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| NTI SARI

~ Penelitian ini bertujuan untuk nengetahui pengaruh
penggunaan jenis starter terhadap nilai pH dan jum ah
bakteri asam | aktat yogurt susu kuda. Yogurt susu kuda
di buat dengan enpat nmacam perlakuan yaitu dengan
starter Streptococcus salivarius Subsp. thernophilus
(St), Lactobacillus delbruechii Ssp. bulgaricus (Lb),
konbi nasi antara St dan Lb dengan perbandingan 1:1,
serta tanpa penanbahan starter sebagai kontrol. Yogurt
di buat dengan nengi nokul asi kan 5% (v/v) starter pada
susu kuda yang telah dipasteurisasi pada suhu 85°C
selama 30 nenit, kenudian diinkubasi pada suhu 40°C
Proses inkubasi dihentikan pada pH 5,0 kenudian
dianalisis kima, neliputi pH keasaman, kadar | aktosa
dan juniah bakteri asam |aktat. Data hasil penelitian
di anal i sis vari ansi nmenggunakan rancangan acak
| engkap/ Conpl et el y Random zed Design (CRD) pol a sear ah.
Perbedaan rata-rata diuji lanjut dengan Duncan' s
Mul tiple Range Test ( DVRT). Hasi | penelitian
menunj ukkan bahwa yogurt susu kuda dari starter Lb
menpunyai nilai pH yang |ebih rendah (P<0,05) daripada
St maupun St dan Lb (Lb:5,12; St:5,26; St+Lb:5,23).
Juml ah bakteri asam |laktat yogurt susu kuda dari
starter Lb lebih tinggi (P<0,05) daripada St maupun St
dan Lb (Lb: 4,15.109fu/m; St: 2,27.109fu/m; St+Lb:
2,45.109 cfu/m). Keasaman yogurt susu kuda dari
starter Lb lebih tinggi (P<0,05) daripada St dan
(P>0,05) daripada St dan Lb (Lb:0,43% St:O0,41%
St+Lb: 0,43%. Kadar |aktosa yogurt susu kuda dari
starter Lb |ebih rendah (P<0,05) daripada St nmaupun St
dan Lb (Lb:5,14% St:5,37% St+Lb:5,22%. Penelitian
i ni  nmenunj ukkan bahwa penggunaan starter Lb dalam
penbuat an yogurt susu kuda dapat menghasilkan nilai pH
dan jum ah bakteri asam | aktat yang |ebih baik dari pada
St maupun konbi nasi antara St dan Lb.

Kata kunci: Susu kuda, Yogurt, Starter, pH bakteri
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ABSTRACT

The aim of this study was to investigate the pH
and the nunber of lactic acid bacteria in mare€ s mlk
yogurt as affected by different starters. The mar€ s
mlk was divided into four groups of experinental
starter of Streptococcus salivarius Subsp. thernophilus
(St), Lactobacillus delbruechii Ssp. bulgaricus (Lb),
conbination of Lb+St with the ratio of 1:1 and also
without starter addition as control. Yogurt was made
with inoculation of 5% starter at maré s mlk. Mare s
mlk was pasteurized at 85°C during 30 mnutes, then
i ncubat ed at t enperature 40°C | ncubati on was
di scontinued at pH 5, and then tested on pH, nunber of
lactic acid bacteria, acidity and l|actose. The data
were analized of variance with One Way Analyze. Mean
di fferences were tested by Duncan's Miltiple Range Test
(DVRT). This study indicated that pH of maré s mlKk
yogurt from Lb was higher (P<0,05) than the others
(Lb:5,12; St:5,26; St+Lb:5,23). The nunber of lactic
acid bacteria from Lb was higher (P<0,05) than the
others (Lb: 4,15.109 cfu/m; St: 2,27.109 cfu/m; St+Lb:
2,45.109 cfu/m). The acidity from Lb was higher
(P<0,05) than St and (P>0,05) than Lb+St (Lb:0,43%
St:0,41% St+Lb: 0,43%. The lactose of mare s mlk
yogurt from Lb was |ower (P<0,05) than the others
(Lb:5,14% St:5,37% St+Lb:5,22%. This study indicated
that the use of starter Lb in maré s mlk yogurt can
yield the better pH and the nunber of lactic acid
bacteria than St and Lb+St.
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