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PENGARUH KONSENTRASI GULA AREN TERHADAP
KARAKTERISTIK SENSORI WATER KEFIR SARI BUAH JERUK

Annisa Kusumawardhani

ABSTRAK
Water Kefir merupakan minuman probiotik yang dibuat melalui proses fermentasi
pada larutan gula atau sari nabati menggunakan bibit kefir. Bibit kefir dikenal
sebagai kefir grains, adalah kumpulan mikroorganisme yang terdiri dari berbagai
jenis bakteri asam laktat (Lactobacillus casei, Lactobacillus kefiri, Lactobacillus
acidophilus), bakteri asam asetat (Acetobacter aceti, Acetobacter lovaniensis), dan
ragi. Tren gaya hidup sehat yang baru-baru ini banyak digemari menimbulkan pola
konsumsi pangan sehat. Water kefir merupakan salah satu minuman yang dapat
bermanfaat bagi kesehatan. Penelitian ini bertujuan untuk menilai karakteristik
sensori dan tingkat penerimaan konsumen terhadap water kefir yang dibuat dengan
gula aren sebagai alternatif sukrosa, serta penambahan sari buah jeruk. Empat
formulasi dengan konsentrasi gula aren yang berbeda (3%, 5%, 7%, dan 10%) diuji
melalui metode Free Choice Profiling (FCP) dan uji hedonik oleh 25 panelis. Hasil
menunjukkan bahwa penambahan konsentrasi gula aren yang meningkat dapat
meningkatkan nilai atribut sensori pada produk water kefir sari buah jeruk.
Formulasi dengan penambahan gula aren 10% paling disukai, menunjukkan
dominasi atribut aroma fermented (khas fermentasi) dan citrus, rasa sweetness dan

orange, serta penampilan sparkling

Kata kunci: water kefir, sari buah jeruk, gula aren, sensori, free choice profiling,

hedonik
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THE EFFECT OF PALM SUGAR CONCENTRATION ON THE SENSORY
CHARACTERISTICS OF ORANGE JUICE KEFIR WATER

Annisa Kusumawardhani

ABSTRACT
Water Kefir is a probiotic drink made through a fermentation process in a sugar
solution or vegetable juice using kefir seeds. Kefir grains, known as kefir grains,
are a collection of microorganisms consisting of various types of lactic acid
bacteria (Lactobacillus casei, Lactobacillus kefiri, Lactobacillus acidophilus),
acetic acid bacteria (Acetobacter aceti, Acetobacter lovaniensis), and yeast. The
recently popular healthy lifestyle trend has given rise to healthy food consumption
patterns. Water kefir is a drink that can be beneficial for health. This research aims
to assess the sensory characteristics and level of consumer acceptance of water
kefir made with palm sugar as an alternative to sucrose, as well as the addition of
orange juice. Four formulations with different concentrations of palm sugar (3%,
5%, 7% and 10%) were tested using the Free Choice Profiling (FCP) method and
hedonic tests by 25 panelists. The results show that adding an increasing
concentration of palm sugar can increase the value of sensory attributes in orange
Jjuice water kefir products. Formulations with the addition of 10% palm sugar are
most preferred, showing the dominance of fermented and citrus aroma attributes,

sweetness and orange flavors, as well as sparkling appearance.

Key words: water kefir, orange juice, palm sugar, sensory, free choice profiling,

hedonic
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