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10. Prof. Dr. Ir. Budi Widianarko, MSc.
11. Dr. Ir. Lindayani, MP.
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Adalah benar-benar telah mengikuti the 4™ International Conference on Sustainable Global
Agriculture and Food pada 06 November 2020 sebagai Presenter oral maupun Poster yang
diselenggarakan oleh Fu Jen Catholic University Taiwan secara daring.

Demikian surat keterangan ini dibuat sebagai pengganti sementara sertifikat yang belum
diterbitkan oleh panitia.
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Acceptance Letter

November 01, 2020
Dear Dr. Laksmi Hartajanie,

We are very pleased to confirm that your submission entitled below has been accepted
for the 4™ ICSAF in New Taipei City, Taiwan, November 6-7, 2020.

Okra as LAB’s growth stimulator in yoghurt

Paper ID: ICSAF-P005 [FM]

Presentation Type: Poster

Authors: Laksmi Hartajanie, Lindayani, Cindy Agustine
Affiliation: Soegijapranata Catholic University
Session/Topic: Food microbiology and safety

Please check the conference information given on the ICSAF 2020 in Taiwan website
(https://icsaf.org/) for the details of registration and paper upload process. The
presentation guideline and format was shown in the conference website. You can check
the session you will be presenting from the conference program to be announced on the
website soon.

We look forward to your presentation and participation in ICSAF 2020. Please do not
hesitate to contact us should you require further information and/or guidance.

Yours Sincerely,
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Prof. Bing-Huei Chen
Chairman of the Organizing Committee
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OKkra as LAB’s growth stimulator in yoghurt

Laksmi Hartajanie'?, Lindayani ', Cindy Agustine'
1 oo . . . 5
Soegijapranata Catholic University, Semarang - Indonesia
*Email: laksmi@unika.ac.id

ABSTRACT

Functional food is important for our health because it can reduce the risk of diseases. One type of functional food is fermented milk products. Yoghurt
is a milk-based fermentation product by lactic acid bacteria (LAB). Okra is a tropical plant that has an antioxidant activity around 32% and has mucus
that acts as a stabilizing agent. Okra mucus also acts as a prebiotics that can accelerate the growth of probiotics bacteria in yogurt. The study was
aimed to analyse the effect of okra as LAB’s growth stimulator. The formulas are formula A (375 ml milk + 25 ml okra + 2 g starter), formula B (350
ml milk + 50 ml okra + 2 g starter) and the control (400 ml milk + 2 g starter). Yoghurt products were analyzed by physicochemical (viscosity, per-
centage of syneresis, antioxidant activity, pH) and microbiology (Total Plate Count). Data were analyzed using ANOVA and Duncan for post hoc
analysis. Level of significance was set at 0.05. Okra can stimulate LAB’s growth and improve the physico-chemical characteristics of yoghurt. The
higher okra addition. The higher value of viscosity, antioxidant activity, and viability of LAB and the lower percentage of syneresis.

Keywords: lactic acid bacteria, okra, prebiotic, yoghurt

Green okra has mucus that can be functioned as a natural stabilizing
agent when added to yogurt products and also acts as a prebiotic that
can accelerate the growth of lactic acid bacteria in yogurt. Yogurt is a
milk-based fermentation product by lactic acid bacteria.

Yoghurt

Control A B

Psycho-chemical Characteristics

Storage (days)
- Fresh milk — Sample Parameter 0 7 12
Okra (Pasteurlzat|0n P . . 7500 15 Probiotics starter
75°C 15 minutes) (Pasteurization iy Control | Viscosi = m 0
minutes) (yogourmet) Oontro 1scosity 484,1+8,59 245,9+7,81 228,5+23,83
I | A 815,7+21,28" 422,5+12,94*" | 369,7+74,56™"
B 941,5+12,23" 614,4421,25"" | 478,8+191,71"
mixing Control . 40,4+0,06"" 46,2+0,70" 50,1:0,62"
v A % [31,220,06" 44,3+0,26" 45,540,247
Sineresis
Incubation 12 jam 42°C B 21,2+0,34°! 35,7+0,45% 38,7+0,79*
Control e 5,0+£0,53" 3,4+0,35" 3,2+0,20"
a2 al al
Okra yogurt A activity | 1:2£0:40 _ 4,6iO,O6b1 4,3i0,16b1
B 12,94+0,99 6,4+0,34 6,2+0,24
o vsico-chemical anal Control pH 4,6+0,05" 4,6+ 0,06"! 4,8+0,01*
ysico-chemical analyses al al a2
Microbiological analyses A 4’5i0’0031 4’6i0’03al 4’7i0’0332
Sensory analyses B 4,6+0,03 4,7+0,02 4,8+0,01
Means within the same column carrying different letter superscripts are significant at p < 0.05.
Research Flow Chart Means within the same row carrying different numeric superscripts are significant at p <0.05.
Viability
Storage (days)
Yoghurt Formula Sample - - —
Treatments Milk (ml) [ Okra (ml) Total (ml) | Starter (g)
A 375 75 400 5 Control (CFU/ml) | 9,225 x 10°@D 6,35 x 10°@D 4,35 x 10%@D
B 350 50 400 > A (CFU/ml) 1,22 x 10"®Y 1,035 x 10" 8,625 x 10°®Y
() Q) T(cl)
Control 200 ; 200 ) B (CFU/ml) 1,71 x 10 1,4975 x 10 1,34 x 10
Means within the same column carrying different letter superscripts are significant at p < 0.05.
Means within the same row carrying different numeric superscripts are significant at p < 0.05.
Conclusion

Okra can stimulate LAB’s growth and improve physic-chemical characteristics. The higher okra addition. The higher value of viscosity, antioxidant
activity, and viability of LAB and the lower percentage of syneresis.
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