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ABSTRAK
Yakult merupakan salah satu minuman susu asam yang dibuat melalui proses fermentasi oleh bakteri asam laktat yaitu Lactobacillus casei. Selain susu sapi, yakult dapat juga dibuat dari bahan dasar nabati seperti kedelai, kacang hijau dan kecipir. 
Penelitian ini bertujuan untuk membuat yakult dari bahan dasar biji kecipir serta mengetahui pengaruh penambahan variasi konsentarsi glukosa dan variasi konsentrasi starter Lactobacillus casei terhadap kadar protein dan keasaman yakult biji kecipir yang dihasilkan.

Penelitian ini dilaksanakan di laboratorium Mikrobiologi FMIPA, Universitas Negeri Yogyakarta. Metode yang digunakan adalah metode percobaan dengan rancangan faktorial yang terdiri dari dua faktor dengan tiga kali pengulangan, (Ian disusun dalam rancangan acak lengkap. Faktor pertama adalah variasi konsentrasi glukosa yaitu 0, 2, 4 dan 6%. Faktor kedua adalah variasi konsentrasi starter yaitu ",99, 2,91 dan 4,76%. Terdapat 12 kombinasi perlakuan. Kadar protein yang dihasilkan, ditentukan dengan metode Lowry, sedangkan keasaman ditentukan dengan titrasi menggunakan NaOH standar.

Hasil penelitian menunjukkan bahwa variasi konsentrasi glukosa dan variasi konsentrasi starter Lactobacillus casei berpengaruh secara signifikan terhadap kadar protein dan kadar keasaman yakult biji kecipir yang dihasilkan. I-iasil kombinasi terbaik untuk kadar protein diperoleh pada konsentrasi glukosa 6% dan konsentrasi starter 4,76%, yaitu dengan kadar protein 15,8% b/b dan kadar keasaman optimum diperoleh dari kombinasi konsentrasi glukosa 2% dan konsentrasi starter Lactobacillus casei 4,76% sebesar O,553%.
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ABSTRACT 

Yakult is one of sour milk beverages made through a fermentation process by lactic acid bacteria, Lactobacillus casei. Besides cow's milk, Yakult may also be made from vegetable ingredients such as soybeans, mung beans, and winged beans. 
This study aims at making Yakult of winged bean seeds as the basic ingredient and determining influences of the addition of concentration variation of glucose and the starter of Lactobacillus casei on the protein content and acidity of Yakult of winged bean seeds produced. 
The research was conducted in the Microbiology Laboratory of Faculty of Mathematics and Natural Sciences (FMIPA), Yogyakarta State University (UNY). The method used was experimental method using the factorial design consisting of two factors with three-time repetition and arranged in a completely randomized design. The first factor was variation of the glucose concentration of 0, 2, 4 and 6%. The second factor was the variation of the starter concentration of 1.99, 2.91 and 4.76%. There were 12 treatment combinations. Levels of protein produced were determined by Lowry method while the acidity was determined by titration using NaOH standard. 
Research results showed that the variation of the glucose concentration and variation in concentration of starter, Lactobacillus casei, significantly influenced the protein and acidity content of Yakult of winged bean seeds produced. The results of the best combination for the content of protein was obtained in the glucose concentration of 6% and the starter concentration of 4.76%, and with the protein content of 15.8% w/w. The optimum acidity content was obtained from a combination of the glucose concentration of 2% and the concentration of starter, Lactobacillus casei of 4.76% amounted to 0.553%.
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