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RINGKASAN 

Bakteri asam laktat (BAL) berperan penting dalam fermentasi makanan atau minuman, 

salah satunya pada acar rebung bambu ampel (Bambusa vulgaris). Bakteri asam laktat 

dapat menghasilkan senyawa antimikroba dan sebagai agen probiotik. Pada penelitian 

ini, sebanyak 50 isolat yang diisolasi dari acar rebung bambu ampel (Bambusa vulgaris) 

yang difermentasi selama tujuh hari dalam kadar garam 2,5% dan suhu 15ºC diseleksi. 

Seleksi tahap awal meliputi uji katalase, uji motilitas, uji produksi gas, uji pewarnaan 

Gram, dan uji pewarnaan spora. Selanjutnya dilakukan identifikasi genus bakteri asam 

laktat berdasarkan kemampuan pertumbuhan bakteri (uji pH 4,4 dan 9,6, uji suhu 10ºC 

dan 45ºC, uji kadar NaCl 6,5% dan 18%), uji kemampuan probiotik (ketahanan 

terhadap asam (pH 3 dan 7), garam empedu 0,3% serta aktivitas antimikrobia terhadap 

bakteri patogen Staphylococcus aureus FNCC 0047 dan Escherichia coli FNCC 0091), 

dan uji aktivitas bakteriosin terhadap Staphylococcus aureus, Escherichia coli, dan 

Listeria monocytogenes. Tujuan dilakukannya penelitian ini adalah untuk mendapatkan 

isolat bakteri asam laktat yang mempunyai potensi probiotik dan potensi menghasilkan 

bakteriosin serta mengidentifikasi genus bakteri asam laktat yang diperoleh dari acar 

rebung bambu ampel (Bambusa vulgaris) yang difermentasi dalam kadar garam 2,5% 

pada suhu 15°C selama 7 hari. Hasil seleksi bakteri asam laktat diperoleh 33 isolat 

bakteri yang termasuk bakteri asam laktat. Tiga puluh tiga isolat bakteri asam laktat 

tersebut teridentifikasi ke dalam genus Lactobacillus dan memiliki kemampuan 

probiotik (tahan terhadap asam, garam empedu, dan memiliki aktivitas antimikrobia 

terhadap Staphylococcus aureus FNCC 0047 dan Escherichia coli FNCC 0091). Lima 

isolat terpilih dengan aktivitas antimikroba terbaik tidak memiliki aktivitas bakteriosin 

terhadap bakteri patogen Staphylococcus aureus, Escherichia coli, dan Listeria 

monocytogenes. 
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SUMMARY 

Lactic acid bacteria (LAB) play an important role in the fermentation of food or drink, 

such as pickled bamboo shoots of ampel (Bambusa vulgaris). Lactic acid bacteria can 

produce antimicrobial compounds and act as a probiotic agent. In this study, a total of 

50 isolates which is isolated from ampel pickled bamboo shoots fermented for seven 

days in 2.5% of salt concentration at 15ºC were selected. Selection of the first stage 

including catalase test, motility test, gas production test, Gram stain test, and spore 

stain test. Furthermore, the identification of lactic acid bacteria genus based on the 

ability of bacterial growth (at pH 4,4 and 9,6, temperature 10ºC and 45ºC, 6,5% and 

18% NaCl content), probiotic potency test (resistance to acid (pH 3 and 7), 0.3% bile 

salts and antimicrobial activity against pathogenic bacteria Staphylococcus aureus 

FNCC 0047 and Escherichia coli FNCC 0091), and bacteriocin activity test against 

Staphylococcus aureus, Escherichia coli, and Listeria monocytogenes. The purpose of 

this study was to obtain isolates of lactic acid bacteria which has probiotic potency and 

potency to produce bacteriocins and to identify genus of lactic acid bacteria from ampel 

pickled bamboo shoots which is fermented in 2.5% salt content at 15°C for seven days. 

The result of the selection of lactic acid bacteria was 33 isolates bacteria classified as 

lactic acid bacteria. Thirty-three isolates of lactic acid bacteria are identified to genus 

Lactobacillus and have probiotic ability (resistant to acids, bile salts, and have 

antimicrobial activity against Staphylococcus aureus FNCC 0047 and Escherichia coli 

FNCC 0091). Five selected bacteria with the best antimicrobia activity do not have 

bacteriocin activity against pathogenic bacteria Staphylococcus aureus, Escherichia 

coli, and Listeria monocytogenes. 
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