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RINGKASAN 
 

Bakteri asam laktat (BAL) banyakdimanfaatkandalambidangkesehatandanpangan. Salah 
satupotensi BAL adalahmenghasilkansubstansiantimikroba yang 
dapatdigunakanuntukmencegahpertumbuhanbakteripatogen.Bakteriasamlaktatdapatdiperole
hdarimakananhasilfermentasi,salahsatunyasayurasin.Tujuanpenelitianiniadalahuntukmengis
olasidanmengidentifikasibakteriasamlaktat yang berasaldarifermentasisawipahit (Brassica 
juncea(L.)Czernjaew) 
ataubahan“sayurasin”sertamelakukanseleksipotensiantimikrobabakteriasamlaktatberdasarka
naktivitaspenghambatannyaterhadapbakteripatogenEscherichia coli (Gram negatif) 
danStaphylococcus aureus (Gram positif).Sayurasinterbuatdarisawipahit(Brassica 
juncea(L.)Czernjaew) yang ditambahkandenganlarutan air kelapa yang 
telahdicampurdengangaramkonsentrasi 2,5% (b/v) dalamcontainerplastik, 
kemudianditutuprapatdan proses fermentasiberlangsungselama 7 hari. Pengujian yang 
dilakukanmeliputiidentifikasi BAL denganujibiokimia(pewarnaan gram, 
pewarnaanspora,ujikatalase, ujimotilitas, ujiproduksi gas), 
pengujiankemampuanpertumbuhanbakteriasamlaktatpadasuhu10oC, 45oC, 50oC, pH 4,4dan 
9,6 sertakadarNaCl 6,5% dan 18%, pengujianaktivitasantimikroba BAL 
terhadapbakteripatogenEscherichia coli (Gram negatif) danStaphylococcus aureus (Gram 
positif)denganmetodedifusi agar (well assay).Berdasarkanhasilidentifikasi BAL 
denganujibiokimia, diperoleh 16 isolatbakteriasamlaktatdengan 3 dari 16 isolat yang 
adamerupakanbakteriasamlaktatdengantipefermentasiheterofermentatifdan 13 
lainnyamerupakanhomofermentatifkarenatidakmembentuk gas 
padatabungDurham.Berdasarkanhasilujikemampuanpertumbuhanbakteriasamlaktatpadaber
bagaisuhu, pH dankadarNaCl,dari 16 isolatdiperoleh 9 isolat yang  
menunjukkanpertumbuhanpadasuhu 10oC, 45oC, 50oC, kadarNaCl 6,5%, sertapada pH 4,4, 
namuntidakdapattumbuhpadakadarNaCl 18% dan pH 9,6 yangtermasukdalam genus 
Lactobacillusdansemuanyamemilikiaktivitasantimikrobakarenamenghasilkanzonabeningdis
ekitarsumuran, dengan diameter zonabeningterbesarolehisolat 413 
padapenghambatanStaphylococcus aureus (20,35 mm) danisolat 632 
padapenghambatanEscherichia coli (18 mm). 
Hasilpenelitianinimenunjukkanbahwabakteriasamlaktat yang 
tumbuhpadasayurasintermasukdalam genus 
homofermentatifLactobacillusdanheterofermentatifLactobacillusyang 
memilikiaktivitasantimikroba. 
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SUMMARY 
 
 
Lactic acid bacteria (LAB) iswidely used in the field of health and foods. One of the 
potential of BAL is producing antimicrobial substances that can be used to prevent the 
growth of pathogenic bacteria . Lactic acid bacteria can be obtained from fermented foods, 
such as vegetables. The aim of this study is to isolate and identify lactic acid bacteria 
derived from fermented “sawipahit” (Brassica juncea(L.)Czernjaew) or "sayurasin" and 
selecting the antimicrobial potency of lactic acid bacteria based on its inhibitory activity 
against pathogenic bacteria Escherichia coli (Gram negative) and Staphylococcus aureus 
(Gram positive). “Sayurasin” made from “sawipahit” (Brassica juncea( L. )Czernjaew) 
were added to a solution of coconut water that has been mixed with 2.5 % (w / v) salt 
concentration  in a sealed plastic container and the fermentation process occurred in 7 
days. Testing was conducted on the identification of LAB with biochemical tests (Gram 
staining ,spore staining, catalase test , motility test and gas production ), testing the ability 
of the growth of lactic acid bacteria at temperature of 10°C , 45°C , 50°C , pH 4.4 and 9.6, 
6.5 and 18% NaCl concentration, antimicrobial activityassay of LAB against pathogenic 
bacteria  such as Escherichia coli (Gram negative) and Staphylococcus aureus (Gram 
positive) using well assay method. Based on the results of LAB identification with 
biochemical tests there were 16 isolates of lactic acid bacteria with 3 out of 16 isolates 
constitute homofermentative type of fermentation and the rest are homofermentative (did 
not form gas on Durham tube).  Meanwhile, the results of the ability of lactic acid bacteria 
growth at various temperatures, pH and NaCl concentration, there were only 9 isolates 
showed growth at a temperature of 10°C , 45°C , 50°C , 6.5 % NaCl concentration , as well 
as at pH 4.4 , but can not grow at 18 % NaCl concentration and pH 9.6. Nine isolates were 
belong to the genus of  Lactobacillus and all of them have antimicrobial activity against 
Escherichia coli (Gram negative) and Staphylococcus aureus (Gram positive) because it 
formed clear zone. Largest diameter of the clear zone belongs to isolate 413 for inhibition 
of Staphylococcus aureus (20.35 mm) and isolate 632 for Escherichia coli (18 mm). The 
results of this study indicated that the lactic acid bacteria that grow in “sayurasin” are 
homofermentativeLactobacillus and heterofermentatifLactobacillus with antimicrobial 
potency. 
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