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ABSTRAK

Sari buah probiotik merupakan minuman fermentasi Isaah. Minuman Sari
buah probiotik memiliki kelemahan yaitu daya tahang relatif rendah (4-5
hari). Pada umumnya preservasi yang dilakukan hded@l storage Freeze-

drying merupakan metode preservasi menggunakan suhu reletigan kondisi
vakum untuk menghilangkan air. Pada penelitian umtuk meningkatkan
survivability Lactobacillus plantarunsetelahfreeze-drying,diberikan perlakuan
heat shock(4C selama 45 dan &5 selama 3-5 detik) dan strearvation

(pemanenan 12 jam, 24 jam dan 48 jam). Perlakuankumempertahankan
survivability yang paling baik adalaheat shockselama 4%C selama 45 menit
sebanyak 43,14% dengan waktu pemanenan 24 jam. efatap penyimpanan
bubukfreeze-dryingyang baik adalah £G didalam kulkas.

Kata kunci : Sari buah probiotilreeze-drying Lactobacillus plantarumHeat
shock,StresStarvation Survivability.



The Effect of Starvation Stress and Heat Shock ohactobacillus
plantarum Cells’ Viability in Psidium guajava Freeze Dried
Probiotic Powder

Achmad Arief Wibowo,2011

Mentor : (I)Dr. Dra. Tjandra Pantjajani, M.S.
(Il) Ruth Chrisnasari, S.TP, M.P.

ABSTRACT

Probiotic fruit juice is a fermented fruit juice quuct. This probiotic beverage
posseses significant weakness due to its relatisiebtrt conservation time (4-5
days). Cool storage is a common storage methodrasepving juice. Freeze-
drying is a preservation method utilizing low temgiare and vacuum to
eliminate water. In this research, heat shocR@dr 45min and 9% for 3-5s)
and starvation stress (harvested at 12h, 24h ah{l W8re applied to increase
Lactobacillus plantarunsurvivability. Culture harvested at 24 hour aneated
with heat shock at 42 for 45 minute was the best method to improve cell
survival, as shown by 43.14% cell survivability whgrown on MRS Agar
medium. The best temperature to preserve the fresed powder is 1T in a
refrigerator.

Key word : Probiotic fruit juice, Freeze-dryingactobacillus plantarumHeat
shock, Starvation Stress, Survivability.
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