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INTISARI  

 Minuman probiotik merupakan salah satu produk pangan fungsional yang 

mengandung bakteri Lactobacillus bulgaricus dan Streptococcus thermophilus 

yang dapat menghambat pertumbuhan bakteri patogen pada saluran pencernaan. 

Salah satu faktor yang mempengaruhi minuman probiotik yaitu adanya karbohidrat 

dan gula, labu madu memilki potensi untuk dijadikan minuman probiotik karena 

memiliki kandungan karbohidrat dan total gula untuk pertumbuhan bakteri asam 

laktat. Penelitian ini bertujuan untuk mengetahui formulasi dan karakteristik 

minuman probiotik sari labu madu dengan kultur bakteri Lactobacillus bulgaricus 

dan Streptococcus thermophilus berdasarkan persyaratan SNI 2981:2009 tentang 

yogurt.  

 Metode penelitian yang digunakan adalah metode eksperimental dengan 

tiga formula yang telah dimodifikasi dari penelitian Nasarani & Winarti, (2023) 

yaitu menggunakan variasi konsentrasi sari labu madu 15%, 20%, dan 25%, 

kemudian diinkubasi selama 24 jam dengan suhu 37°C. Analisis data dilakukan 

secara analilsi deskriptif dan disajikan dalam bentuk tabel meliputi uji organoleptik, 

pH, viskositas, total BAL, total Asam Laktat, dan uji cemaran bakteri coliform. 

 Berdasarkan hasil penelitian yang telah dilakukan, dapat disimpulkan 

bahwa formulasi minuman probiotik sari buah Labu Madu (Cucurbita moschata) 

dengan kultur bakteri Lactobacillus bulgaricus dan Streptococcus thermophilus 

dapat dibuat minuman probiotik dengan variasi konsentrasi sari buah labu madu 

sebanyak 15%, 20%, dan 25%. Penambahan konsentrasi sari buah labu dapat 

berpengaruh pada hasil uji karakteristik minuman probiotik. Parameter uji 

organoleptik, total asam laktat, total BAL, dan uji cemaran bakteri coliform pada 

minuman probiotik sari buah labu madu telah memenuhi persyaratan SNI 

2981:2009 tentang yoghurt yang memiliki rentang nilai pH berkisar antara 3,72 – 

3,78; viskositas 184,00 – 198,56 cPs; total asam laktat 1,12 - 1,29 %; total BAL 

1,01 - 2,20 × 107; dan uji cemaran bakteri coliform memiliki nilai <3 APM yang 

artinya bebas dari bakteri coliform. 

Kata Kunci: labu madu, Lactobacillus bulgaricus, Probiotik, Streptococcus 

thermophilus 
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ABSTRACT 

 Probiotic drinks are a functional food product that contains Lactobacillus 

bulgaricus and Streptococcus thermophilus bacteria which can inhibit the growth 

of pathogenic bacteria in the digestive tract. One of the factors that influence 

probiotic drinks is the presence of carbohydrates and sugar. Honey pumpkin has the 

potential to be used as a probiotic drink because it contains carbohydrates and total 

sugar for the growth of lactic acid bacteria. This research aims to determine the 

formulation and characteristics of the probiotic drink pumpkin honey juice with the 

bacterial culture Lactobacillus bulgaricus and Streptococcus thermophilus based on 

the requirements of SNI 2981:2009 regarding yogurt.  

  The research method used is an experimental method with three formulas 

that have been modified from research by Nasarani & Winarti, (2023), namely 

using varying concentrations of honey pumpkin juice of 15%, 20% and 25%, then 

incubating for 24 hours at a temperature of 37°C. Data analysis was carried out 

using descriptive analysis and presented in tabular form including organoleptic 

tests, pH, viscosity, total LAB, total Lactic Acid, and coliform bacteria 

contamination tests. 

  Based on the results of the research that has been carried out, it can be 

concluded that the probiotic drink formulation of Honey Pumpkin (Cucurbita 

moschata) juice with the bacterial culture Lactobacillus bulgaricus and 

Streptococcus thermophilus can be made into a probiotic drink with variations in 

the concentration of honey pumpkin juice of 15%, 20% and 25%. . Adding the 

concentration of pumpkin juice can affect the test results for the characteristics of 

probiotic drinks. The organoleptic test parameters, total lactic acid, total LAB, and 

coliform bacteria contamination test in the honey pumpkin juice probiotic drink 

have met the requirements of SNI 2981:2009 regarding yoghurt which has a pH 

value range of 3.72 – 3.78; viscosity 184.00 – 198.56 cPs; total lactic acid 1.12 - 

1.29 %; total BAL 1.01 - 2.20 × 107; and the coliform bacteria contamination test 

has a value of <3 APM, which means it is free from coliform bacteri. 

Keywords: honey pumpkin, Lactobacillus bulgaricus, Probiotic drink, 

Streptococcus thermophilus. 
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DAFTAR SINGKATAN 

 

BAL   : Bakteri Asam Laktat 

BGLBB   : Brilliant Green Lactose Broth 

BSN   : Badan Standardisasi Nasional 

CFU   : Colony Forming Unit 

L. bulgaricus  :  Lactobacilus bulgaricus 

LB   : Lactose Broth 

MRSA   : deMan Rogosa Sharpe Agar 

pH   : Potensial of Hidrogen 

PP   : Phenolpthalein 

S. thermophillus : Streptococcus thermophillus 

SNI   : Standar Nasional Indonesia 

TPC   : Total Plate Count 

 

 

 

 

 

 

 

 

 


