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ABSTRAK

Whey merupakan cairan sisa dari proses pembuatan keju, mengandung asam amino
leusin, isoleusin, dan valin yang berperan penting dalam metabolisme energi kerja otot.
Whey dapat diolah menjadi minuman fungsional, tetapi kurang diminati karena memiliki
rasa yang hambar. Masalah ini dapat diatasi dengan menambahkan jus stroberi, pemanis
alami stevia, dan jahe merah. Stroberi memiliki kandungan antioksidan antosianin
sedangkan jahe merah mempunyai senyawa bioaktif yang berperan sebagai penghambat
pertumbuhan mikroba. Penelitian ini bertujuan membuat formula minuman fungsional
whey dengan penambahan stroberi dalam tiga perbandingan (60:40,50:50, dan 40:60)
serta stevia 1 tetes yang disukai panelis dan mengetahui pengaruh penambahan
ekstrak jahe merah 1 ml terhadap umur simpannya. Kesukaan panelis diketahu
melalui uji hedonik melibatkan 30 panelis tidak terlatih berusia 15 sampai 63 yang
menilai atribut rasa, aroma, warna, dan tekstur pada skala Likert 1-4 ( 1 paling tidak
disukai dan 4 paling disukai). Pada formula terbaik (formula Ill) , dilakukan uji pH,
protein (metode Lowry), antioksidan (metode DPPH), dan jumlah mikroba (metode Total
Plate Count (TPC)) pada penyimpanan 0, 7, dan 14 hari. Hasil penelitian menunjukkan
bahwa pada minuman fungsional whey-stroberi fornula I1l dengan penambahan pemanis
alami stevia 1 tetes dan ekstrak jahe merah 1 ml memiliki peningkatan pertumbuhan
mikroba 56,90%, tidak mengalami perubahan pH (pH=5), penurunan protein sebesar
23,12%, dan penurunan aktivitas antioksidan 16,25% dapat disimpan sampai 14 hari
dalam suhu refrigerator. Diperlukan variasi konsentrasi ekstrak jahe merah yang masih
dapat diterima tetapi mampu untuk mempertahankan antioksidan dan umur simpannya.

Kata kunci: jahe merah, minuman fungsional, stroberi, uji hedonik, umur simpan,
whey



ABSTRACT

Whey is a liquid byproduct of the cheese-making process, containing the amino
acids leucine, isoleucine, and valine, which play a crucial role in muscle energy
metabolism. Whey can be processed into a functional beverage, but it is less
popular due to its bland taste. This issue can be addressed by adding strawberry
juice, natural sweetener stevia, and red ginger. Strawberries contain the
antioxidant anthocyanin, while red ginger has bioactive compounds that act as
microbial growth inhibitors. This study aims to formulate a functional whey
beverage with the addition of strawberries in three ratios (60:40, 50:50, and
40:60) and 0.05% stevia that is preferred by panelists, as well as to determine the
effect of adding 1% red ginger extract on its shelf life. Panelist preference was
assessed through a hedonic test involving 30 untrained panelists aged 15 to 63,
who evaluated taste, aroma, color, and texture attributes using a 1-4 Likert scale
(1 being least preferred and 4 being most preferred). In the best formula
(Formula 1), pH testing, protein analysis (Lowry method), antioxidant
measurement (DPPH method), and microbial count (Total Plate Count (TPC)
method) were conducted at storage periods of 0, 7, and 14 days. Research results
show that the functional whey-strawberry beverage with Formula IlI,
supplemented with 1 drop of natural stevia sweetener and 1 ml of red ginger
extract, exhibited a 56.90% increase in microbial growth, no change in pH (pH =
5), a 23.12% decrease in protein content, and a 16.25% reduction in antioxidant
activity. The beverage can be stored for up to 14 days in refrigeration
temperature. Further variations in the concentration of red ginger extract are
needed to ensure both acceptable taste and the preservation of antioxidants and
shelf life.

Keyword: functional beverage, hedonic test, red ginger, shelf life, strawberry,
whey
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