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ABSTRAK 

 

Tujuan dari penelitian ini adalah untuk mengetahui optimalisasi kimia,fisik 

dan mikrobiologis yeast segar berbahan dasar buah sirsak, parameter yang diuji 

antara lain uji viabilitas mikroba, pengukuran pH, kadar alkohol, volume adonan, 

produksi gas yang dihasilkan pada proses pembuatan yeast alami berbahan dasar 

sirsak yang kemudian diaplikasikan dalam adonan roti manis. Penelitian yang 

digunakan pada penelitian ini adalah metode eksperimen dengan menggunakan 

monofaktor Rancangan Acak Lengkap (RAL) dengan variasi penambahan yeast 

pada adonan roti dengan variasi yeast buah sirsak yang di fermentasi selama T0: 

penambahan yeast buah sirsak sebesar 50% tanpa fermentasi (0 jam), T1 : 

penambahan yeast buah sirsak sebesar 50% dengan lama fermentasi yeast buah 

sirsak 24 jam, T2 : penambahan yeast sebesar 50% dengan lama fermentasi yeast 

buah sirsak 48 jam, T3 : penambahan yeast  buah sirsak sebesar 50% dengan lama 

fermentasi yeast buah sirsak 72 jam dan T4 : penambahan yeast  buah sirsak sebesar 

50% dengan lama fermentasi yeast buah sirsak 96 jam. Penambahan yeast sebesar 

50% dari berat tepung terigu yang digunakan. Masing-masing perlakuan dilakukan 

sebanyak 4 kali ulangan. Hasil penelitian yang telah dilakukan menunjukkan bahwa 

terdapat perbedaan nyata (p<0,05). Pada hasil viabilitas yeast menunjukkan 0,00-

9,56  CFU/ml; nilai pH menunjukkan hasil 6,29-4,05 ; kadar alkohol menunjukan 

hasil 0,00-7,22% ; daya kembang adonan menunjukkan hasil 0,00-2,36 cm3; dan 

volume gas yang dihasilkan menunjukkan hasil 0,00-108,75 ml. Sehingga dapat 

ditarik kesimpulan bahwa semakin lama fermentasi yang dilakukan pada yeast 

segar buah sirsak mempengaruhi peningkatan viabilitas mikroba, kadar alkohol, 

daya kembang adonan roti manis, dan volume gas yang dihasilkan. Namun lama 

fermentasi yang dilakukan pada yeast segar menyebabkan penurunan nilai pH yeast 

buah sirsak. Penelitian ini dapat disimpulkan bahwa dari 5 perlakuan yang diujikan 

hasil fermentasi optimal terjadi pada lama fermentasi 96 jam. 

 

Kata kunci : sirsak, yeast buah sirsak, fermentasi. 
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ABSTRACT 

  

The purpose of this study was to determine the chemical and microbiological 

optimization of yeast-based of soursop. The parameters in the test include a test of 

the viability of microbes, the volume of dough, measurement of pH, the resulting 

gas production, the volume of alcohol produced in the process of making fresh yeast 

made of soursop which is then applied in sweet bread dough. The research used in 

this study is an experimental method using monofaktor completely randomized 

design (CRD) with variations addition of yeast in bread dough with a variety of 

fresh yeast soursop is fermented for T0: addition of yeast based of soursop by 50% 

with  yeast fermentation time of 0 hours, T1: addition of yeast based of soursop by 

50% with yeast fermentation time of 24 hours, T2: addition of  yeast based of 

soursop by 50% with yeast fermentation time of 48 hours, T3: addition of yeast 

based of soursop by 50% with yeast fermentation time of 72 hours and T4: addition 

of yeast based of soursop by 50% with  yeast fermentation time of 96 hours. Addition 

of yeast by 50% by weight of flour used. Each treatment was carried out as many 

as four replications. Results of research have showed that there are significant 

differences (p <0.05). The result of  yeast viabillty showed 0,00-9,56 CFU/ml, 

results of pH showed 6,29-4,05, result of alcohol level showed 0,00-7,22%,  results 

of volubility showed 0,00-2,36 cm3, and results of gas volume showed 0,00-108,75 

ml. Results of research have showed that the longer the fermentation is done on 

fresh yeast soursop affecting the increase microbes viability, alcohol level, 

volubility  sweet bread dough, gas volume produced. However long yeast 

fermentation is carried out on naturally causes a decrease in the pH value of the 

fresh yeast. This study concluded that of five treatments tested fermented optimal 

fermentation occurs in 96 hours. 

 

Keywords: soursop, yeast based of soursop, fermentation. 
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