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| NTI SARI

Kualitas susu segar berpengaruh terhadap produk
susu ol ahan. Karbohidrat susu segar yang nmengal am
perubahan oleh aktivitas Dbakteri diarahkan pada
kesukaan konsunmen. Tujuan dari penelitian ini adalah
untuk nengetahui  karbohi drat-karbohidrat pada susu
segar, yakult dan kefir dengan nmenggunakan Hi gh
Per f ormance Liquid Chromatography (HPLC). Susu segar
dari  peternakan rakyat Daerah |Istinmewa Yogyakarta
di canpur dan diinokul asi dengan starter bakteri yakult
dan kefir kenudi an diinkubasi pada suhu 39°C sel ama 24
jam Data waktu tanbat dijadi kan dasar penentuan ragam
kar bohi dr at . Kadar  karbohidrat yakult dan kefir
di analisis deskriptif terhadap periode waktu inkubasi.
Hasi| analisis nmenunjukkan karbohidrat yang rmuncul
berdasarkan waktu tanbat adalah |aktosa (7,493 nin),
gl ukosa (8,072 mn), ogalaktosa (10,164 mn). Kadar
kar bohidrat pada susu segar adalah |aktosa (4,14%,
glukosa (1,41%, dan gal aktosa (0,77%. Kadar
kar bohi drat pada yakult adalah |aktosa (0,79-3,56%,
gl ukosa (1,06-1,60%, gal aktosa (0,57-2,24% , sedangkan
pada kefir besarnya [|aktosa (1,83-4,029%, glukosa
(0,90-2,15%, gal aktosa (0,46-1,91% . Analisis korel asi
regresi yakult signifikan pada |aktosa, sedangkan pada
kefir signifikan pada |aktosa dan gal aktosa. Kenmanpuan
panelis untuk nenanggapi yakult |ebih tinggi daripada
kefir.

Kata kunci: Susu, Karbohidrat, Analisis kromatografi,
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ABSTRACT

Raw milk's quality affected to mlk products. Raw
m | k''s carbohydrate that changing by bacteria activity
was directed to consunmer''s acceptability. The aim of
this research was to know carbohydrates presents in raw
m |k, yakult, and kefir using H gh Performance Liquid
Chr omat ography (HPLC). Raw milk from dairy farnmers in
Daerah Istinmewa Yogyakarta was mxed and inocul ated
with bacteria of vyakult and kefir starters then
i ncubated at 390C during 24 hour. Data of retention
time was became the basis to detected carbohydrate
manner.. Concentration of carbohydrate in yakult and
kefir were descriptively analyzed along the incubation
periode. The result showed that carbohydrates appeared
depended on their retention tine were |actose (7,493
mn), glucose (8,072 mn), and gal actose (10,164 nin).
the concentration of carbohydrates appeared in raw nilk
were |actose (4,14%, glucose (1,41%, and gal actose
(0,77% . The concentration of carbohydrates appeared in
yakul t were | actose (0,79-3,56%, glucose (1,06-1,60%,
and gal actose (0,57-2,24%, while in kefir were |actose
(1,63-4,02%9, glucose (0,90-2,15%, and galactose

(0,46-1,41%. Regression correlation analysis on
| act ose of yakult was significant, while on kefir was
at | actose and gal act ose. Panel i st ability to

appreci ated yakult was hi gher than kefir.
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