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MEDIA ALTERNATIF PERTUMBUHAN BAKTERI DARI DAGING 

BUAH KELAPA (Cocos nucifera) TERHADAP BAKTERI 

Escherichia coli DAN Staphylococcus aureus 

 
ABSTRAK  

Media merupakan suatu bahan kompleks yang tersusun atas campuran 

nutrisi yang digunakan untuk menumbuhkan mikroorganisme. Media instan 

seperti Nutrient Agar (NA) umumnya digunakan dalam mikrobiologi untuk 

menumbuhkan bakteri. Media instan yang tergolong mahal dan hanya terdapat di 

toko-toko kimia tertentu, mendorong peneliti untuk menemukan media alternatif 

dari bahan-bahan alami yang murah dan mudah di dapatkan. Tujuan dari 

penelitian ini untuk mengetahui pemanfaatan daging buah kelapa (Cocos nucifera) 

sebagai media alternatif pertumbuhan bakteri. Penelitian ini menggunakan metode 

eksperimen dimana variabel bebas adalah konsentrasi tepung daging buah kelapa 

dengan variasi 16%,  18%, 20%, 22% dan 24% yang masing-masing konsentrasi 

diulang sebanyak lima kali. Hasil yang diperoleh jumlah populasi koloni bakteri 

Escherichia coli pada tepung daging buah kelapa konsentrasi 16% sebanyak 137 x 

10
6
,  18% sebanyak 119 x 10

6
, 20% sebanyak 74 x 10

6
, 22% sebanyak 93 x 10

6
 

dan 24% sebanyak 74 x 10
6
. Jumlah populasi koloni bakteri Staphylococcus 

aureus pada tepung daging buah kelapa konsentrasi 16% sebanyak 187 x 10
6
,  

18% sebanyak 20 x 10
6
, 20% sebanyak 65 x 10

6
, 22% sebanyak 23 x 10

6
 dan 24% 

sebanyak 34 x 10
6
. Pertumbuhan bakteri Escherichia coli dan Staphylococcus 

aureus yang paling baik dan sebanding dengan media NA adalah pada media 

daging buah kelapa konsentrasi 16%. Hasil data dianalisis menggunakan SPSS 25 

dengan metode uji one way ANOVA. Hasil analisis statistik menunjukkan tidak 

ada perbedaan yang bermakna pada setiap kelompok perlakuan ( p   0,05) dan 

didapat Fhitung   Ftabel menyatakan bahwa tidak ada pengaruh nyata antara variasi 

konsentrasi terhadap pertumbuhan Escherichia coli, sedangkan hasil analisis 

statistik pada pertumbuhan bakteri Staphylococcus aureus menunjukkan ada 

perbedaan yang bermakna pada setiap kelompok perlakuan ( p   0,05) dan 

didapat Fhitung   Ftabel menyatakan bahwa ada pengaruh nyata antara variasi 

konsentrasi terhadap pertumbuhan bakteri Staphylococcus aureus. Tepung daging 

buah kelapa dapat digunakan sebagai media alternatif pertumbuhan bakteri.  

Kata kunci: Media Alternatif, Cocos nucifera, Escherichia coli, Staphylococcus 

aureus 
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ALTERNATIVE MEDIA FOR GROWTH OF BACTERIA 

FROM COCONUT FRUIT (Cocos nucifera) TO  

Escherichia coli AND Staphylococcus aureus 

 

ABSTRACT 

Media is a complex material composed of a mixture of nutrients used to 

grow organisms. Instant media such as Nutrient Agar (NA) are commonly used in 

microbiology to grow bacteria. Instant media are relatively expensive and are only 

available in certain chemical stores, encouraging researchers to find alternative 

media from natural ingredients that are cheap and easy to get. The purpose of 

this study was to determine the utilization of coconut flesh (Cocos nucifera) as an 

alternative medium for bacterial growth. This study used an experimental method 

where the independent variable was the concentration of coconut flesh flour with 

variations of 16%, 18%, 20%, 22% and 24%,  each concentration was  

repeated five times. The results obtained were the number of colonies of 

Escherichia coli bacteria in coconut flesh flour concentration of 16% as much as 

137 x 10
6
, 18% as much as 119 x 10

6
, 20% as much as 74 x 10

6
, 22% as much as 

93 x 10
6
 and 24% as much as 74 x 10

6
. The population of colonies of 

Staphylococcus aureus bacteria in coconut flesh flour concentration of 16% was 

187 x 10
6
, 18% was 20 x 10

6
, 20% was 65 x 10

6
, 22% was 23 x 10

6
 and 24% was 

34 x 10
6
. The best growth of Escherichia coli and Staphylococcus aureus bacteria 

and comparable to NA media was in coconut meat media with a 

concentration of 16%. The results of the data were analyzed using SPSS 25 with 

one way ANOVA test method. The results of statistical analysis showed that there 

was no significant difference in each treatment group ( p   0,05) and Fcount   

Ftable stated that there was no significant effect between concentration variations 

on the growth of Escherichia coli bacteria, while the result of statistical analysis 

on the growth of Staphylococcus aureus bacteria showed there was a significant 

difference in each treatment group ( p   0,05) and seen Fcount   Ftable stated that 

there was a significant effect between concentration variations on the growth of 

Staphylococcus aureus bacteria. Coconut pulp flour can be used as an alternative 

medium for bacterial growth.  

Keywords: Alternative Media, Cocos nucifera, Escherichia coli, Staphylococcus 

aureus 
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