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PENGARUH LAMA FERMENTASI DAN JENIS STABILIZER TERHADAP 

SIFAT FISIK KIMIA DAN ORGANOLEPTIK YOGURT JAGUNG MANIS 

(Zea mays L. var sacharata ) 

 

Oleh: 

Daniel Irianto Putra Mambrasar 

201521004 

 

INTISARI 

 

Yogurt merupakan produk olahan susu yang dibuat dengan cara 

pengasaman dengan memanfaat proses fermentasi bakteri asam laktat. Susu 

jagung dapat digunakan sebagai bahan pembuatan yogurt, dimana susu jagung 

manis memiliki rasa dan aroma yang lebih manis dari susu nabati lainnya,  jagung 

manis juga mengandung 3,27 % protein, 18,7 % karbohidrat, 1,35 % lemak, selain 

itu juga jagung manis merupakan tanaman biji-bijian dengan kandungan 

antioksidan tertinggi. Tujuan penelitian ini untuk mengetahui pengaruh lama 

fermentasi dan jenis stabilizer terhadap sifat fisik, kimia dan organoleptik yogurt 

jagung manis. Rancangan penelitian disusun secara rancangan acak lengkap 

faktorial dengan variabel penelitian, total BAL, total asam, Konsistensi, total 

protein, organoleptik tekstur, aroma dan rasa.  

Perlakuan lama fermentasi berbeda nyata terhadap total bakteri asam laktat 

dan total asam, perlakuan jenis stabilizer berbeda nyata terhadap total protein, 

interaksi perlakuan lama fermentasi dan jenis stabilizer berbeda nyata terhadap 

konsistensi dan uji organoleptik aroma berbeda nyata dengan uji friedman. Yogurt 

jagung manis dengan perlakuan lama fermentasi 8 jam dan stabilizer gelatin 

memiliki total BAL sebesar 20,183 x 107 cfu/ml yang telah memenuhi standar, 

serta total protein sebesar 3,927 %, total asam 0,697 %, total whey 1,854 %, serta 

organoleptik tekstur 4,33, aroma 4,63 dan rasa 2,67. 

 

Kata kunci : Jagung Manis, lama fermentasi, Stabilizer, Yogurt   
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EFFECT OF FERMENTATION AND STABILIZER TYPE ON THE 

PHYSICAL AND CHEMICAL PROPERTIES OF SWEET CORN YOGURT 

(Zea mays L. var sacharata) 

 

By: 

Daniel Irianto Putra Mambrasar 

201521004 

 

ABSTRACT 

 

Yogurt is a dairy product made by acidification by utilizing the 

fermentation process of lactic acid bacteria. Corn milk can be used as an 

ingredient in making yogurt, where sweet corn milk has a sweeter taste and aroma 

than other vegetable milks, sweet corn also contains 3.27% protein, 18.7% 

carbohydrates, 1.35% fat, in addition to Sweet corn is a grain crop with the 

highest antioxidant content. The purpose of this study was to determine the effect 

of fermentation time and type of stabilizer on the physical, chemical and 

organoleptic properties of sweet corn yogurt. The research design was arranged in 

a factorial completely randomized design with research variables, total LAB, total 

acid, consistency, total protein, organoleptic texture, aroma and taste. 

Treatment duration of fermentation was significantly different to lactic 

acid bacteria count and acid count, treatment of stabilizer type was significantly 

different to protein count, interaction of treatment duration of fermentation and 

type of stabilizer was significantly different to consistency and aroma 

organoleptic test was significantly different from Friedman's test. Sweet corn 

yogurt with 8 hours fermentation time and gelatin stabilizer had a total LAB of 

20,183 x 107 cfu/ml which met the standards, and a total protein of 3,927%, total 

acid 0,697%, total whey 1,854%, and organoleptic texture 4, 33, aroma 4.63 and 

taste 2.67. 

 

Key words: Sweet Corn, fermentation time, Stabilizer, Yogurt   
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