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ABSTRAK

PENGARUH VARIASI SARI JAMBU BIJI MERAH (PSIDIUM GUAJAVA
L) DAN SARI WORTEL (DAUCUS CAROTA L) TERHADAP DAYA
TERIMA DAN MUTU KIMIA MINUMAN SINBIOTIK YOGURT

Theresia Dwi Putri.S, Abdul Hairuddin Angkat,SKM,M. Kes, RD
Politeknik Kesehatan Kementrian Kesehatan Medan
Email:; theresiadwiputris@gmail.com

Minuman sinbiotik yogurt merupakan produk fermentasi susu yang
mengandung probiotik dan prebiotik untuk kesehatan pencernaan. Penelitian
ini bertujuan mengetahui pengaruh variasi sari jambu biji merah (Psidium
guajava L.) dan sari wortel (Daucus carota L.) terhadap daya terima dan mutu
kimia minuman sinbiotik yogurt.

Penelitian ini menggunakan metode eksperimen dengan Rancangan Acak
Lengkap (RAL), tiga perlakuan dan dua kali pengulangan. Setiap perlakuan
menggunakan Susu UHT 100 ml dan 5 g sari wortel, dengan variasi sari
jambu biji merah 15 g, 20 g, dan 25 g. Uji organoleptik dilakukan pada 50
panelis terlatih meliputi warna, konsistensi, rasa, dan aroma. Data dianalisis
menggunakan uji ANOVA dan Duncan. Perlakuan terbaik diuji mutu kimia
di Laboratoritum SIG Bogor meliputi kadar air, abu, protein, lemak,
karbohidrat, dan kalium.

Hasil menunjukkan variasi sari jambu biji merah berpengaruh nyata terhadap daya
terima yogurt (p<0,05). Perlakuan E memperoleh skor tertinggi pada warna (4,04),
konsistensi (4,16), dan rasa (4,17), sedangkan aroma tertinggi pada perlakuan D
(4,00). Mutu kimia perlakuan E yaitu kadar abu 0,69%, air 84,73%, lemak 2,73%,
protein 2,77%, karbohidrat 9,44%, dan kalium 159,485 mg/100 g.
Kesimpulannya, perlakuan E dengan variasi 25 g sari jambu biji merah merupakan
formulasi terbaik karena memiliki daya terima terbaik dan memenuhi acuan SNI
2981:20009.

Kata Kunci: sinbiotik yogurt, jambu biji merah, wortel, daya terima, mutu

kimia
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ABSTRACT

ABSTRACT

THE EFFECT OF VARIATIONS IN RED GUAVA JUICE (PSIDIUM GUAJAVA
L.) AND CARROT JUICE (DAUCUS CAROTA L.) ON THE ACCEPTABILITY
AND CHEMICAL QUALITY OF SYNBIOTIC YOGURT DRINKS

Theresia Dwi Putri S, Abdul Hairuddin Angkat, SKM, M.Kes, RD
Medan Health Polytechnic of the Ministry of Health
Email: theresiadwiputris@gmail.com

Synbiotic yogurt drink is a fermented milk product containing probiotics and prebiotics
for digestive health. This study aims to determine the effect of variations in red guava
juice (Psidium guajava L.) and carrot juice (Daucus carota L.) on the acceptability and
chemical quality of synbiotic yogurt drinks.

This study used an experimental method with a Completely Randomized Design
(CRD), consisting of three treatments and two replications. Each treatment used 100
ml of UHT milk and 5 g of carrot juice, with variations of red guava juice at 15 g, 20
g, and 25 g. Organolcptic testing was conducted on 50 trained panclists, covering color,
consistency, taste, and aroma. Data were analyzed using ANOVA and Duncan's tests.
The best treatment was tested for chemical quality at the SIG Laboratory in Bogor,
including moisture, ash, protein, fat, carbohydrate, and potassium content.

The results showed that variations in red guava juice significantly affected the
acceptability of the yogurt (p < 0.05). Treatment C achieved the highest scores for color
(4.04), consistency (4.16), and taste (4.17), while the highest score for aroma was
achicved by Treatment B (4.00). The chemical quality of Treatment C included 0.69%
ash content, 84.73% moisture, 2.73% fat, 2.77% protein, 9.44% carbohydrates, and
159.485 mg/100 g of potassium.

In conclusion, Treatment C with a variation of 25 g of red guava juice is the best
formulation as it has the highest acceptability and meets the reference standard of SNI
2981:2009.

Keywords: synbiotic yogurt, red guava, carrot, acceptability, chemical quality
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