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INTISARI

Yoghurt merupakan produk susu yang mengalami fermentasi. Bakteri
yang berperan dalam proses fermentasi yoghurt pada umumnya adalah
Streptococcus thermophillus dan Lactobacillus bulgaricus akan memfermentasi
menjadi susu asam. Jagung manis merupakan salah satu varian jagung yang telah
banyak diolah dalam berbagai bentuk aneka makanan. Salah satu cara untuk
mengoptimalkan pemanfaatan jagung manis adalah mengolah jagung manis
menjadi yoghurt nabati. Jagung digunakan sebagai sumber karbohidrat sedangkan
sumber laktosa diperoleh dengan penambahan susu skim 5%. Starter yoghurt
merupakan faktor penting pada proses pembuatan yoghurt jagung manis,
Fermentasi ditujukan untuk memperbanyak jumlah mikroorganisme dan
menggiatkan metabolismenya dalam makanan. Tujuan penelitian untuk
mengetahui pengaruh konsentrasi jagung dan starter terhadap sifat fisik dan kimia
yoghurt susu jagung manis (Zea mays L.saccharata). Rancangan penelitian adalah
Rancangan Faktorial 2 faktor disusun dengan Rancangan Acak Lengkap (RAL).
Faktor | yang terdiri dari 2 level yaitu konsentrasi jagung (1:1 b/v) dan (1:3 b/v),
faktor 11 yang terdiri dari 3 level yaitu starter 2%, 5%, 10%. Variabel pengamatan
terdiri dari TPC, Total Asam, pH, Viskositas, Protein, Uji Organoleptik Rasa,
Organoleptik Overall. Berdasarkan hasil penelitian ini didapatkan hasil tertinggi
perlakuan (1:3 b/v) dan starter 10% yaitu TPC 73400 x 10°, Total Asam 9,87%,
pH terendah perlakuan (1:3 b/v) dan starter 10%, (1:1 b/v) dan starter 10%
viskositas 12 Cp, (1:3 b/v) dan starter 1,69, Organoleptik Rasa Paling di sukai
3,03 (1:1 b/v) dan starter 5%, dan (1:3 b/v) dan starter 5%, Organoleptik Overall
2,77(1:3 b/v) dan starter 2%.

Kata kunci: yoghurt, starter, susu jagung manis
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EFFECTS OF CORN CONCENTRATION AND STARTER ON PHYSICAL
AND CHEMICAL PROPERTIES OF SWEET CORN MILK YOGURT (
Zea mays L. saccharata)

By:
Agustina Adriana Susanti
201320001

ABSTRACT

Yoghurt is a fermented milk product. The bacteria that play a role in the
fermentation process of yogurt in general are Streptococcus thermophillus and
Lactobacillus bulgaricus which will ferment into sour milk. Sweet corn is one of
the variants of corn that has been widely processed in various forms of various
foods. One way to optimize the utilization of sweet corn is to process sweet corn
into vegetable yoghurt. Corn is used as a carbohydrate source while lactose source
is obtained by adding 5% skim milk. Yoghurt starter is an important factor in the
process of making sweet corn yogurt, Fermentation is intended to increase the
number of microorganisms and activate their metabolism in food. The purpose of
this study was to determine the effect of corn concentration and starter on the
physical and chemical properties of sweet corn milk yogurt (Zea mays
L.saccharata). The research design was a 2-factor factorial design arranged in a
completely randomized design (CRD). Factor | which consists of 2 levels, namely
corn concentration (1:1 w/v) and (1:3 w/v), factor Il which consists of 3 levels,
namely 2%, 5%, 10% starter. The observation variable consists of TPC, Total
Acid, pH, Viscosity, Protein, Taste Organoleptic Test, Overall Organoleptic.
Based on the results of this study, the highest treatment results were obtained (1:3
wi/v) and 10% starter, namely TPC 73400 x 105, Total Acid 9.87%, the lowest pH
treatment (1:3 w/v) and 10% starter, (1: 1 w/v) and 10% starter viscosity 12 Cp,
(1:3 w/v) and starter 1.69, Organoleptic Flavor Most preferred 3.03 (1:1 w/v) and
5% starter, and (1:3 w/v) and 5% starter, Organoleptic Overall 2.77 (1:3 w/v) and
2% starter.

Keywords: yogurt, a starter, sweet corn milk.
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