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ABSTRAK

MUFID FIKRIYANTO. Kualitas Fisik dan Mikrobiologi Roti Yogurupan
dan Roti Ragi Biasa Selama Penyimpanan Suhu Ruang. Dibimbing oleh IRMA
ISNAFIA ARIEF dan MUHAMAD ARIFIN.

Roti dan yoghurt merupakan pangan fungsional yang digemari oleh
masyarakat Indonesia di berbagai kalangan. Penelitian ini bertujuan mengetahui
dan menganalisis kualitas fisik dan mikrobiologi roti yogurupan dengan
penambahan yoghurt dan karakteristik fisik roti dengan penambahan yoghurt.
Rancangan yang digunakan dalam penelitian ini adalah Rancangan Acak Lengkap
(RAL) faktorial dengan perlakuan ragi fermentasi tanpa yoghurt dan yoghurt
dengan penambahan 10% L. plantarum selama penyimpanan suhu ruang.
Karakteristik fisik yang dihasilkan roti ragi biasa dan roti yogurupan memiliki aw
yang mengalami kenaikan. Pada nilai pH roti ragi biasa dan roti yogurupan juga
mengalami kenaikan dengan nilai pH dibawah pH netral (pH<7). Roti dengan
penambahan yoghurt lebih banyak mengandung bakteri asam laktat (BAL)
dibandingkan dengan roti ragi. Akan tetapi, total kapang/khamir dan total mikroba
semakin lama penyimpanan pada suhu ruang ditemukan semakin banyak jumlah
koloni. Kedua produk ini masih tergolong aman dikonsumsi karena total bakteri
masih dibawah total bakteri yang sudah ditetapkan. Produk roti yogurupan layak
dijadikan produk komersial makanan probiotik.

Kata kunci: fermentasi, karakteristik, ragi, roti, yoghurt

ABSTRACT

MUFID FIKRIYANTO. Physical and Microbiological Quality of Yogurupan
Bread and Regular Yeast Bread During Room Temperature Storage. Supervised
by IRMA ISNAFIA ARIEF and MUHAMAD ARIFIN.

Bread and yoghurt are functional foods that are popular among Indonesian
people from various circles. This research aims to determine and analyze the
composition of yogurupan bread with the addition of yoghurt and the physical and
chemical characteristics of bread with the addition of yoghurt. The design used in
this research was a factorial Completely Randomized Design (CRD) with yeast
fermentation treatment without yoghurt and yoghurt with the addition of 10% L.
plantarum. The physical characteristics produced by regular yeast bread and
yogurupan bread have an aw that increases. The pH value of regular yeast bread
and yogurupan bread also increases with a pH value below neutral pH (pH <7).
Bread with the addition of yoghurt contains more lactic acid bacteria (LAB)
compared to yeast bread. However, the total mold/yeast and total microbes, the
longer the storage at room temperature, the more colonies were found. Both
products are still considered safe for consumption because the total bacteria are
still below the total bacteria that have been determined. Yogurupan bread
products are worthy of being used as commercial products of probiotic food.

Keywords: bread, characteristics, fermentation, yeast, yoghurt.
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