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Pengaruh Penambahan Ekstrak Selada Air (Nasturtium officinale, R. 

Br) terhadap Kualitas Yoghurt yang Dihasilkan 
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ABSTRAK 

 

 Yoghurt selada air difermentasi menggunakan bakteri asam laktat. Bakteri 

asam laktat yang digunakan yaitu Lactobacillus bulgaricus, Lactobacillus 

acidophillus dan Streptococcus thermophillus. Tujuan dari penelitian ini yaitu 

untuk mengetahui pengaruh perbandingan konsentrasi susu dengan ekstrak 

selada air terhadap kualitas yoghurt yang dihasilkan serta mengetahui 

perbandingan terbaik yang digunakan dalam pembuatan yoghurt. Penelitian ini 

menggunakan metode rancangan acak lengkap (RAL) dengan 5 perlakuan dan 3 

ulangan yaitu, A (tanpa penambahan ekstrak selada air), B (penambahan ekstrak 

selada air 10%), C (penambahan ekstrak selada air 20%), D (penambahan ekstrak 

selada air 30%) dan E (penambahan ekstrak selada air 40%). Data dianalisis 

secara statistik dengan menggunakan analisis of varian (ANOVA) kemudian 

dilanjutkan dengan  Duncan’s New Multiple Range Test (DNMRT) pada taraf 5%. 

Hasil peneltian menunjukan bahwa penambahan ekstrak selada air berpengaruh 

nyata terhadap jumlah bakteri asam laktat, angka lempeng total, kadar protein, 

kadar lemak, kadar abu, aktivitas antioksidan, viskositas, kadar kalsium dan 

kadar fosfor serta terhadap seluruh hasil uji organoleptik yaitu warna, aroma, 

rasa, konsistensi dan penampakan tetapi tidak berpengaruh nyata terhadap total 

padatan, nilai pH, total asam laktat dan kadar serat kasar produk yoghurt selada 

air. Produk terbaik berdasarkan uji organoleptik yaitu produk B dengan nilai 

rata-rata warna 3,850, aroma 3,500, rasa 4,300, konsistensi 4,250 dan penampakan 

3,750. Serta memiliki kandungan protein 3,245%, kandungan lemak 18,163%, 

kadar abu 0,676%, total padatan 129,822%, nilai pH 4,5, total asam laktat 

13,170%, aktivitas antioksidan 8,026%, viskositas 1355,333 cP, kandungan 

kalsium 21,017 mg/L, kandungan fosfor 5,533 mg/L, BAL 2,4 x 10
8
 CFU/g dan 

ALT 2,6 x 10
8
 CFU/g. 

 

Kata kunci: Susu sapi, ekstrak selada air, bakteri asam laktat, fermentasi, yoghurt. 

 

 

 

 



 

 

The Effect of Addition Watercress Extract (Nasturtium officinale, R. 

Br) toward the Quality of Yoghurt Produced 
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ABSTRACT 

 

Watercress yoghurt is a product that had been fermented by lactic acid 

bacteria. These lactic acid bacteria are Lactobacillus bulgaricus, Lactobacillus 

acidophillus and Streptococcus thermophillus. This research was aimed to 

determine the effect of milk concentration with watercress extract towards the 

quality of yoghurt produced and to cognize the best concentration that had been 

used. This research was using a Completely Randomized Design consist of 5 

treatments and 3 repetitions. A (without adding watercress extract), B (with 

adding 10% watercress extract), C (with adding 20% watercress extract), D (with 

adding 30% watercress extract), E (with adding 40% watercress extract). Data 

were analyzed  statistically by using Analysis of Variant (ANOVA) followed by 

Duncan’s New Multiple Range Test (DNMRT) at 5% level. The result showed that 

the addition of watercress extract was causing a significant impact to lactic acid 

bacteria, total plate count, protein content, fat content, ash content, antioxidant 

activity, viscosity, calcium content, phospor content and all of organoleptic results, 

those are colour, aroma, flavour, consistency and sighting but was not cusing 

significant impact to total solids, pH value, total lactic acid and crude fiber content 

from watercress yoghurt. The best product based on organolpetic testing was 

product B which has average value for colour 3.850, aroma 3.500, taste 4.300, 

consistency 4.250 and sighting 3.750. Also has protein content 3.245%, fat content 

18.163%, ash content 0.676%, total solids 129.822%, pH value 4.5, total lactic acid 

13.170%, antioxidant activity 8.026%, viscosity 1355.333 cP, calcium content 

21.017 mg/L, phospor content 5.533 mg/L, lactic acid bacteria 2.4 x 10
8
 CFU/g and 

total plate count 2.6 x 10
8
 CFU/g. 

 

Keywords: Cow’s milk, watercress extract, lactic acid bacteria, fermentation, 

yoghurt. 

 

 


