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MOTTO  

 

 

 

"Dan bahwa manusia hanya memperoleh apa yang telah diusahakannya" 

(QS. An-Najm: 39) 

 

 

―Allah tidak mengatakan hidup ini mudah, tetapi Allah berjanji, bahwa 

sesungguhnya bersama kesulitan ada kemudahan‖ 

(QS. Al-Insyirah: 5-6) 

 

 

―Semua jatuh bangunmu hal yang biasa, angan dan pertanyaan waktu yang 

menjawabnya, berikan tenggat waktu bersedihlah secukupnya, 

rayakan perasaaan mu sebagai manusia‖ 

(Baskara Putra – Hindia) 

 

“It’s fine to fake it till you make it, until you do, till it’s true” 

(Taylor Swift) 

 

 

―Di balik setiap lembar skripsi ini, ada doa yang  

tak terdengar namun selalu sampai‖ 
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ABSTRAK 

Latar Belakang : Es krim yogurt dengan penambahan buah naga merah 

dan bunga rosella berpotensi sebagai pangan fungsional kaya antioksidan. 

Perbedaan komposisi fitokimia kedua bahan serta proses pengolahan 

diprediksi memberikan pengaruh berbeda terhadap karakteristik produk. 

Tujuan : Mengetahui perbedaan karakteristik fisikokimia, total BAL, 

aktivitas antioksidan dan daya terima organoleptik es krim yogurt buah 

naga merah dengan es krim yogurt bunga rosella. 

Metode : Penelitian eksperimental RAL membandingkan P1 (buah naga 

merah) dan P2 (bunga rosella) dengan dua pengulangan dan 40 panelis 

terlatih menggunakan Google Formulir dan QR code. Data karakteristik 

fisikokimia, total BAL, dan aktivitas antioksidan dianalisis menggunakan 

Independent T-Test, sedangkan data uji skoring dan hedonik organoleptik 

dianalisis menggunakan Mann-Whitney. 

Hasil : pH produk akhir 5,0 di bawah SNI akibat asam laktat dan asam 

organik bahan tambahan. Overrun dan waktu leleh memenuhi SNI. Protein 

P1 (2,5%) dan P2 (2,3%) belum memenuhi SNI 2,7%. Total BAL P1 

(7,9×10⁴) dan P2 (9,0×10⁴ CFU/g) belum memenuhi SNI 10⁷ CFU/g 

akibat kerusakan membran sel oleh kristal es. Aktivitas antioksidan P2 

lebih kuat dari P1 (IC₅₀ P2: 69.386,6; P1: 78.531,5 mg/kg; p=0,000), 

namun keduanya sangat lemah akibat degradasi termal selama pasteurisasi 

dan pengenceran dalam sistem emulsi es krim. Terdapat perbedaan 

signifikan pada mutu warna (p=0,000), aroma (p=0,000), dan rasa 

(p=0,001). P1 lebih cerah, beraroma, dan manis sedangkan P2 lebih asam 

sesuai kandungan asam organik rosella yang tinggi. Panelis lebih 

menyukai P1 pada warna (p=0,000) dan aroma (p=0,040). Tekstur dan 

tingkat kesukaan rasa tidak berbeda signifikan. 

Kesimpulan : Terdapat perbedaan signifikan pada sebagian besar 

parameter. P1 lebih unggul secara organoleptik, P2 memiliki aktivitas 

antioksidan lebih baik. Kedua produk berpotensi dikembangkan sebagai 

pangan fungsional setelah optimasi formulasi. 

Kata Kunci : Es krim yogurt, buah naga merah, bunga rosella, 

fisikokimia, bakteri asam laktat, antioksidan, organoleptic 
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DIFFERENCES IN PHYSICOCHEMICAL CHARACTERISTICS, 

TOTAL LACTIC ACID BACTERIA, ANTIOXIDANT ACTIVITY, 

AND ORGANOLEPTIC ACCEPTABILITY OF RED DRAGON 

FRUIT YOGURT ICE CREAM (Hylocereus polyrhizus) AND 

ROSELLE YOGURT ICE CREAM (Hibiscus sabdariffa L.) 

 

xii+ 192 pages, 18 tables, 17 figures, 24 appendices 

ABSTRACT 

Background : Yogurt ice cream enriched with red dragon fruit and roselle 

has potential as a functional food rich in antioxidants. Differences in 

phytochemical composition of both ingredients as well as processing 

stages are predicted to differently affect product characteristics. 

Objective : To determine differences in physicochemical characteristics, 

total LAB, antioxidant activity, and organoleptic acceptability between red 

dragon fruit yogurt ice cream and roselle yogurt ice cream. 

Methods : Experimental study with CRD comparing P1 (red dragon fruit) 

and P2 (roselle) with two replications and 40 trained panelists using 

Google Forms and QR code. Physicochemical characteristics, total LAB, 

and antioxidant activity data were analyzed using Independent T-Test, 

while organoleptic scoring and hedonic data were analyzed using Mann-

Whitney. 

Results : Final pH of both products was 5.0, below SNI, due to lactic acid 

and organic acids from added ingredients. Overrun and melting time met 

SNI standards. Protein content of P1 (2.5%) and P2 (2.3%) did not meet 

SNI minimum of 2.7%. Total LAB of P1 (7.9×10⁴) and P2 (9.0×10⁴ 

CFU/g) did not meet SNI 10⁷ CFU/g due to cell membrane damage by ice 

crystals. Antioxidant activity of P2 was stronger than P1 (IC₅₀ P2: 

69,386.6; P1: 78,531.5 mg/kg; p=0.000), but both were very weak due to 

thermal degradation during pasteurization and dilution within the ice 

cream emulsion system. Significant differences were found in color 

quality (p=0.000), aroma (p=0.000), and taste (p=0.001). P1 was brighter, 

more aromatic, and sweeter while P2 was more sour, consistent with its 

high organic acid content. Panelists preferred P1 in color (p=0.000) and 

aroma (p=0.040). Texture and taste preference showed no significant 

differences. 

Conclusion : Significant differences exist across most parameters. P1 was 

superior in organoleptic attributes while P2 demonstrated better 

antioxidant activity. Both products have potential to be developed as 

functional food after formulation optimization. 

Keywords : Yogurt ice cream, red dragon fruit, roselle, physicochemical, 

lactic acid bacteria, antioxidant, organoleptic 
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