Fullfat and lowfat yoghurt added sago 1%
and1,5% revealed no different significantly. In total acidity however, for 2% sago
starch, there were different in titratable total acidity for fullfat and low fat yoghurt.
The addition every concentration 2% sagu showed total acidity of different
yoghurt. The viscosity and syneresis of fullfat and low fat yoghurt were effected
by levels of sago starch. The highest viscosity of yoghurt was indicated by F-P2%
(704.5 cP), and the lowest showed by L-P1% (293.2 cP). The smallest syneresis
of yoghurt was given by F-P2% (24.4%).

Conclusion: There were difference significantly physical and chemical of yoghurt

made from fullfat and lowfat soyflours, with the addition of sago starch at various
levels. Suggestion for the next research can be done sensory test.

Keywords: yoghurt, soyben full fat and low fat, pH, total acidity, viscosity,
syneresis
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