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PENGARUH SUPLEMENTASI WHEY KEJU TERHADAP KUALITAS
FISIK DAN HEDONIK YOGHURT

MUH YUSUF
H0509039

RINGKASAN

Whey merupakan hasil dari industri keju yang belum dimanfaatkan secara
optimal. Berbagai komponen nutrisi seperti protein, laktosa dan mineral terdapat
dalam whey memungkinkan untuk dimanfaatkan menjadi produk pangan maupun
non pangan. Suplementasi whey keju pada pembuatan yoghurt diharapkan dapat
menjadi salah satu solusi bagi industri keju untuk memanfaatkan whey dan dapat
memberikan pilihan pangan kaya fungsi bagi konsumen dengan harga yang lebih
rendah.

Penelitian ini dilaksanakan pada bulan Juni sampai Agustus 2015 di
Laboratorium Industri Pengolahan Hasil Ternak, Jurusan Peternakan, Fakultas
Pertanian, Laboratorium Biologi dan Kimia Pusat MIPA, Universitas Sebelas
Maret Surakarta. Materi yang digunakan adalah susu, whey keju mozzarella cair,
susu skim dan starter Streptococcus thermophillus dan Lactobacillusbulgaricus.
Desain yang digunakan adalah Rancangan Acak Lengkap dengan empat
perlakuan, setiap perlakuan terdiri dari enam ulangan.

Empat macam perlakuan yang diberikan dalam penelitian ini adalah PO=
yoghurt disuplementasi whey keju 0%, P1= yoghurt disuplementasi whey keju
25%, P2= yoghurt disuplementasi whey keju 50% dan P3= yoghurt
disuplementasi whey keju 75%. Susu dicampur sesuai dengan bahan-bahan yang
yang telah ditentukan dipasteurisasi pada suhu 90°C selama 15 menit, selanjutnya
diinkubasi pada suhu 43°C setelah menambahkan 3% volume starter yoghurt di
dalam susu selama 5 jam dan yoghurt dilakukan uji nilai pH, asam laktat,
viskositas dan uji hedonik dengan 25 orang panelis semi terlatih. Data dianalisis
menggunakan analisis variansi, apabila perlakuan menunjukkan pengaruh nyata

maka dilanjutkan dengan uji beda Duncan Multiple Range Test.

xii



Hasil analisis variansi menunjukkan bahwa perlakuan belum bisa
memberikan pengaruh positif terhadap nilai pH, asam laktat, dan viskositas serta
tidak berpengaruh terhadap warna, aroma, rasa, kekentalan dan daya terima.
Simpulan yang dapat diambil dari penelitian ini adalah suplementasi whey keju
sampai level 25% dapat mempertahankan kualitas fisik ditinjau dari nilai pH, total
asam laktat dan viskositas sedangkan suplementasi whey keju sampai level 75%

dapat mempertahankan kualitas hedonik ditinjau berdasarkan tingkat kesukaan
konsumen.

Kata kunci : yoghurt, whey keju,kualitas fisik, hedonik
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THE EFFECT OF CHEESE WHEY SUPPLEMENTATION ON
PHYSICAL AND HEDONIC QUALITY OF YOGURT

MUH YUSUF
H0509039

SUMMARY

Whey is the result of cheese industry utilized less optimally. Such nutrition
components as protein, lactose, and mineral contained in whey are likely to be
utilized as both food and non-food product. Cheese whey supplementation into
yoghurt production is expected to be a solution to cheese industry to utilize whey
and to give a rich-of-functions and cheaper choice of food to the consumers.

This study was taken place from June to August 2015 in Livestock Product
Processing Industry Laboratory, Animal Husbandry Department, Agricultural
Faculty, Surakarta Sebelas Maret University. The materials used were milk,
liguid mozzarella cheese whey, skim milk and starter (Streptococcus
thermophillus and Lactobacillus bulgaricus). The design used was Completely
Random Design with 4 treatments, each of which consisted of six repetitions.

The four treatments administered in this research were: PO = yoghurt with
cheese whey supplementation 0%, P1 = yoghurt with cheese whey
supplementation 25%, P2 = yoghurt with cheese whey supplementation 50%,
and P3 = yoghurt with cheese whey supplementation 75%. Milk was mixed with
the specified materials and pasteurized at 90°C for 15 minutes, and then
incubated at 43°C after having added 3% of yoghurt starter volume into milk for
5 hours and yoghurt was tested for pH, lactic acid, viscosity levels, and using
hedonic test with 25 panelists. The data was analyzed using variance analysis,
and when the treatment showed significant effect, it was followed with Duncan
Multiple Range Test.

The result of variance analysis showed that the treatments had not exerted
positive effect yet on pH, lactic acid, and viscosity levels, and did not affected

color, aroma, taste, viscosity and acceptability. The conclusion of research was
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that cheese whey supplementation up to 25% level could maintain physical
quality viewed from pH, total lactic acid, and viscosity levels, while cheese
whey supplementation up to 75% level could maintain hedonic quality viewed

from the consumer’s preference level.

Keywords: yoghurt, cheese whey, physical and hedonic qualities.
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