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ABSTRAK 

 

 
Asinan rebung bambu betung (Dendrocalamus asper) adalah produk yang 

difermentasi secara tradisional dan berpotensi sebagai sumber probiotik. Dimana 

asinan rebung mengandung mikroorganisme baik yaitu BAL yang merupakan 

bakteri yang berkontribusi di bidang pangan untuk fermentasi yang alami. 

Fermentasi rebung menghasilkan senyawa antioksidan dengan rentang suhu yang 

optimum. Penelitian bertujuan supaya memahami suhu optimum dari jumlah BAL 

dan aktivitas antioksidan pada asinan rebung bambu betung. Penelitian ini bersifat 

eksperimen laboratorium dengan 3 perlakuan yaitu 100 gram rebung dilakukan 

fermentasi asinan rebung dengan suhu 15℃ (K1), suhu 37℃ (K2), dan suhu 40℃ 

(K3). Ketiga perlakuan diinkubasi selama 72 jam dengan 4x pengulangan. 

Tahapan penelitian meliputi pengolahan asinan rebung, isolasi bakteri 

menggunakan metode pengenceran-tuang (dilution series- pourplate), dan uji 

antioksidan dengan metode DPPH. Jumlah BAL dihitung dengan Quebec Colony 

Counter. Analisis data menggunakan Anova dan uji Duncan. Hasil yang 

didapatkan diantaranya Suhu berpengaruh terhadap jumlah BAL asinan rebung 

dengan nilai p=0.016. Jumlah BAL pada suhu 150C 59.50, suhu 37 129.74, dan 

suhu 40 107.57. Suhu juga berpengaruh terhadap aktivitas antioksidan. Nilai rata- 

rata pada suhu 15,37, 40℃ yaitu 30,60%, 25,241% dan 16.8782% (%inhibisi), 

36.3655, 41.6775, 51.0757 (IC50). Suhu optimum jumlah BAL asinan rebung 

adalah suhu 37°C dan suhu optimum jumlah antioksidan adalah suhu 15°C. 
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DETERMINATION OF OPTIMUM TEMPERATURE ON THE 
 

 

AMOUNT OF LACTATIC ACID BACTERIES ANDANTIOXIDANT 

ACTIVITY OF BAMBOO SHOOTS PICKLES FROM 

BAMBOO BETUNG (Dendrocalamus asper) 

ABSTRACT 

 

Asinan bamboo shoots (Dendrocalamus asper) is a traditionally fermented 

product with potential as a source of probiotics. Pickled bamboo shoots contain 

good microorganisms, namely LAB, which are bacteria that contribute in the food 

sector for natural fermentation. Bamboo shoot fermentation produces antioxidant 

compounds with optimum temperature range. The study aimed to understand the 

optimum temperature of LAB count and antioxidant activity in pickled betung 

bamboo shoots. This research is a laboratory experiment with 3 treatments, 

namely 100 grams of bamboo shoots fermented at 15 ℃ (K1), 37 ℃ (K2), and 40 

℃ (K3). The three treatments were incubated for 72 hours with 4x repetition. The 

research stages included processing of pickled bamboo shoots, isolation of 

bacteria using dilution series- pourplate method, and antioxidant test with DPPH 

method. The number of LAB was counted with Quebec Colony Counter. Data 

were analysed using Anova and Duncan's test. The results obtained include 

temperature affects the amount of LAB pickled bamboo shoots with a value of p = 

0.016. The number of LAB at 150C was 59.50, temperature 37 was 129.74, and 

temperature 40 was 107.57. Temperature also affects antioxidant activity. The 

average values at 15, 37, 40 ℃ were 30.60%, 25.241% and 16.8782% 

(%inhibition), 36.3655, 41.6775, 51.0757 (IC50). The optimum temperature of 

LAB amount of pickled bamboo shoots is 37°C and the optimum temperature of 

antioxidant amount is 15°C. 

 

Keywords: Antioxidant, Pickled bamboo shoots, Bamboo Betung, 
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