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ABSTRAK

ANALISIS PERBANDINGAN KADAR TOTAL ASAM PADA YOGHURT
HOMEMADE VARIAN RASA STRAWBERRY, BLUEBERRY, DAN
APRICOT DENGAN METODE TITRASI ALKALIMETRI

John Caprianta Sinuhaji, Sri Bulan Nasution, ST, M.Kes
Politeknik Kesehatan Kementrian Kesehatan Medan
johnkece02@gmail.com

Yoghurt merupakan produk susu fermentasi yang dihasilkan melalui aktivitas metabolisme
bakteri asam laktat dengan mengubah laktosa menjadi asam laktat. Salah satu parameter
penting dalam menilai mutu dan derajat fermentasi yoghurt adalah kadar total asam
tertitrasi. Penambahan buah-buahan pada yoghurt tidak hanya memberikan rasa, tetapi
diketahui dapat memengaruhi laju asidifikasi dan profil kadar asam organik produk
akhirnya. Penelitian ini bertujuan untuk mengidentifikasi, menganalisis, serta
membandingkan kadar total asam pada yoghurt homemade dengan variasi rasa strawberry,
blueberry, dan apricot. Penelitian ini adalah penelitian jenis kuantitatif dengan desain
deskriptif, menggunakan sampel yoghurt buah yang diproduksi dan dijual di pasaran.
Pengujian kadar asam dilakukan dengan metode titrasi alkalimetri menggunakan larutan
standar basa NaOH 0,1000 N dan penambahan indikator fenolftalein dengan tiga kali
pengulangan untuk setiap varian rasa. Hasil penelitian menunjukkan bahwa yoghurt varian
apricot memiliki rata-rata kadar total asam tertinggi sebesar 1,112%, disusul oleh varian
strawberry sebesar 0,913%, dan varian blueberry sebesar 0,871%. Meskipun bervariasi,
seluruh sampel tersebut dinyatakan telah memenuhi standar mutu keasaman SNI
2981:2009, yaitu berada dalam rentang 0,5% hingga 2,0%. Perbedaan tingkat keasaman
pada ketiga sampel tersebut sangat dipengaruhi oleh kandungan asam organik alami
masing-masing jenis buah serta aktivitas bakteri starter selama proses fermentasi.

Kata Kunci: Buah, fermentasi, total asam, titrasi alkalimetri, yoghurt
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ABSTRACT

THE COMPARATIVE ANALYSIS OF TOTAL ACID CONTENT IN HOMEMADE
YOGURT WITH STRAWBERRY, BLUEBERRY, AND APRICOT FLAVOR
VARIANTS USING ALKALIMETRIC TITRATION METHOD

John Caprianta Sinuhaji; supervised by Sri Bulan Nasution, ST, M.Kes
Meddan Health Polytechnic of the Ministry of Health
johnkecel2wgmail.com

Yogurt is a fermented dairy product produced through the metabolic activity of lactic acid
bacteria, which convert lactose into lactic acid. One important parameter in assessing
the quality and degree of fermentation of yogurt is the total titratable acidity. The addition
of fruits to yogurt not only adds flavor but is also known to affect the rate of acidification
and the organic acid profile of the final product. This study aims to identify, analyze, and
compare the total acid content in homemade yogurt with strawberry, blueberry, and
apricot flavor variations. This is a quantitative study with a descriptive design, using
samples of fruit-flavored yogurt produced and sold on the market. Acidity testing was
performed using the alkalimetric titration method with a 0.1000 N NaOH standard
solution and the addition of phenolphthalein indicator, with three replicates for each
flavor variant. The results showed that the apricot-flavored yogurt had the highest
average total acidity at 1.112%, followed by the strawberry-flavored yogurt at 0.913%,
and the blueberry-flavored yogurt at 0.871%. Although there were variations, all samples
were found to meet the acidity quality standards of SNI 2981:2009, which specify a range
of 0.5% to 2.0%. The differences in acidity levels among the three samples were
significantly influenced by the natural organic acid content of each fruit type as well as
the activity of the starter cultures during the fermentation process.

Keywords: Fruit, Fermentation, Total Acid, Alkalimetric Titration, Yogurt
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