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ABSTRAK 

 

Dea Nabilla Faradilla. Penambahan Ekstrak Bunga Telang (Clitoria ternatea L.) 

dalam Formulasi Es Krim Yoghurt: Analisis Mutu Fisikokimia, 

Mikrobiologi, dan Sensoris. Dibimbing oleh Seveline, 2025. 

 

Penelitian ini dilatarbelakangi oleh meningkatnya konsumsi es krim di Indonesia 

serta kebutuhan akan inovasi pangan yang tidak hanya enak tetapi juga 

menyehatkan. Es krim yoghurt menjadi salah satu solusi yang menjanjikan, 

karena mengombinasikan kenikmatan es krim dengan manfaat probiotik dari 

yoghurt. Salah satu inovasi yang dilakukan dalam penelitian ini adalah 

penambahan ekstrak bunga telang (Clitoria ternatea L.), yang dikenal memiliki 

kandungan antosianin tinggi sebagai pewarna alami dan antioksidan potensial. 

Tujuan dari penelitian ini adalah untuk mengevaluasi pengaruh penambahan 

ekstrak bunga telang terhadap mutu fisikokimia, mikrobiologi, dan sensoris es 

krim yoghurt, serta menentukan formulasi terbaik berdasarkan uji organoleptik. 

 

Penelitian dilakukan di berbagai laboratorium Universitas Trilogi dan IPB 

Biofarmaka selama bulan September hingga Desember 2024. Rancangan 

penelitian yang digunakan adalah Rancangan Acak Lengkap (RAL) satu faktor, 

yaitu konsentrasi ekstrak bunga telang sebanyak empat taraf (4%, 6%, 8%, dan 

10%) yang masing-masing diulang dua kali. Proses pembuatan yoghurt 

melibatkan fermentasi susu sapi dengan kultur bakteri asam laktat, sedangkan 

ekstrak bunga telang diperoleh melalui perebusan bunga kering. Campuran 

yoghurt, gula, CMC, emulsifier, dan ekstrak bunga telang kemudian diproses 

menjadi es krim menggunakan mesin es krim. Analisis yang dilakukan mencakup 

parameter fisik (overrun, kecepatan leleh, rendemen, dan warna), kimia (nilai pH, 

total padatan terlarut, dan aktivitas antioksidan DPPH), mikrobiologi (jumlah 

bakteri asam laktat), serta sensoris (warna, rasa, aroma, tekstur, dan kesukaan 

keseluruhan). 

 

Hasil penelitian menunjukkan bahwa penambahan ekstrak bunga telang 

berpengaruh signifikan terhadap beberapa parameter mutu es krim yoghurt. 

Perlakuan 8% memberikan nilai overrun tertinggi (53,40%), rendemen terbaik 

(105,37%), serta warna ungu kebiruan yang paling stabil dengan nilai hue 

275,43°, tanpa memengaruhi pH secara signifikan (berkisar antara 4,37–4,44). 

Meskipun nilai DPPH tidak menunjukkan perbedaan signifikan secara statistik, 

terjadi peningkatan nilai inhibisi radikal bebas dari 61,70% (4%) menjadi 74,53% 

(10%). Total bakteri asam laktat meningkat seiring konsentrasi ekstrak, dari 8,935 

log CFU/mL (4%) hingga 9,35 log CFU/mL (10%), dan seluruh perlakuan 

memenuhi standar SNI sebagai produk probiotik. Uji organoleptik menunjukkan 

bahwa formulasi 8% paling disukai oleh panelis dari segi warna, rasa, dan tekstur. 



 
 

Dengan demikian, penambahan ekstrak bunga telang sebanyak 8% 

direkomendasikan sebagai formulasi terbaik karena mampu menghasilkan es krim 

yoghurt yang unggul secara visual, fungsional, dan sensoris. 

 

 

Kata kunci: bakteri asam laktat, antioksidan alami, pengembangan es krim, 

fermentasi susu, pangan fungsional. 

 

 

  



 
 

Abstract 

 

Dea Nabilla Faradilla. Incorporation of Butterfly Pea Flower (Clitoria ternatea 

L.) Extract in Yogurt Ice Cream Formulation: Analysis of Physicochemical, 

Microbiological, and Sensory Properties. Supervised by Seveline, 2025. 

 

This research was motivated by the increasing consumption of ice cream in 

Indonesia and the growing need for food innovations that are not only delicious 

but also healthy. Yogurt ice cream offers a promising solution, as it combines the 

indulgence of ice cream with the probiotic benefits of yogurt. One of the 

innovations explored in this study is the addition of butterfly pea flower extract 

(Clitoria ternatea L.), which is known for its high anthocyanin content, serving as 

a natural colorant and a potential antioxidant. The aim of this study was to 

evaluate the effect of butterfly pea flower extract on the physicochemical, 

microbiological, and sensory qualities of yogurt ice cream and to determine the 

best formulation based on organoleptic analysis. 

 

The research was conducted in several laboratories at Universitas Trilogi and 

IPB Biofarmaka from September to December 2024. The experimental design 

used was a Completely Randomized Design (CRD) with one factor, namely the 

concentration of butterfly pea flower extract at four levels (4%, 6%, 8%, and 

10%), each replicated twice. The yogurt was made through the fermentation of 

cow’s milk using lactic acid bacteria cultures, while the butterfly pea flower 

extract was obtained by boiling dried flowers. The yogurt, sugar, CMC, 

emulsifier, and butterfly pea extract were then mixed and processed into ice 

cream using an ice cream maker. The analyses included physical parameters 

(overrun, melting rate, yield, and color), chemical parameters (pH, total soluble 

solids, and DPPH antioxidant activity), microbiological parameters (total lactic 

acid bacteria), and sensory evaluation (color, taste, aroma, texture, and overall 

acceptability). 

 

The results showed that the addition of butterfly pea flower extract significantly 

affected several quality parameters of yogurt ice cream. The 8% treatment 

produced the highest overrun value (53.40%), the best yield (105.37%), and the 

most stable bluish-purple color with a hue value of 275.43°, without significantly 

affecting the pH (ranging from 4.37 to 4.44). Although DPPH values did not differ 

significantly, there was an increasing trend in free radical inhibition from 61.70% 

(4%) to 74.53% (10%). The total lactic acid bacteria also increased with higher 

extract concentrations, from 8.935 log CFU/mL (4%) to 9.35 log CFU/mL (10%), 

and all treatments met the SNI standard for active probiotic products. 

Organoleptic tests showed that the 8% formulation was the most preferred by 

panelists in terms of color, taste, and texture. Therefore, the addition of 8% 



 
 

butterfly pea flower extract is recommended as the best formulation, as it 

produces yogurt ice cream with superior visual appeal, functional benefits, and 

sensory qualities. 

 

Keywords: lactic acid bacteria, natural antioxidants, ice cream development, milk 

fermentation, functional food. 
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