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Intisari

~Sawo merupakan salah saty buah yang masih kurang dimanfaatkan
mc"J.ad_‘ olahan pangan. Pemanfaatan sawo sebagai bahan utama minuman
probiotik merupakan salah satu upaya untuk meningkatkan nilai fungsional buah
sawo. Buah sawo berpotensi dijadikan sebagai pengganti susu minuman probiotik
karena memiliki kadar karbohidrat yang tinggi, protein, asam folat, lemak, dan
vitamin. P‘_:nelman ini bertujuan untuk mengetahui formulasi probiotik sari buah
;z:wo !tcrbalk mc;,nggunakan kombinasi kultur bakteri Lactobacillus bulgaricus dan
replococcus thermophilus yan i kriteri rt menurut SNI
2081:2009. P yang sesuai kriteria persyaratan yogu
_ .Mctodc penclitian yang digunakan merupakan metode eksperimental.
Dibuat tiga formula dengan perbandingan konsentrasi sari buah sawo (10%, 15%,
20%) v/v. Parameter yang diuji terhadap minuman probiotik sari buah sawo
meliputi organoleptik, PH, viskositas, total bakteri asam laktat, total asam laktat,
dan uji bakteri coliform. Analisis dilakukan secara analisis deskriptif dan hasilnya
disampaikan dalam bentuk tabel.

Hasil penelitian menunjukkan penambahan sari buah sawo berpengaruh
terhadap karakteristik yogurt. Formula dengan penambahan sari buah sawo 10%,
15%, dan 20% termasuk konsentrasi optimum dalam pembuatan minuman
probiotik sari buah sawo, karena seluruhnya telah memenuhi kriteria persyaratan
yogurt menurut SNI 2981:2009 dengan rentang nilai pH 3,9 - 4,4, viskositas
270,72 — 3534 cps, total asam laktat 1,14% - 1,23%, total bakteri asam laktat 3,09
x107-428x 10’ organoleptik yang baik, dan cemaran bakteri coliform <3 APM.

Kata Kkunci: Lactobacillus bulgaricus, Minuman probiotik, Sawo Manila,
Streptococcus thermophilus.
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Abstract

Sapodilla is one of the fruits that is still underutilized into processed
Jood. The use of sapodilla as the main ingredient of probiotic drinks is one of the
attempt to increase the functional value of sapodilla fruit. Sapodilla fruit is used
asa .cub.sli tute for milk drinks because it has high levels of carbohydrates, protein,
folic flCld. Jat, and vitamins. This study aimed to determine the best sapodilla juice
probiotic formulation using a combination of Lactobacillus bulgaricus and
Strcp-lococcus thermophilus  bacterial cultures according to the yogurt
requirements criteria according to SNI 2981:2009.

The research method used is an experimental method. Three formulas
were made with a concentration ratio of sapodilla juice (10%, 15%, 20%) v/v.
Parameters tested for probiotic drink sapodilla fruit juice include organoleptic,
PH, viscosity, total lactic acid bacteria, total lactic acid, and coliform bacteria
test. The analysis was carried out in a descriptive manner and the results were
presented in tabular form.

The results showed that the addition of sapodilla fruit juice had an effect
on the characteristics of yogurt. The formula with the addition of sapodilla juice
10%, 15%, and 20% includes the optimum concentration in making sapodilla
Juice probiotic drinks, because all of them had met the yogurt requirements
criteria according to SNI 2981:2009 with a pH value range of 3.9 - 4.4, viscosity
270.72 — 353.4 cps, total lactic acid 1.14% - 1.23%, total lactic acid bacteria 3.09
x 107 - 4.28 x 107, good organoleptic, and coliform bacteria contamination <3
APM .

Keywords:  Lactobacillus  bulgaricus, probiotic drink, sapodilla  fruit,
Streptococcus thermophilus.

XV



