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ABSTRAK

PENINGKATAN MUTU PRODUK MANDAI CEMPEDAK SEBAGAI
PANGAN FUNGSIONAL DENGAN PENAMBAHAN KULTUR PEMULA
(Oleh: Norliani; Pembimbing: Badruzsaufari, Rita Khairina; 2023; 46
halaman)

Mandai cempedak adalah olahan fermentasi berbahan kulit buah cempedak.
Hingga saat ini mandai cempedak masih dibuat secara tradisional melalui
fermentasi spontan. Produk fermentasi spontan umumnya memiliki beberapa
kelemahan yang dapat dicegah dengan cara menamahkan kultur starter (pemula).
Tujuan penelitian ini adalah menguji pengaruh penambahan kultur pemula
terhadap fermentasi mandai cempedak. Metode penelitian meliputi persiapan
kultur pemula Bakteri Asam Laktat (BAL) yang diperoleh dari ronto udang Tanah
Laut dan khamir genus Pichia dari produk mandai cempedak, pengolahan kulit
cempedak secara higienis, penambahan kultur pemula, pengamatan aspek fisik,
kimiawi, dan mikrobiologis, serta analisis data dengan SPSS one way ANOVA.
Hasil penelitian menunjukkan bahwa terjadi perubahan fisik yang lebih cepat pada
hasil fermentasi mandai cempedak dengan kultur pemula. BAL dan khamir
tumbuh dominan di awal masa fermentasi dan pola pertumbuhannya meningkat
seiring lama fermentasi, nilai pH menurun dan nilai total asam meningkat lebih
cepat. Hasil analisis data menunjukkan penambahan kultur pemula berpengaruh
nyata terutama di masa awal fermentasi mandai cempedak.

Kata kunci: BAL, fermentasi, khamir, kultur pemula,mandai cempedak
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ABSTRACT

THE QUALITY ENHANCEMENT OF MANDAI CEMPEDAK WITH THE
ADDITION OF STARTER CULTURE AS FUNCTIONAL FOOD (By:
Norliani; Supervisor: Badruzsaufari, Rita Khairina; 2023; 46 pages)

Mandai cempedak is a fermented food made from the skin of the cempedak fruit.
Until now mandai cempedak is still made traditionally through spontaneous
fermentation. Spontaneous fermented products generally have several drawbacks
which can be prevented by adding a starter culture. The purpose of this study was
to examine the effect of adding starter cultures on mandai cempedak fermentation.
The research method included the preparation of starter culture Lactic Acid
Bacteria (LAB) obtained from ronto, a fermented shirm product from Tanah Laut
and the yeast genus Pichia from mandai cempedak product, hygienic processing
of cempedak skin, addition of starter cultures, observation of physical, chemical
and microbiological aspects of mandai cempedak, as well as data analysis with
SPSS one way ANOVA. The results showed that there were faster physical
changes in the fermentation of mandai cempedak with starter cultures. LAB and
yeast grew dominantly at the beginning of the fermentation period and their
growth pattern increased with fermentation time, the pH value decreased and the
total acid value increased more rapidly. The results of data analysis showed that
the addition of starter cultures had a significant effect, especially in the early
stages of mandai cempedak fermentation.

Keywords: fermentation, LAB, mandai cempedak, starter culture, yeast
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