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ABSTRAK 
 

Asam laktat adalah senyawa yang dihasilkan pada proses fermentasi, pemeriksaan 

kadar asam laktat menjadi penting dalam penentuan kualitas produk. Review artikel 

ini bertujuan untuk memaparkan pengaruh faktor fermentasi terhadap kadar asam 

laktat pada makanan fermentasi metode yang digunakan dalam review artikel ini 

adalah tinjauan pustaka dari bebeapa jurnal yang diterbitkan secara online, jurnal 

nasional maupun internasional yang diterbitkann dalam kurun waktu 10 tahun 

terakhir dengan tema pengaruh proses fermentasi terhadap kandungan asam laktat 

pada makanan fermentasi yang memiliki ISSN (International Standar Serial 

Number). Hasil menunjukan bahwa penambahan starter, lama fermentasi, dan 

penambahan bahan lain seperti tepung kulit pisang dan propolis mampu 

meningkatan kadar asam laktat tetapi penambahan propolis juga menghambat 

produksi asam laktat pada bakteri (LCR) pada penambahan propolis dengan 

konsentrasi yang lebih dari 0,6% atau 1%. Dapat disimpulkan penambahan 

mikroba, waktu fermentasi, dan penambahan bahan lain dapat meningkatkan kadar 

asam laktat. 

Kata kunci Proses Fermentasi, Asam Laktat, Makanan Fermentasi. 

 

 

 

 



 

 

 

REVIEW: THE EFFECT OF THE FERMENTATION PROCESS 

ON THE CONTENT OF LACTIC ACID IN FERMENTATION 

FOODS 
 

 

RULIFA NURFUZIANTI 

 24041116089 

 

ABSTRACT 

 
 Lactic acid is a compound produced in the fermentation process, checking the 

levels of lactic acid is important in determining product quality. This review article 

aim was to describe the effect of fermentation factors on lactic acid levels in 

fermented foods. The method used in this review article was a literature review of 

several journals published online, national and international journals published in 

the last 10 years with the theme of the effect of the process. fermentation against 

lactic acid content in fermented foods that have an ISSN (International Standard 

Serial Number). The results showed that the addition of a starter, fermentation time, 

and the addition of other ingredients such as banana peel flour and propolis were 

able to increase levels of lactic acid but the addition of propolis also inhibited the 

production of lactic acid in bacteria (LCR) in the addition of propolis with a 

concentration of more than 0.6% or 1%. It can be concluded that the addition of 

microbes, fermentation time, and the addition of other ingredients can increase 

levels of lactic acid.. 

 

Keywords Fermentation Process, Lactic Acid, Fermented Food 
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