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Profil Sensori Produk Soyghurt Daun Pandan dengan Yoghurt Komersial Sebagai 

Starter Menggunakan Metode CATA (Check-all-that-apply) 

Khairani Fauziah 

 

ABSTRAK 

 

Yoghurt adalah produk fermentasi susu yang bersifat semi padat. Yoghurt dibuat melalui 

proses fermentasi yang melibatkan bakteri Lactobacillus bulgaricus, Streptococcus 

thermophilus, Lactobacillus acidophilus dan Bifidobacterium bifidum. Penelitian ini bertujuan 

untuk mengetahui profil sensori serta mengatahui formulasi yang diterima oleh konsumen 

terhadap soyghurt daun pandan dengan menggunakan beberapa starter komersial. Metode 

pengujian sensori yang digunakan yaitu Check All That Apply (CATA). Terdapat 3 sampel 

produk yang diujikan kepada panelis, yaitu sampel 240 yang dilakukan penambahan 2% starter 

yoghurt dengan 2 jenis starter (Lactobacillus bulgaricus dan Streptococcus thermophilus), 

sampel 395 penambahan 2% starter yoghurt dengan 3 jenis starter (Lactobacillus bulgaricus, 

Bifidobacterium bifidum dan Streptococcus thermophilus) dan sampel 478 penambahan 2% 

starter yoghurt dengan 4 jenis starter (Streptococcus thermophilus, Lactobacillus bulgaricus, 

Lactobacillus acidophilus dan Bifidobacterium bifidum). Atribut sensori produk ideal yang 

diinginkan oleh panelis yaitu atribut warna light green, pandan aroma, tekstur yang soft dan 

rasa yang sweet dan pandan. Sedangkan dari ketiga sampel yang diujikan, tidak ada yang 

memiliki atribut sama atau hampir mirip dengan produk ideal. Tingkat kesukaan / liking 

menunjukkan panelis lebih banyak menyukai sampel 478. Selain itu penambahan lactobacillus 

acidophilus juga berpengaruh nyata terhadap atribut sensori soyghurt daun pandan seperti 

warna, aroma, rasa dan mouthfeel. Sedangkan penambahan daun pandan belum memberikan 

pengaruh nyata terhadap aroma. Sampel dengan penambahan lactobacillus acidophillus pada 

starter merupakan yang paling berpengaruh terhadap karakteristik sensori dan paling disukai 

oleh panelis. 

Kata Kunci: Check All That Apply (CATA), Jenis Starter, Profil Sensori, Soyghurt 
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Sensory Profile of Pandan Leaf Soyghurt with Commercial Yoghurt as  

Starter Using the CATA (Check-All-That-Apply) Method 

Khairani Fauziah 

 

ABSTRACT 

 

Yogurt is a semi-solid fermented milk product. Yogurt is made through a fermentation process 

involving bacteria namely Lactobacillus bulgaricus, Streptococcus thermophilus, 

Lactobacillus acidophilus and Bifidobacterium bifidum. This study aims to determine the 

sensory profile and to know the formulation received by consumers for pandan leaf soygurt 

using several commercial starters. The sensory analysis use Check-All-That-Apply (CATA) 

method in this research we tested 3 sample to the panelist. The samples are, sample 240 

addition of 2% yoghurt starter with 2 types of starter (Lactobacillus bulgaricus and 

Streptococcus thermophilus), sample 395 the addition of 2% yoghurt starter with 3 types of 

starter (Lactobacillus bulgaricus, Bifidobacterium bifidum and Streptococcus thermophilus) 

and sample 478 addition of 2% yoghurt starter with 4 types of starter (Streptococcus 

thermophilus, Lactobacillus bulgaricus, Lactobacillus acidophilus and Bifidobacterium 

bifidum). The sensory attributes of the ideal product desired by panelists are light green color, 

pandan aroma, soft texture and sweet and pandan taste. From three samples tested, none of 

the samples had the same or similar attributes as the ideal product. The level of liking showed 

that panelists liked sample 478 more. The addition of Lactobacillus acidophilus also 

significantly affects the sensory attributes of pandan leaf soygurt such as color, aroma, taste, 

and mouthfeel. While the addition of pandan leaves has not had a significant effect on aroma. 

The sample with the addition of Lactobacillus acidophilus to the starter had the most effect on 

sensory characteristics and was most liked by the panelists. 

Keywords: Check All That Apply (CATA), Starter Type, Sensory Profile, Soygurt 
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