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ABSTRAK 

Pembuatan Minuman Fermentasi Kefir dari Sari Kacang Hijau  

(Vigna radiata) dengan Variasi Jumlah Starter dan Sukrosa 

 

(Muhammad Ikhsan Syahputra, 2021, 50 Halaman, 5 Tabel, 15 Gambar,  4 Lampiran) 

Kefir merupakan produk probiotik asam dan rendah alkohol yang terbuat dari 

starter kefir. Biasanya kefir dibuat menggunakan bahan utama  susu sapi, namun 

susu hewani juga dapat dijadikan sebagai bahan alternatif untuk membuat minuman 

kefir. Selain harga yang lebih murah dibandingkan susu hewani, keunggulan lain 

susu nabati yaitu kandungan lemk yang rendah dan tidak mengandung kolesterol. 

Susu nabati dapat diperoleh dari kacang-kacangan, salah satunya kacang hijau. 

Penelitian ini bertujuan untuk menentukan pengaruh konsentrasi sukrosa dan 

jumlah starter terhadap karakteristik kefir dari sari kacang hijau. Perlakuan yang 

diberikan pada percobaan ini adalah variasi konsentrasi sukrosa 4, 8, dan 12% w/w 

dan konsentrasi starter yaitu 3, 6, dan 9% w/w. Proses fermentasi berlangsung 

selama 20 jam pada suhu 28-31℃. Analisis yang dilakukan meliputi pH, kadar asam 

tertitrasi, kadar protein, kadar gula, dan uji organoleptik. Hasil penelitian 

menunjukkan konsentrasiu sukrosa dan jumlah starter terbaik yang didapatkan 

pada penambahan 12% sukrosa 3% starter dengan hasil analisis pH 3,88; kadar 

asam tertitrasi 0,504%; kadar protein 1,771%; kadar gula 10,3%; tingkat kesukaan 

warna dan aroma 4 (suka); dan tingkat kesukaan rasa 5 (sangat suka). 

 

Kata Kunci: Kefir, Kacang Hijau, Water Kefir Grains, Fermentasi  
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ABSTRACT 

Kefir Fermentation Drink Production from Mung Bean (Vigna radiata) Juice 

with Total Variation of Starter and Sucrose 

(Muhammad Ikhsan Syahputra, 2021, 50 Pages, 5 Tables, 15 Pictures , 4 Appendix) 

Kefir is a product of probiotic acid and lower alcohol are made from starter kefir. 

Usually kefir is made using cow's milk as the main ingredient , but animal milk can 

also be used as an alternative ingredient to make kefir drinks. In addition to the 

price of which is more inexpensive than the dairy animal. The advantages of other 

milk vegetable that contains lemk are low and do not contain cholesterol . Vegetable 

milk can be obtained from nuts , one of which is green beans. This research was 

conducted to determine the effect of sucrose concentration and starter amount on 

the characteristics of kefir from mung bean juice. The treatment was given in this 

experiment with the concentration of sucrose 4, 8, and 12% w/w and the 

concentration of starter 3, 6, and 9% w/w. The fermentation process lasts for 20 

hours at a temperature of 28-31oC. The analysis carried out included pH, titrated 

acid content, protein content, sugar content, and organoleptics test. The result 

showed that the best sucrose concentration and starter amount were obtained with 

the addition of 12% sucrose 3% starter with the results of the analysis of pH 3,88; 

titrated acid content 0,504% ; protein content 1,771% ; sugar content 10,3%; color 

and aroma level test 4 (like); and taste level test 5 (like very much). 

 

Keywords: Kefir, Mung Beans, Water Kefir Grains, Fermentation 
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