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ABSTRAK

ANNISA NURMALITA ZULFIANA. Analisis Komparatif Sifat Fisik dan Kimia
Keju Mozzarella dengan Penggunaan Koagulan Rennet Hewani dan Rennet
Mikroba (Rhizomucor miehei). Dibimbing oleh EPI TAUFIK dan MOCHAMMAD
SRIDURESTA SOENARNO.

Keju mozzarella merupakan produk olahan susu bernilai gizi tinggi yang
proses pembuatannya memerlukan koagulan berupa rennet. Penelitian ini bertujuan
membandingkan karakteristik fisik dan kimia keju mozzarella menggunakan rennet
hewani (pure calf rennet) dan rennet mikroba (Rhizomucor miehei). Peubah yang
dianalisis meliputi rendemen, waktu koagulasi, tekstur, pH, water activity, kadar
air, kadar lemak, dan kadar protein. Data yang diperoleh dianalisis menggunakan
Uji Independent T Test. Hasil penelitian menunjukkan bahwa penambahan rennet
hewani dan rennet mikroba (Rhizomucor miehei) ke dalam susu akan menghasilkan
keju dengan karakteristik fisik dan kimia yang tidak berbeda nyata (P>0,05) antara
kedua perlakuan, kecuali pada waktu koagulasi yang menunjukkan hasil berbeda
nyata (P<0,05) dengan rennet hewani yang menghasilkan waktu koagulasi lebih
singkat dibandingkan rennet mikroba. Kedua jenis rennet menghasilkan kuantitas
curd dan kualitas fisikokimia yang setara.

Kata kunci: Keju mozzarella, rennet hewani, rennet mikroba, Rhizomucor miehei

ABSTRACT

ANNISA NURMALITA ZULFIANA. Comparative Analysis of the Physical and
Chemical Properties of Mozzarella Cheese Using Animal Rennet and Microbial
Rennet (Rhizomucor miehei). Supervised by EPI TAUFIK and MOCHAMMAD
SRIDURESTA SOENARNO.

Mozzarella cheese is a highly nutritious dairy product whose production
process requires a coagulant as rennet. This study aimed to compare the physical
and chemical characteristics of mozzarella cheese using animal rennet (pure calf
rennet) and microbial rennet (Rhizomucor miehei). The peubahs analyzed included
yield, coagulation time, texture, pH, water activity, moisture content, fat content,
and protein content. The data obtained were analyzed using an independent t-test.
The results showed that the addition of animal rennet and microbial rennet
(Rhizomucor miehei) to milk produced cheese with physical and chemical
characteristics that were not significantly different (P>0,05) between the two
treatments, except for coagulation time, which showed a significant difference
(P<0,05), with animal rennet resulting in a shorter coagulation time compared to
microbial rennet. Both types of rennet produced curd yields and physicochemical
qualities that were equivalent.

Keywords: Animal rennet, microbial rennet, mozzarella cheese, Rhizomucor miehei
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