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ABSTRAK 

  

Limbah cair tahu mengandung unsur organik yang mengandung nutrisi seperti 

protein, lemak, dan bakteri baik. Tujuan penelitian ini adalah mengetahui potensi 

pemanfaatan limbah cair tahu sebagai probiotik dan mengetahui rasio optimum 

penggunaan limbah cair tahusebagai probiotik. Metode yang digunakan adalah 

fermentasi dan menambahkan bahan-bahan yang mengandung nutrisi dan bakteri 

baik (Lactobacillus sp.). Analisis data guna mengetahui kualitas probiotik 

menggunakan uji kelimpahan bakteri Lactobacillus sp. dan analisa proksimat yang 

meliputi kadar protein, kadar lemak, kadar abu, dan kadar air kemudian hasil 

dibandingkan dengan standar mutu probiotik komersial. Kombinasi probiotik yang 

terbaik adalah V2 = Variabel 2 (Limbah cair tahu 50%, Molasse 23%, Air kelapa 

20%, Ragi Tape 5%, Yakult 2%) dengan hasil analisa uji kelimpahan bakteri 

Lactobacillus sp. sebesar 105 CFU/ml dan hasil analisa uji proksimat parameter 

kadar protein sebesar 2,9% ; kadar lemak sebesar 0,93%. Dalam hal ini, hasil 

pengujian V2 masih memiliki 3 kandungan nutrisi yang telah memenuhi standar 

mutu probiotik komersial. 

 

Kata Kunci: Limbah Cair Tahu, Probiotik, Lactobacillus sp., Analisa Proksimat 
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ABSTRACT 

 

Tofu liquid waste contains organic elements that contain nutrients such as protein, 

fat, and good bacteria. The purpose of this study was to determine the potential 

utilization of tofu liquid waste as a probiotic and to determine the optimum ratio of 

tofu wastewater use as a probiotic. The method used is fermentation and adding 

ingredients that contain nutrients and good bacteria (Lactobacillus sp.). Analysis of 

the data to determine the quality of probiotics using the abundance test of 

Lactobacillus sp. and proximate analysis which includes protein content, fat 

content, ash content, and water content then the results are compared with the 

quality standard of commercial probiotics. The best combination of probiotics is 

V2 = Variable 2 (Waste ciar tofu 50%, Molasses 23%, Coconut water 20%, Yeast 

Tape 5%, Yakult 2%) with the results of the analysis of the abundance of 

Lactobacillus sp. of 105 CFU/ml and the results of the analysis of the proximate 

test of protein content parameters of 2.9%; fat content of 0.93%. In this case, the 

results of the V2 test still have 3 nutritional contents that have met the quality 

standards of commercial probiotics. 

 

Keywords: Tofu Liquid Waste, Probiotic, Lactobacillus sp., Proximate Analysis


