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<b>ABSTRACT</b><br>

The quality of yoghurt produced in District of Cipari, Cigugur Kuningan Regency failed to meet the
required standard despite the fact that socialization of yoghurt GMP program, facilitation and delivery of
inkubator for yoghurt production had been implemented. Therefore, this study reported the performance of
the incubators which had been produced and granted to two cooperatives in the District of Cipari, Kuningan,
namely Laras Ati and Lembah Kamoning. The method used was to directly test the incubators for the
production of yoghurt in alaboratory Institut Teknologi Indonesia and in Kuningan. Five litres of cow's milk
that had been heated to a temperature of 90° C for 15 minutes and cooled down to a temperature of 40° C
were directly inoculated with a 10% volume of fresh commercia yoghurt starter, culture consisting of

L actobacillus acidophilus, Streptococcus thermophilus and Bifidobacterium. The measured parameters were
incubator temperature stability, product's pH value, total acid and organoleptic of product. The results
showed that the performance of the two incubators were in good condition. It was proved by stable
temperature in the range of 44.1+0.6°C during evaluation within 7 hours of incubation. During fermentation,
pH of the product has decreased and reached a pH value of 4.6 £ 0:02 within 7 hours of incubation, total
acid reached 0.84+0.052%. The organoleptic product of yoghurt showed the percentage of product
acceptance reached 85%, 83%, 86% and 82% in col our/appearance, texture, odour/flavour and taste
respectively. The two delivered incubators met the required standard, thereby making the household-scale
production process of yoghurt safe for public consumption. Y oghurt ready for sale and kept at the room
temperature remains fresh and does not suffer damage because the packaging is not inflated as

before.Y oghurt that is ready to be sold and even kept at room temperature remains fresh and does not suffer
damage ie. the packaging is not inflated as before.
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