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INTISARI

Soyghurt merupakan susu kedelai yang sudah melalui proses fermentasi. Susu
kedelai memiliki kandungan gizi yang hampir sama dengan susu sapi, serta bebas
laktosa. Salak mengandung karbohidrat yang dapat dimanfaatkan oleh bakteri asam
laktat untuk melakukan proses fermentasi. Tujuan dari penelitian ini adalah
mengetahui formulasi dan karakteristik minuman probiotik soyghurt sari buah salak
Manonjaya menggunakan kultur bakteri Lactobacillus bulgaricus dan Streptococcus
thermophilus.

Penelitian ini dilakukan dengan metode eksperimental laboratorium, soyghurt
dibuat dalam 3 formula yang berbeda dengan perbandingan konsentrasi sari buah salak
Manonjaya sebesar 3% (F1), 5% (F2) dan 7% (F3). Soyghurt yang didapatkan dilihat
karakteristiknya berdasarkan pengujian organoleptik, total asam laktat, pH, viskositas,
total bakteri asam laktat, dan coliform. Analisis data disajikan dalam bentuk tabel
disertai dengan uraian deksriptif.

Berdasarkan hasil formulasi minuman probiotik soyghurt sari buah salak
Manonjaya (Salacca zalacca) dengan kultur bakteri Lactobacillus bulgaricus dan
Streptococcus thermophilus dapat dibuat soyghurt dengan variasi konsentrasi sari buah
salak Manonjaya sebesar 3%, 5%, dan 7%. Berdasarkan hasil pengujian yang
dilakukan, didapatkan karakteristik minuman probiotik soyghurt sari buah salak
Manonjaya (Salacca zalacca) memiliki rentang nilai total asam laktat (1,36 - 1,70%),
nilai pH (4,10 - 3,93), nilai viskositas (27,6 - 139,5 mPa.s), nilai total bakteri asam
laktat (1,03 x 107 — 2,21 x 10" CFU/mL), dan coliform dengan nilai <3 APM/gram.
Sehingga untuk nilai total asam laktat, nilai total bakteri asam laktat dan coliform
sudah memenuhi persyaratan Standar Nasional Indonesia (SNI) 2981:2009 tentang
yoghurt.

Kata Kunci: Lactobacillus bulgaricus, sari buah salak Manonjaya, soyghurt,
Streptococcus thermophilus
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ABSTRACT

Soyghurt is fermented soy milk. Soy milk has almost the same nutritional
content as cow's milk, and is lactose-free. Salak contains carbohydrates that can be
utilized by lactic acid bacteria to carry out the fermentation process. The purpose of
this study was to determine the formulation and characteristics of Manonjaya salak
fruit juice soyghurt probiotic drink using Lactobacillus bulgaricus and Streptococcus
thermophilus bacterial cultures.

This research was conducted with a laboratory experimental method, soyghurt
was made in 3 different formulations with a concentration ratio of Manonjaya salak
juice of 3% (F1), 5% (F2) and 7% (F3). The soyghurt obtained was characterized based
on organoleptic testing, total lactic acid, pH, viscosity, total lactic acid bacteria, and
coliform. Data analysis is presented in tabular form with descriptive descriptions.

Based on the results of the formulation of Manonjaya salak fruit juice soyghurt
probiotic drinks with Lactobacillus bulgaricus and Streptococcus thermophilus
bacterial cultures, soyghurt can be made with variations in the concentration of
Manonjaya salak fruit juice as much as 3%, 5%, and 7%. Based on the test results, it
was found that the characteristics of Manonjaya salak fruit juice soyghurt probiotic
drink (Salacca zalacca) had a range of total lactic acid values (1.36 - 1.70%), pH values
(4.10 - 3.93), viscosity values (27.6 - 139.5 mPa.s), total lactic acid bacteria values
(1.03x 107 - 2.21 x 107 CFU/mL), and coliform with a Most Probable Number value
<3. So that for the total lactic acid value, total lactic acid bacteria value and coliform
have met the requirements of the Indonesian National Standard (SNI) 2981:2009
regarding yogurt.

Keywords: Lactobacillus bulgaricus, Manonjaya salak fruit juice, soyghurt
Streptococcus thermophilus
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