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Intisari 

 Masyarakat dituntut untuk menjaga imunitas tubuh ditengah pandemi 

COVID-19. Salah satu upaya yang dapat dilakukan adalah dengan mengonsumsi 

probiotik. Bakteri yang sering digunakan adalah kombinasi Lactobacillus 

bulgaricus dan Sterptococcus thermophilus karena terjadi simbiosis mutualisme. 

Kulit pisang masih mengandung karbohidrat, protein, lemak, vitamin, dan mineral, 

sehingga dapat dimanfaatkan sebagai bahan alternatif untuk dibuat minuman 

probiotik. Tujuan dari penelitian ini adalah untuk melihat pengaruh konsentrasi 

kulit pisang raja terhadap formulasi dan karakteristik minuman probiotik. 

 Metode penelitian yang digunakan pada penelitian ini  adalah metode 

eksperimental dengan tiga formula  menggunakan variasi konsentrasi kulit pisang 

5%, 15%, dan 25%. Analisis data dilakukan secara analisis deskriptif meliputi 

organoleptik, pH, viskositas, total asam laktat, total bakteri asam laktat, dan uji 

coliform. 

 Hasil uji karakteristik minuman probiotik kulit pisang raja meliputi nilai 

pH yaitu 3,57 s.d 3,62, viskositas yaitu 249,67 s.d 367,16 cps, total asam laktat yaitu 

1,120 s.d 1,23%, dan total bakteri asam laktat yaitu 3,07x107 s.d 3,83x107 CFU/mL, 

dan uji coliform APM <3. Sehingga  semua formulasi yang dibuat telah memenuhi 

persyaratan menurut SNI 2981:2009 dan pengaruh konsentrasi kulit pisang 

terhadap formulasi dan karakteristik minuman probiotik dapat dilihat dari hasil uji 

organoleptik, pH, viskositas, total asam laktat, dan total bakteri asam laktat. 

Kata kunci : Minuman probiotik, Kulit pisang raja, Lactobacillus bulgaricus, 

Sterptococcus thermophilus 
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Abstract 

 In this era of the COVID-19 pandemic, people are required to maintain 

body immunity. One effort that can be done is to consume probiotics. The bacteria 

that are often used are a combination of Lactobacillus bulgaricus and 

Sterptococcus thermophilus due to mutualism symbiosis. Banana peel still contains 

carbohydrates, protein, fat, vitamins, and minerals, so it can be used as an 

alternative material to make probiotic drinks. The purpose of this study was to find 

the optimum concentration of plantain peel extract and the effect of the 

concentration of the juice on the characteristics of the preparation in the 

formulation of the banana peel probiotic drink. 

 The research method used in this study is an experimental method with 

three formulas using various concentrations of banana peels of 5%, 15%, and 25%. 

Data analysis was carried out by descriptive analysis including organoleptic, pH, 

viscosity, total lactic acid, total lactic acid bacteria, and coliform test. 

 The results of the characteristic test of the banana peel probiotic drink 

included the pH value of 3.57 to 3.62, the viscosity of 249.67 to 367.16 cps, the total 

lactic acid was 1.120 to 1.23%, and the total lactic acid bacteria was 3, 07x107 to 

3.83x107 CFU/mL, and coliform APM <3 test. So that all the formulations made 

have met the requirements according to SNI 2981:2009 and the effect of banana 

peel concentration on the formulation and characteristics of probiotic drinks can 

be seen from the results of organoleptic tests, pH, viscosity, total lactic acid, and 

total lactic acid bacteria.  

Keywords: Probiotic drink, plantain peel, Lactobacillus bulgaricus, Sterptococcus 

thermophilus 

 

 

  

 

 

 

 

 

 


