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Pengolahan Virgin Coconut Oil (VCO) dengan Metode Fermentasi 

Menggunakan Kultur Tunggal Saccharomyces cerevisiae, Lactobacillus 

plantarum, dan Rhizopus oligosporus 

 

 

Tiara Maulidini  

 

ABSTRAK 

 

Virgin Coconut Oil (VCO) adalah minyak kelapa yang diolah dari kelapa segar 

dengan atau tanpa pemanasan dan tidak melalui proses pemurnian. Pada penelitian 

ini, VCO diolah dengan metode fermentasi menggunakan kultur Saccharomyces 

cerevisiae (SC), Lactobacillus plantarum (LP), dan Rhizopus oligosporus (RO). 

Ketiga jenis kultur tersebut dicampurkan ke dalam krim sebanyak 5% (v/v), 

kemudian dilakukan proses fermentasi pada suhu 35
o
C selama 24 jam. VCO hasil 

fermentasi berwarna bening, memiliki aroma khas kelapa, dan memiliki rasa yang 

hambar. Rendemen VCO berkisar antara 22.01—25.74%. Kadar air VCO berkisar 

antara 0.02—0.05%. Densitas VCO sebesar 0.915 gram/ml. Viskositas VCO 

berkisar antara 6.40—6.49 cP. Bilangan asam VCO berkisar antara 0.23—0.26 g 

KOH/ g fat. Bilangan iod VCO berkisar antara 7.74—8.16 Wijs. Indeks bias VCO 

sebesar 1.454
o
. 

Kata Kunci: Fermentasi, Lactobacillus plantarum, Rhizopus oligosporus 

Saccharomyces cerevisiae, Virgin Coconut Oil (VCO) 
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Processing of Virgin Coconut Oil (VCO) by Fermentation Method Using Single 

Culture Saccharomyces cerevisiae, Lactobacillus plantarum, and Rhizopus 

oligosporus 

 

 

Tiara Maulidini  

 

ABSTRACT 

 

Virgin Coconut Oil (VCO) is coconut oil which is processed from fresh coconut 

with or without heating and not through a purification process. In this study, VCO 

was processed by fermentation method using Saccharomyces cerevisiae (SC), 

Lactobacillus plantarum (LP), and Rhizopus oligosporus (RO) culture. The three 

types of culture were mixed into the cream as much as 5% (v/v), then fermented at 

35
o
C for 24 hours. The fermented VCO is clear in color, has a distinctive coconut 

aroma, and  has a bland taste. Yields of VCO ranged from 22.01-25.74%. 

Moisture content of VCO ranges from 0.02-0.05%. Density of VCO is 0.915 

grams/ ml. Viscosity of VCO ranges from 6.40 to 6.49 cP. Acid numbers of  VCO 

range from 0.23 to 0.26 g KOH/ g fat. Iod number of VCO ranges from 7.74 to 

8.16 Wijs. Refractive index of VCO is 1.454
o
. 

Keywords: Fermentation, Lactobacillus plantarum, Rhizopus oligosporus, 

Saccharomyces cerevisiae, Virgin Coconut Oil (VCO) 
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