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INTISARI 

 

Susu sapi dapat difermentasi menjadi dadih untuk meningkatkan kualitas 

dan nilai tambahnya. Penelitian ini di lakukan dengan mengombinasikan starter 

bakteri probiotik L.Plantarum dan ubi jalar ungu sebagai substrat dalam dadih. 

Tujuan penelitian adalah untuk mengetahui level terbaik penambahan ubi jalar 

ungu sebagai prebiotik terhadap bakteri asam laktat, nilai pH dan tingkat kesukaan 

dadih susu sapi. Rancangan percobaan yang digunakan adalah Rancangan Acak 

Lengkap (RAL) dengan 4 perlakuan dan 4 kali ulangan. Perlakuan yang diberikan 

adalah A0: kontrol, B: 0% ubi jalar ungu+3% starter, C: 5% ubi jalar ungu+3% 

starter, D: 10% ubi jalar ungu+3% starter. Data penelitian dianalisis secara 

statistik dengan analisis of varience (ANOVA) pada taraf nyata 5% dan  

dilanjutkan dengan uji Beda Nyata Terkecil (BNT). Hasil penelitian menunjukkan 

bahwa penambahan ubi jalar ungu dapat meningkatkan jumlah BAL dadih yang 

dihasilkan, namun tidak mempengaruhi nilai pH dan tingkat kesukaan. Dapat 

disimpulkan bahwa pemakaian prebiotik ubi jalar ungu  level 5% mampu 

meningkatkan jumlah bakteri asam laktat dadih susu sapi (P < 0,05), namun 

berpengaruh tidak nyata terhadap penurunan nilai pH, dan tingkat kesukaan 

warna, rasa, tekstur dan aroma dadih susu sapi (P > 0.05).  
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ABSTRACT 

 

 

 

Cow's milk can be fermented into “dadih” to improve the quality and added value. 

The research was conducted by combining the probiotic bacteria starter 

L.Plantarum and purple sweet potato as a substrate in to “ dadih”. The purpose of 

this research was to determine the best level of addition the purple sweet potato as 

a prebiotic toward lactic acid bacteria, the pH value and preference of cow's milk 

curd. The experimental design used was completely randomized design (CRD) 

with 4 treatments and 4 replications. The treatments were A0: control, B: 0% 

sweet potato purple + 3% starter, C: 5% sweet potato purple + 3%, starter  D: 10% 

sweet potato purple + 3% starter. Data were analyzed statistically by analysis of 

variance (ANOVA) at the 5% significance level and post hoc analysis with Least 

Significant Difference Test (BNT). The results showed that the addition of purple 

sweet potato can increase the number of BAL curd produced, but does not affect 

the pH value and the level of preference. It can be concluded that the use of 

prebiotics purple sweet potato 5% level significantly able to increase of lactic acid 

bacteria of cow's milk curd (P <0.05), but the effect is not noticeable to the 

decrease of pH value, and the level of preference of color, flavor, texture and 

aroma of milk curd cows (P> 0.05). 
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