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ABSTRACT 

 

EFFECT OF ADDITION OF BUTTERFLY PEA AND ROSELLE FLOWER 

IN SOY YOGURT 

 

By 

 

Denny Salim 

 

SWISS GERMAN UNIVERSITY 

Bumi Serpong Damai 

 

Dr. rer. nat. Filiana Santoso, Advisor 

Ir. Abdullah Muzi Marpaung, Co Advisor 

 

Anthocyanins are known as health-enhancing compounds due to the antioxidant 

properties. Anthocyanins are present in roselle and butterfly pea in high amount 

indicating their potential usage as sources for functional food additives. However, the 

utilization of roselle and butterfly pea were not widely spread even though they grew 

easily in Indonesia. This study aimed to apply anthocyanins in roselle and butterfly 

pea as natural antioxidants in soy yogurt, a non-dairy product that is safe to be 

consumed even by lactose intolerant individuals. Pure roselle, pure butterfly pea and a 

mix of roseele and butterfly pea in three different concentrations (2.5%, 5%, 10%) 

were applied. The study showed that soy yogurt added with roselle exhibited higher 

antioxidant activity than butterfly pea. However, the antioxidant stability of roselle is 

lower than butterfly pea. Noteworthy, a synergestic effect was observed in soy yogurt 

with mixed of both flowers, where the lowest decrease of antioxidant activity over 13 

days was recorded. On the other hand, addition of roselle and butterfly pea extract 

reduced the amount of lactic acid bacteria in soy yogurt. However, it was still higher 

than the SNI quality standard. In sensory evaluation with 32 untrained panelists, the 

average highest acceptance level was achieved by yogurt without any extracts 

followed by yogurt with 10% of butterfly pea extract, and then yogurt with 10% of 
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roselle extract. In summary, this study proved the beneficial usage of roselle and 

butterfly pea as natural antioxidants in soy yogurt, thus enhances the nutritional value 

of soy yogurt. 

 

Keywords: Antioxidant activity, butterfly pea, roselle, sensory evaluation, soy yogurt 
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