DAFTAR 1Sl

A B ST R AK e nes i
ABSTRACT et bbbttt bbbt i
KATA PENGANTAR ...ttt i
DAFTAR ISL...oce ettt e et e e e et e e aneeeenes Y
DAFTAR GAMBAR ...ttt e e e e e anea e Vil
DAFTAR TABEL ..ot viii
DAFTAR LAMPIRAN ...ttt bbb iX
BAB | PENDAHULUAN ...ttt e s e e snaaee e 1
1.1 Latar Belakang Masalah.............ccooviiiiiii e 1
1.2 RUMUSAN MaSAIAN .....ooiiiiiiiiiicee s 4
1.3 TUJUAN PENEIILIAN ..eoviieiiiiece e 5
L4 HIPOTESIS. ..ttt bttt bbbt 5
1.5 Manfaat PENelItian ......cccoviiiiieiiee e 5
BAB Il TINJAUAN PUSTAKA ..ottt 7
2.1 OPUIMASI...vieiieiiiie ittt et et e et e e aa et e et e e re e reenneare s 7
2.2 Kacang Koro BENGUK ........ccoiiiiiiiisiie i 7
2.2.1 Taksonomi Kacang Koro BENQUK ............cccoiiiiriiiniiiiiceee e, 8
2.2.2 Morfologi Kacang Koro Benguk..........ccccoceiiiiiiiiiic i 8
2.2.3 Kandungan Kacang Koro BENQUK...........cccccveiieiiiie e 9
2.2.4 Manfaat Kacang Koro BenguK...........cccooeiiiiiiiiiiiineee e 11
2.3 SUSU SKIM L.utiiiiiiieiiiese ettt te e s e s teeteareesteenteeneessaeaeaneenneenneens 11
2.4 MINUMaN ProbDIOtIK..........coviiiiie e 12
2.5 KBIIE et ae e 13
2.5.1 KEFIE GIAINS ...ocviiiiieii ettt e e estaenae e sreene e 14
2.5.2 Fermentasi Kefir.. ..o e 15
2.5.3 Bakteri Asam LaKtat (BAL) ......cccooiiiiiieiie e 17
2.5.4 Manfaat Kefir ........oooiii e e 18
BAB 111 METODE PENELITIAN ....ooiii e 21
3.1 LoKaST dan WAKLU .....ccveiiiiieceiisesee e 21



3.2 ALGE AN BANAN ... nnnan 21

3.3 Rancangan Penelitian .........cccooueiieiieieiieseeie e 21
3.4 Langkah Penelitian...........ccccoviiiiiiiicc e 22
3.4.1 Pengambilan Sampel Kacang Koro BengukK...........ccccccvvveieiieiiese s, 22
3.4.2 Pengambilan STAIer ...t 22
3.4.3 STErTHISAST AlBL........ooeiiieciieiee e e 23
3.4.4 Pembuatan Susu Kacang Koro BeNguUK ...........ccccvvevreieiieene e 23
3.4.5 Pembuatan Kefir Kacang Koro Benguk ...........cccccvevvvieiieie s, 23
3.4.6 Pembuatan Media de Man Rogosa Sharpe Agar (MRSA)........ccccovvviviinnenn. 24
3.4.7 Pengenceran BertingKal ............cocviiieieieiene e 24
3.5 Parameter PENQUJIAN...........coviieiieiieiecic ettt nne e 24
3.5.1 Uji Total Bakteri Asam Laktat (BAL).......cccccveveiieiiiieieece e 24
3.5.2 PengUKUIAN PH ...oooiiiiiii e 25
3.5.3 Uji Total Asam Tertitrasi dan Kadar Alkohol/Etanol...............c.cccocvvvvernenenn. 25
3.5.4 Uji Organoleptik .........coueiieiiiieiie i 26
3.5.5 UJi ProKSIMAL ......ccueiiiiiieiiiciie ettt ettt sre e sraene e 27
3.6 ANALISIS DALA ......cciieieeiieiiesie et et ste et e nre e e e 27
BAB IV HASIL DAN PEMBAHASAN ... 28
4.1 Total Bakteri ASam Laktat..........cccviie i see s 28
4.2 Derajat Keasaman (PH) ....cc.oooveiiiiiiic e 30
4.3 TOtal ASAM TEITITIASE...cuviiriieirieieeriesieie et ib bbb es 32
4.4 Kadar AIKONOI/ELANOL ..........coeeieeece e 34
4.5 OrganOIEPLIK ....c.oeeiiiieeite st 37
4.6 ANAlISIS PrOKSIMAL.......coiiiiiiiiiieiese e 45
BAB V KESIMPULAN DAN SARAN ..ottt 54
5.1 KESIMPUIAN ..ot 54
5.2 SAIAN ..ttt e et et et e e e beeanee s 54
DAFTAR PUSTAKA ..ottt sttt 55
LAMPIRAN ...ttt sttt e s et e et sr e s ene bt eneene e 67

Vi



