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EFEKTIVITAS DAN KARAKTERISTIK KOMBUCHA SARI
BUAH STROBERI ( Fragaria x ananassa) TERHADAP BAKTERI
Streptococcus mutans DAN Bacillus cereus Secara In-Vitro

ABSTRAK

Kombucha merupakan minuman fungsional hasil fermentasi, mengunakan
SCOBY. Kombucha dengan penambahan sari buah stroberi merupakan inovasi
terbaru yang diharapkan dapat menghambat bertumbuhan bakteri bakteri
Streptococcus mutans dan Bacillus cereus yang merupakan bakteri patogen
penyebab ganguan pencernaan. Metode yang di gunakan pada penelitian ini ialah
pengujian difusi cakram dengan konsentrasi sari buah 20%, 30%, dan 40% dan
50%, dimana setiap perlakuan diulang sebanyak 3 kali. Hasil penelitaian ini
menunjukkan rerata zona hambat terhadap bakteri Streptococcus mutans 6,98mm,
8,38mm, 10.6mm, 6.5mm. Sedangkan Bacillus cereus 6,46 mm, 7,5 mm, 9,18
mm dan 5,85 mm. Berdasarkan hasil penelitian dapat disimpulkan Daya hambat
kombucha sari buah stroberi terhadap bakteri Streptococus mutans
dikategorigakan kuat pada konsentrasi 40% dengan zona hambat 10,61 mm
sedangkan dikategorikan sedang pada Bacillus cereus dengan zona hambat
tertinggi pada konsentrasi 40% sebesar 9,18mm. Karakteristik kombucha stroberi
memiliki pH berkisar 3,21-3,55 dengan aroma khas fermentasi,berwarna merah
maroon serta memiliki rasa manis keasaman. Kandungan alkohol pada kombucha
sari buah stroberi 0,01 yang berarti minuman ini halal untuk dikonsumsi.
Kekentalan pada kombucha sari buah stroberi 0,79 yang berarti bahwa kombucha
sari buah stroberi memiliki kadar kekentalan yang rendah.

Kata Kunci : Kombucha, Stroberi, Streptococcus mutans dan Bacillus cereus



EFFECTIVENESS AND CHARACTERISTICS OF STRAWBERRY (
Fragaria x ananassa) KOMBUCHA AGAINST THE BACTERIA
Streptococcus mutans AND Bacillus cereus In-Vitro

ABSTRAC

Kombucha is a functional drink resulting from fermentation, using a SCOBY. The
aim of the research is to determine the effectiveness and characteristics of
kombucha with the addition of strawberry juice against the bacteria Streptococcus
mutans and Bacillus cereus which are pathogenic bacteria that cause digestive
disorders. The method used in this research was disk diffusion testing with fruit
juice concentrations of 20%, 30%, and 40% and 50%, where each treatment was
repeated 3 times. The results of this research show that the average zone of
inhibition against Streptococcus mutans bacteria is 6.98mm, 8.38mm, 10.6mm,
6.5mm. Meanwhile, Bacillus cereus was 6.46 mm, 7.5 mm, 9.18 mm and 5.85
mm. Based on the research results, it can be concluded that the inhibitory power
of strawberry juice kombucha against Streptococus mutans bacteria is categorized
as strong at a concentration of 40% with an inhibition zone of 10.61 mm, while it
is categorized as moderate for Bacillus cereus with the highest inhibition zone at a
concentration of 40% of 9.18 mm. The characteristics of strawberry kombucha
have a pH ranging from 3.21-3.55 with a typical fermented aroma, maroon color
and a sweet and sour taste. The alcohol content in strawberry juice kombucha is
0.01, which means this drink is halal for consumption. The viscosity of strawberry
juice kombucha is 0.79, which means that strawberry juice kombucha has a low
viscosity level.

Keywords: Kombucha, Strawberries, Streptococcus mutans and Bacillus cereus
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