
Pengaruh Penambahan Pati Uwi (Dioscorea alata) sebagai Stabilizer terhadap Kualitas Yoghurt 

Ditinjau dari pH,  Daya Ikat Air, Total Asam dan Sineresis  

The Effect of Yam Starch (Dioscorea alata) Addition as Stabilizer on The Quality of Yoghurt Included of 

pH, Water Holding Capacity, Total Acidity And Sineresis 

Daraizna Wirthasari(1), Imam Thohari(2) and Mustakim(2) 

 1)Student of Animal Product Technology Departement, Animal Husbandry Faculty, Brawijaya 

University 

 2)Lecture of Animal Product Technology Departement, Animal Husbandry Faculty, Brawijaya 

University 

 Email : daraizna.irtha@gmail.com 

ABSTRACT 


