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ABSTRAK 

 

KARAKTERISASI KEJU BERBAHAN DASAR KACANG 

HIJAU (Vigna radiata L.) DENGAN JENIS BAKTERI ASAM 

LAKTAT DAN WAKTU FERMENTASI 

 

Pemanfaatan kacang hijau (Vigna radiata L.) sebagai bahan baku keju, merupakan 

solusi inovatif dalam mendukung alternatif pangan berbasis nabati. Penelitian ini 

bertujuan untuk mengetahui pengaruh variasi jenis bakteri asam laktat dan waktu 

fermentasi terhadap sifat sensorik (rasa, tekstur, dan aroma), sifat fisik (kadar air 

dan total curd), serta karakteristik kimia (kadar protein) keju kacang hijau. 

Penelitian ini merupakan penelitian eksperimental yang menggunakan Rancangan 

Acak Lengkap dengan delapan perlakuan, terdiri atas dua kontrol (keju susu sapi 

dengan Lactococcus lactis 24 jam, dan keju kacang kedelai dengan Lactococcus 

lactis 24 jam) serta enam perlakuan keju kacang hijau dengan kombinasi tiga jenis 

bakteri asam laktat (Lactococcus lactis, Streptococcus thermophilus, dan 

Lactobacillus bulgaricus) dan dua lama fermentasi (16 jam dan 24 jam). Data 

dianalisis menggunakan uji Kruskal-Wallis dan dilanjutkan dengan uji Mann-

Whitney. Hasil penelitian menunjukkan bahwa perlakuan terbaik secara sensorik 

ditunjukkan oleh fermentasi menggunakan L. bulgaricus selama 16 jam, yang 

memperoleh nilai rata-rata kesukaan tertinggi (2,90) untuk parameter rasa. 

Perlakuan S. thermophilus selama 16 jam menghasilkan nilai rata-rata tertinggi 

(2,85) pada tekstur, sedangkan aroma tertinggi (2,85) diperoleh dari fermentasi 

menggunakan L. lactis dan S. thermophilus selama 24 jam. Kandungan protein 

tertinggi (22,01%) ditemukan pada keju kacang hijau yang difermentasi dengan L. 

bulgaricus selama 24 jam. Perlakuan S. thermophilus selama 24 jam menghasilkan 

kadar air tertinggi (4,83%), sedangkan kadar air terendah (3,31%) diperoleh dari 

perlakuan L. lactis selama 16 jam. Rendemen curd tertinggi (41,12%) diperoleh 

dari fermentasi menggunakan L. bulgaricus selama 16 jam. 

 

Kata kunci: Keju, Kacang hijau, Lactococcus lactis, Streptococcus thermophilus, 

Lactobacillus bulgaricus, Sensorik, Kadar Protein, Kadar air, Total curd 
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ABSTRACT 

 

CHARACTERIZATION OF GREEN BEAN (Vigna radiata L.) BASED 

CHEESE USING DIFFERENT LACTIC ACID BACTERIA AND 

FERMENTATION TIMES 

 

The utilization of mung beans (Vigna radiata L.) as a raw material for cheese 

production represents an innovative solution in supporting plant-based food 

alternatives. This study aims to investigate the effects of different types of lactic acid 

bacteria and fermentation durations on the sensory attributes (taste, texture, and 

aroma), physical properties (moisture content and total curd yield), and chemical 

characteristics (protein content) of mung bean-based cheese. This experimental 

research employed a Completely Randomized Design with eight treatments, 

consisting of two controls (cow's milk cheese with Lactococcus lactis fermented for 

24 hours, and soybean cheese with Lactococcus lactis fermented for 24 hours) and 

six mung bean cheese treatments using combinations of three types of lactic acid 

bacteria (Lactococcus lactis, Streptococcus thermophilus, and Lactobacillus 

bulgaricus) and two fermentation times (16 hours and 24 hours). Data were 

analyzed using the Kruskal-Wallis test followed by the Mann-Whitney test. The 

results showed that the best sensory treatment was cheese fermented with L. 

bulgaricus for 16 hours, which received the highest average preference score (2.90) 

for taste. Fermentation with S. thermophilus for 16 hours resulted in the highest 

average score (2.85) for texture, while the highest aroma score (2.85) was found in 

cheeses fermented with L. lactis and S. thermophilus for 24 hours. The highest 

protein content (22.01%) was observed in mung bean cheese fermented with L. 

bulgaricus for 24 hours. The highest moisture content (4.83%) was found in the 

treatment with S. thermophilus for 24 hours, while the lowest (3.31%) was recorded 

in the treatment with L. lactis for 16 hours. The highest curd yield (41.12%) was 

obtained from fermentation using L. bulgaricus for 16 hours. 

 

Keywords: Cheese, Mung bean, Lactococcus lactis, Streptococcus thermophilus, 

Lactobacillus bulgaricus, Sensory, Protein content, Moisture content, Total curd 
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