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CHARACTERISTICS OF DRINK YOGHURT BASED ON EDAMAME MILK 

WITH APPLE FRUIT EXTRACT 

  

ABSTRACT 

The aim of this research was to determine about drinking yoghurt made from 

edamame milk with the addition of apple juice. To determine the effect of adding apple juice 

and to determine the effect of adding water to edamame in the manufacture of edamame 

milk on the physical, chemical, and organoleptic properties of drink yoghurt 

The research design used in this study was a two-factor split-plot design, namely 

variations in the ratio of edamame to water and the addition of apple cider extract. This 

study consisted of three levels, namely A1 = 1:2 (w/v), A2 = 1:3 (w/v), A3 = 1:4 (w/v), and 

factor B was the addition of apple juice extract, namely B1 = 5%, B2 = 10%, and B3 = 15%. 

The tests carried out were antioxidant activity, reducing sugar, lactic acid bacteria (LAB), 

total lactic acid, pH, and organoleptic tests (texture, taste, scent). 

The results of this study indicate that variations in the addition of water to edamame 

milk have a significant effect on the Antioxidant Activity Test, Lactic Acid Bacteria (LAB), 

Total Lactic Acid, and Reducing Sugar but have no significant effect on the pH test and 

Organoleptic Test (texture, taste, scent). The addition of apple cider extract had a significant 

effect on the Antioxidant Activity Test, Lactic Acid Bacteria (LAB), pH, Reducing Sugar, 

and Organoleptic Test (Texture), but did not significantly affect the Total Lactic Acid Test 

and Organoleptic Test (taste and scent). While the variation of adding water to edamame 

milk with the addition of apple cider extract had a significant effect on the Antioxidant 

Activity Test, Lactic Acid Bacteria (LAB), pH, Reducing Sugar, and Organoleptic Test 

(Scent), it had no significant effect on the Total Lactic Acid test and the total lactic acid test. 

organoleptic (texture and taste). 
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KARAKTERISTIK DRINK YOGHURT BERBAHAN DASAR SUSU KACANG 

EDAMAME DENGAN PENAMBAHAN EKSTRAK SARI BUAH APEL  
 

INTISARI 

 Penelitian ini tentang drink yoghurt berbahan dasar susu kacang edamame 

dengan penambahan sari buah apel. Untuk mengetahui pengaruh penambahan sari buah apel 

dan mengetahui pengaruh penambahan air terhadap edamame pada pembuatan susu 

edamame terhadap sifat fisik, kimia, dan organoleptik pada drink yoghurt.  

Rancangan penelitian yang digunakan pada penelitian ini yaitu rancangan petak 

terpisah dua faktor yaitu variasi perbandingan edamame dengan air dan penambahan ekstrak 

sari buah apel. Penelitian ini terdiri dari tiga taraf yaitu A1= 1:2 (b/v), A2= 1:3 (b/v), A3= 

1:4 (b/v) dan faktor B yaitu penambahan ekstrak sari buah apel yaitu B1=5%, B2=10%, B3= 

15%. Analisis yang dilakukan yaitu aktivitas Antioksidan, gula reduksi, Bakteri Asam 

Laktat (BAL), Total Asam Laktat, pH, dan uji Organoleptik (tekstur, rasa, aroma). 

Hasil penelitian ini menunjukkan bahwa variasi penambahan air terhadap susu 

kacang edamame berpengaruh nyata terhadap uji Aktivitas Antioksidan, Bakteri Asam 

Laktat (BAL), Total Asam Laktat, dan Gula Reduksi tetapi tidak berpengaruh nyata 

terhadap uji pH dan Uji Organoleptik (tekstur, rasa, aroma). Penambahan ekstrak sari buah 

apel berpengaruh nyata terhadap uji Aktivitas Antioksidan, Bakteri Asam Laktat (BAL), 

pH, Gula Reduksi, dan Uji Organoleptik (Tekstur) tetapi tidak berpengaruh nyata terhadap 

uji Total Asam Laktat dan Uji Organoleptik (rasa dan Aroma). Sedangkan variasi 

penambahan air tehadap susu kacang edamame dengan penambahan ekstrak sari buah apel 

berpengaruh nyata terhadap uji Aktivitas Antioksidan, Bakteri Asam Laktat (BAL), pH, 

Gula Reduksi, dan uji Organoleptik (Aroma) tetapi tidak berpengaruh nyata terhadap uji 

Total Asam Laktat dan uji Organoleptik (tekstur dan rasa). 

 

 

Kata kunci : Drink Yoghurt, Edamame, Sari Buah Apel 

 

 

 


