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ABSTRAK

UJI AKTIVITAS ANTIMIKROBA BAKTERI ASAM LAKTAT (BAL)
DARI PANGAN TRADISIONAL KHAS BATAK TOBA NANIURA
DALAM MENGHAMBAT PERTUMBUHAN BAKTERI

Ruth Sevel Napitupulu, Febri Sembiring, S.Si, M.Si
Politeknik Kesehatan Kementrian Kesehatan Medan
Email: ruthsevel6@gmail.com

Naniura merupakan makanan tradisional khas Batak Toba yang diolah tanpa
pemanasan sehingga berpotensi mengandung mikroorganisme, baik yang
menguntungkan maupun patogen. Bakteri asam laktat (BAL) yang terdapat dalam
naniura diketahui memiliki potensi sebagai agen antimikroba alami. Penelitian ini
bertujuan untuk mengisolasi dan menguji aktivitas antimikroba BAL terhadap
bakteri patogen, yaitu Escherichia coli, Staphylococcus aureus, Salmonella
thypimurium, Pseudomonas aeruginosa, dan Klebsiella aerogenes. Penelitian ini
menggunakan metode deskriptif kuantitatif dengan tahapan isolasi BAL,
karakterisasi makroskopis, mikroskopis (pewarnaan Gram), serta uji fisiologi
(katalase dan koagulase). Aktivitas antimikroba diuji menggunakan metode difusi
sumuran dengan parameter diameter zona hambat. Hasil penelitian menunjukkan
bahwa sebagian besar isolat BAL mampu menghambat pertumbuhan bakteri
patogen dengan variasi daya hambat. Dengan demikian, BAL dari naniura
berpotensi sebagai sumber antimikroba alami.

Kata kunci : Aktivitas antimikroba, Bakteri asam laktat, Bakteri patogen, Difusi
sumuran, Naniura
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ABSTRACT

ANTIMICROBIAL ACTIVITY OF LACTIC ACID BACTERIA (LAB)
ISOLATED FROM NANIURA, A TRADITIONAL BATAK TOBA
FERMENTED FOOD, AGAINST PATHOGENIC BACTERIA

Ruth Sevel Napitupulu, Supervised by Febri Sembiring, S.Si, M.Si
Health Polytechnic of the Ministry of Health Medan

Email: ruthsevel6@gmail.com

Naniura is a traditional Batak Toba fermented fish delicacy prepared without heat
treatment, making it a potential source of both beneficial and pathogenic
microorganisms. Lactic acid bacteria (LAB) present in naniura are known to
possess promising antimicrobial properties. This study aimed to isolate lactic acid
bacteria from naniura and evaluate their antimicrobial activity against pathogenic
bacteria, namely Escherichia coli, Staphylococcus aureus, Salmonella
Typhimurium, Pseudomonas aeruginosa, and Klebsiella aerogenes. This study
employed a quantitative descriptive design involving the isolation of LAB, followed
by macroscopic characterization, microscopic characterization using Gram
staining, and physiological characterization through catalase and coagulase tests.
Antimicrobial activity was evaluated using the agar well diffusion method, with the
diameter of the inhibition zone used as the primary outcome measure. The results
demonstrated that the majority of LAB isolates inhibited the growth of the tested
pathogenic bacteria, although the inhibitory effects varied among isolates. These
findings suggest that LAB isolated from naniura have considerable poténtial as a
natural source of antimicrobial agents.

Keywords: Agar Well Diffusion, Antimicrobial Activity, Lactic Acid Bacteria,
Naniura, Pathogenic Bacteria
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