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MOTTO

“Do the best, let God do the rest”

"Fa inna ma'al usri yusra, inna ma'al usri yusra"

(QS. Al-Insyirah: 5-6)

“Allah tidak membebani seseorang melainkan sesuai dengan kesanggupannya.”

(QS. Al-Bagarah 2:286)

“Knowledge is the light that guides a person from uncertainty to clarity.”
(Ibn Sina)
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ABSTRAK

PEMBUATAN KEJU VEGAN BERBASIS KACANG HIJAU (Vigna Radiata
L.) DENGAN SUBSTITUSI LEMAK CPO MELALUI FERMENTASI
LACTOBACILLUS BULGARICUS DAN STREPTOCOCCUS LACTIS

Adelia Anggreini, 2026

Keju vegan merupakan alternatif pangan nabati yang semakin diminati, namun
ketersediaannya masih terbatas dan sebagian besar diimpor. Kacang hijau memiliki
potensi sebagai bahan baku karena kadar proteinnya tinggi (22%) dan bersifat
prebiotik, tetapi rendah lemak sehingga memerlukan substitusi lemak nabati.
Penelitian ini bertujuan mengembangkan keju vegan berbasis kacang hijau dengan
substitusi CPO serta menentukan pengaruh variasi konsentrasi CPO (0%, 2%, 4%,
6%, 8%) dan garam (1%, 1,5%, 2%, 2,5%, 3%) terhadap karakteristik kimia
produk. Rancangan penelitian menggunakan RAL faktorial 5x5 dengan 3 kali
ulangan. Proses meliputi pembuatan susu kacang hijau, pasteurisasi, degumming
dan hidrolisis CPO menggunakan HsPOs, serta fermentasi pada suhu 26°C selama
10 jam dengan inokulum 15%. Parameter yang dianalisis meliputi kadar air, abu,
protein, lemak, dan pH. Hasil penelitian menunjukkan bahwa peningkatan CPO
menurunkan kadar air dan protein, tetapi meningkatkan kadar lemak hingga
konsentrasi 6%, sedangkan peningkatan garam meningkatkan kadar abu dan
menurunkan kadar air. Formula optimal adalah A1 (CPO 0%, garam 1%) dan A2
(CPO 0%, garam 1,5%) dengan kadar protein 20,02% dan 19,96%, kadar lemak
25,56% dan 25,62%, kadar air 40,67% dan 40,65%, kadar abu 0,84% dan 0,97%,
serta pH 4,74 dan 4,77. Kedua formula telah memenuhi seluruh parameter SNI
2980:2018. Penambahan CPO 2% ke atas menyebabkan kadar protein turun di
bawah SNI, sehingga penggunaan CPO perlu dikontrol agar tidak melebihi 2%.

Kata kunci: Keju vegan, kacang hijau, CPO, L. bulgaricus, S. lactis, fermentasi
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ABSTRACT

PRODUCTION OF VEGAN CHEESE BASED ON MUNGBEAN (Vigna radiata
L.) WITH CPO FAT SUBSTITUTION THROUGH FERMENTATION OF
LACTOBACILLUS BULGARICUS AND STREPTOCOCCUS LACTIS

Adelia Anggreini, 2026

Vegan cheese is an increasingly popular plant-based food alternative, yet its
availability remains limited and is generally imported. Mungbean has great
potential as a raw material due to its high protein content (22%) and prebiotic
properties, but it is low in fat, requiring vegetable fat substitution. This study aims
to develop mungbean-based vegan cheese with CPO substitution and to determine
the effect of CPO concentration (0%, 2%, 4%, 6%, 8%) and salt concentration (1%,
1.5%, 2%, 2.5%, 3%) on the chemical characteristics of the product. A factorial
Completely Randomized Design (5x5) with 3 replications was used. The process
included mungbean milk preparation (1:4 ratio), pasteurization (63°C, 30 minutes),
degumming and hydrolysis of CPO using Hs;POs, and fermentation at 26°C for 10
hours with 15% inoculum. The parameters analyzed were moisture, ash, protein,
fat, and pH. The results showed that increasing CPO decreased moisture and
protein content but increased fat content up to 6%, while increasing salt increased
ash content and decreased moisture content. The optimal formulations were A1 (0%
CPO, 1% salt) and A2 (0% CPO, 1.5% salt) with protein content of 20.02% and
19.96%, fat content of 25.56% and 25.62%, moisture content of 40.67% and
40.65%, ash content of 0.84% and 0.97%, and pH of 4.74 and 4.77. Both
Sformulations mdkkl SNI 2980:2018 parameters. The addition of CPO above 2%
caused protein content to fall below SNI, therefore CPO usage should be controlled
not to exceed 2%.

Keywords: Vegan cheese, mungbean, CPO, L. bulgaricus, S. lactis, fermentation
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