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KARAKTERISTIK DRINKING SOYGURT DENGAN VARIASI
SUBSTITUSI SARI KACANG MERAH (Phaseolus vulgaris L) DAN
JUMLAH PENAMBAHAN SARI BUAH NAGA MERAH (Hylocereus
polyrhizus)

Amillea ZH Ramadhani Damanik
17/18926/THP/STIPP

Intisari

Telah dilakukan penelitian tentang drinking soygurt dengan variasi substitusi
sari kacang merah (Phaseolus vulgaris L) dan jumlah penambahan sari buah naga
merah (Hylocereus polyrhizus) dengan tujuan untuk mengetahui pengaruh variasi
subtitusi kacang merah dan jumlah penambahan buah naga merah terhadap
pembuatan drinking soygurt, mendapatkan perbandingan variasi subtitusi kacang
merah dan jumlah penambahan sari buah naga merah yang paling disukai panelis.
Penelitian ini dilakukan dengan menggunakan metode Rancangan Blok Lengkap
dengan 2 faktor dan 2 kali ulangan yaitu faktor pertama substitusi sari kacang
kedelai dan sari kacang merah (v/v) (K) terdiri atas 3 taraf yaitu : K1 = 40:60, K2
=50:50, K3 = 60:40 dan faktor kedua proporsi sari buah naga merah (S) terdiri atas
3 taraf yaitu S1 = penambahan sari buah naga merah 10%, S2 = penambahan sari
buah naga merah 20%, S3 = penambahan sari buah naga merah 30%.

Perbandingan susu kacang kedelai dan susu kacang merah berpengaruh
terhadap aktivitas antioksidan, kadar lemak, kadar protein, total asam, dan pH.
Namun tidak berpengaruh terhadap uji bakteri asam laktat. Jumlah penambahan
ekstrak buah naga berpengaruh terhadap aktivitas antioksidan, total asam, dan pH.
Namun tidak berpengaruh terhadap uji bakteri asam laktat, kadar lemak, dan kadar
protein. Berdasarkan uji kesukaan organoleptik, nilai kesukaan panelis tertinggi
terdapat pada faktor penambahan sari buah naga merah 30% dengan skor kesukaan
sebesar 5,40 (agak suka), sedangkan nilai kesukaan panelis tertinggi pada faktor
substitusi sari kacang kedelai dan sari kacang merah terdapat pada Perbandingan
40:60 dengan skor kesukaan 5,24 (agak suka).

Kata kunci : drinking soygurt, kacang kedelai, kacang merah, buah naga merah.



CHARACTERISTICS OF DRINKING SOYGURT WITH VARIATIONS IN
SUBSTITUTION OF RED BEAN MILK (Phaseolus vulgaris L) AND
ADDITION THE AMOUNT OF RED DRAGON FRUIT JUICE (Hylocereus
polyrhizus)

Amillea ZH Ramadhani Damanik
17/18926/THP/STIPP

Abstract

Research has been done on drinking soygurt with variations in substitution of
red bean milk (Phaseolus vulgaris L) and the amount of addition of red dragon fruit
juice (Hylocereus polyrhizus) with the aim of knowing the effect of variations in
red bean substitution and the amount of addition of red dragon fruit on the making
of drinking soygurt, getting a comparison. The variation of red bean substitution
and the amount of addition of red dragon fruit juice were the most preferred by the
panelists. This research was conducted using the Complete Block Design method
with 2 factors and 2 replications, namely the first factor was substitution of soybean
juice and red bean juice (v/v) (K) consisting of 3 levels, namely: K1 = 40:60, K2 =
50 :50, K3 = 60:40 and the second factor is the proportion of red dragon fruit juice
(S) consisting of 3 levels, namely S1 = 10% addition of red dragon fruit juice, S2 =
20% addition of red dragon fruit juice, S3 = addition of dragon fruit juice red 30%.

The comparison of soy bean milk and red bean milk has an effect on antioxidant
activity, fat content, protein content, total acid, and pH. However, it has no effect
on the lactic acid bacteria test. The amount of addition of dragon fruit extract has
an effect on antioxidant activity, total acid, and pH. However, it did not affect the
lactic acid bacteria test, fat content, and protein content. Based on the organoleptic
preference test, the highest preference value for panelists was found in the addition
of red dragon fruit juice by 30% with a preference score of 5.40 (somewhat like),
while the highest preference value for the panelists in the substitution factor for
soybean juice and red bean juice was in Comparison 40. :60 with a favorite score
of 5.24 (somewhat like).

Keywords : drinking soygurt, soybeans, red beans, red dragon fruit.
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