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ABSTRAK

RAHMI AINUN PULUNGAN. Karakteristik Mutu Fisikokimia Susu Kambing
Fermentasi dengan Kultur Starter Dua Bakteri Asam Laktat yang Berbeda.
Dibimbing oleh IRMA ISNAFIA ARIEF dan MUHAMAD ARIFIN.

Susu kambing fermentasi merupakan pangan fungsional yang mudah dicerna
dan mengandung bakteri asam laktat (BAL) yang bermanfaat bagi kesehatan
pencernaan. Penelitian ini bertujuan menganalisis pengaruh jenis susu kambing dan
jenis BAL terhadap mutu fisikokimia susu kambing fermentasi. Penelitian
menggunakan rancangan acak lengkap (RAL) faktorial 2x2 dengan faktor jenis
susu kambing (eranakan etawa dan Saanen) dan jenis BAL (BAL 1 dan BAL 2)
dengan tiga ulangan. Susu fermentasi dibuat melalui sterilisasi, pendinginan,
inokulasi starter BAL 3% (b/v), dan inkubasi pada suhu 37 °C selama 9 jam.
Parameter yang diamati meliputi pH, total asam tertitrasi (TAT), aktivitas air (aw),
viskositas, dan total BAL. Hasil menunjukkan bahwa jenis susu kambing dan BAL
tidak berpengaruh nyata terhadap aw, tetapi berpengaruh nyata terhadap pH, TAT,
dan viskositas. Nilai aw berkisar 0,817-0,820, pH 4,107-4,757, TAT 0,267-0,467,
dan viskositas 403,67-2039,00. Total BAL seluruh perlakuan melebihi 10”7 CFU
mL" sehingga memenuhi standar mutu. Kombinasi perlakuan menghasilkan susu
fermentasi dengan mutu fisikokimia dan mikrobiologis yang baik.

Kata kunci: bakteri asam laktat, fisikokimia, susu fermentasi, susu kambing

ABSTRACT

RAHMI AINUN PULUNGAN. Physicochemical Quality Characteristics of
Fermented Goat Milk with Two Different Starter Cultures of Lactic Acid Bacteria.
Supervised by IRMA ISNAFIA ARIEF and MUHAMAD ARIFIN.

Fermented goat milk was a functional food that was easily digested and
contained lactic acid bacteria (LAB) beneficial for digestive health. This study
aimed to analyze the effects of goat milk type and LAB type on the physicochemical
quality of fermented goat milk. The study employed a 2 x 2 factorial Completely
Randomized Design (CRD) with goat milk type (Peranakan Etawa and Saanen) and
LAB type (LAB 1 and LAB 2) as factors, with three replications. Fermented milk
was prepared through sterilization, cooling, inoculation with 3% (w/v) LAB starter
culture, and incubation at 37 °C for 9 hours. The observed parameters included pH,
titratable acidity (TA), water activity (aw), viscosity, and total LAB count. The
results showed that goat milk type and LAB type did not significantly affect aw
values but significantly affected pH, TA, and viscosity. The aw values ranged from
0.817 t0 0.820, pH from 4.107 to 4.757, TA from 0.267 to 0.467, and viscosity from
403.67 to0 2039.00. The total LAB counts in all treatments exceeded 107 CFUmL™,
thereby meeting quality standards. The treatment combinations produced fermented
goat milk with good physicochemical and microbiological quality.

Keywords: fermented milk, goat milk, lactic acid bacteria, physicochemical quality
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Puji dan syukur penulis panjatkan kepada Allah subhanaahu wa ta’ala atas
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