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RINGKASAN 

 
Kefir merupakan salah satu produk probiotik yang baik dan bermanfaat bagi tubuh 

terutama untuk saluran penceranaan dan kekebalan tubuh. Kefir biasanya dibuat 

menggunakan susu hewani dan difermentasi menggunakan biji kefir yang berwarna 

putih atau krem dari bakteri asam laktat (Streptococcus sp. dan Lactobacillus sp.) dan 

khamir seperti Saccharomyces cerevisiae. Kacang merah memiliki kandungan protein 

yang tinggi yaitu sekitar 24% sehingga pada penelitian ini dilakukan pembuatan kefir 

dengan alternatif menggunakan kacang merah agar dapat menambah nilai fungsional 

pada kacang merah itu sendiri. Dalam penelitian ini mula-mulai dilakukan pembuatan 

susu kacang merah dengan penambahan gula sebanyak 4%. Setelah susu kacang merah 

terbentuk, dilanjutkan dengan proses fermentasi di mana untuk perlakuan kontrol akan 

ditambah bibit kefir sebanyak 3% sedangkan fermentasi dengan metode backslope 

ditambahkan produk komersial sebanyak 8%. Fermentasi dengan metode backslope 

dilakukan hingga backslope 3. Kefir kacang merah yang terbentuk kemudian dianalisa 

kemampuan aktivitas antibakteri, jumlah bakteri asam laktat, kadar protein, total asam, 

pH, kadar alkohol, dan organoleptik. Berdasarkan hasil penelitian dapat diketahui 

bahwa kefir kacang merah kontrol, backslope 1, dan backslope 2 memiliki zona bening 

yang luas. Hal ini membuktikan bahwa kefir kacang merah kontrol, backslope 1, dan 

backslope 2 memiliki aktivitas antimikroba yang baik. Untuk total bakteri asam laktat, 

kefir kacang merah backslope 1 hingga backslope 3 mengalami penurunan. Hal ini 

dikarenakan adanya perbedaan jumlah mikroba yang ditambahkan dan kemampuan 

bakteri bertahan hidup pada kondisi yang sesuai selama proses fermentasi. Uji kadar 

protein kefir kacang merah backslope 1 memiliki kandungan protein yang lebih rendah 

dikarenakan protein yang terkandung dalam kacang merah digunakan mikroba untuk 

pertumbuhan. Untuk analisa total asam kefir kacang merah backslope 1 memiliki kadar 

yang paling tinggi karena jumlah bakteri asam laktat yang terkandung dalam kefir 

kacang merah backslope 1 lebih banyak dibandingkan dengan kefir kacang merah 

backslope 2 dan 3. Untuk uji pH kefir kacang merah backslope 1 memiliki tingkat 

keasaman yang paling rendah karena jumlah bakteri asam laktat yang tumbuh dalam 

kefir kacang merah backslope 1 lebih banyak dibandingkan dengan kefir kacang merah 

backslope 2 dan 3. Fermentasi kefir kacang merah oleh yeast menghasilkan alkohol. 

Kadar alkohol yang dihasilkan pada penelitian ini semakin meningkat karena adanya 

perbedaan faktor-faktor yang mendukung pertumbuhan. Kefir kacang merah backslope 

1 dapat diterima berdasarkan atribut aroma dan overall sedangkan kefir kacang merah 

kontrol dapat diterima panelis berdasarkan atribut rasa dan warna. 
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SUMMARY 

 

Kefir is a probiotic product which is good and beneficial for the body, especially for the 

digestion tract and immune system. Kefir is commonly made of animal milk and 

fermented using kefir grains whose colors are white or cream of lactic acid bacteria 

(Streptococcus sp. and Lactobacillus sp.) and yeasts such as Saccharomyces cerevisiae. 

Red bean usually has high protein content around 24%, in which this study is conducted 

by making kefir using alternative way of red bean so that its functional value can be 

increased. In this study, red bean milk was made by adding 4% of sugar and continuous 

by fermentation process which is the control treatment, 3% of kefir seed was added; 

while in the backslope method, 8% of commercial product was added. Fermentation 

using backslope method carried out until third backslope. The ability of antibacterial 

activity, the amount of lactic acid bacteria, protein content, total acid, pH, alcohol 

content, and organoleptic characteristic of the red bean kefir formed were then 

analyzed. Based on the result of this research, the red bean kefir control, backslope 1 

and 2 have a wide clear zone. This prove that red bean kefir control, backslop 1, and 2 

have a good antimicrobial acivities. For total lactic acid bacteria, red bean kefir 

backslope 1 until red bean kefir  backslope 3 decreased. This is due to the difference in 

number of microbes are added and the bacteria's ability to survive under appropriate 

conditions during the fermentation process For the protein content analysis, the red 

bean kefir backslope 1 has lower protein content due to microbes use protein that 

contained in red bean for growth. As for the analysis of total number of total acid, the 

red bean kefir backslope 1 showed the highest number of total acid as the amount of 

lactic acid bacteria in backslope 1 is higher than backslope 2 and 3. The pH analysis 

indicated that red bean kefir backslope 1 has the lowest acidity level because the 

number of lactic acid bacteria which grew in red bean kefir backslope 1 was higher 

than the red bean kefir backslope 2 and 3. In this study red bean kefir product contain 

alcohol because there are yeast fermentation that produce alcohol. Alcohol content in 

this research increasing due to the different factors that support growth of yeast. 

Meanwhile, the sensory test of kefir red beans backslope 1 demonstrated that the 

product is acceptable based on the aroma and overall attributes, whereas red beans 

kefir control demonstrated that the product is acceptable based on the flavor and color 

attributes. 
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