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RINGKASAN 

Adindalifa Hayu Lupita. 26020115130084. Potensi Bakteri Simbion Usus 

Teripang Hitam (Holothuria atra) sebagai Minuman Probiotik Susu Kedelai (Ali 

Djunaedi dan Delianis Pringgenies). 

 

Minuman probiotik merupakan salah satu upaya dalam menjaga kesehatan 

manusia, khususnya bagian pencernaan. Isolat bakteri yang berasal dari teripang, 

khususnya pada bagian ususnya terbukti mampu melawan pertumbuhan bakteri 

pathogen. Bermula dari kemampuan tersebut, isolat bakteri usus teripang 

mempunyai lebih banyak lagi manfaat yang berguna sebagai inokulum pada 

minuman probiotik. Tujuan dilakukannya penelitian ini adalah untuk mengetahui 

potensi 3 bakteri usus teripang hitam (Rothia sp., Listeria sp., Miccrococus sp.) 

sebagai antibakteri dan enzimatis. Penelitian ini dilakukan pada bulan Januari – 

Maret 2019 dengan metode uji pendahuluan berupa uji antibakteri kemudian 

dilanjutkan uji enzimatis (amilolitik, proteolitik, selulolitik) dan uji kualitas 

minuman probiotik yang dibandingkan dengan standar SNI. Hasil penelitian 

menunjukkan bahwa isolat Rothia sp., Listeria sp., dan Micrococcus sp. memiliki 

kemampuan melawan Bacillus cereus (penyebab diare) dan memiliki kemampuan 

untuk mendegradasi protein dan amilum serta kualitas minuman probiotik yang 

dihasilkan sesuai dengan standar SNI. Rerata diameter zona hambat uji 

pendahuluan ketiga isolat tersebut adalah 19,15 mm, tergolong kuat. Hasil uji 

proteolitik, diameter zona hambat yang dihasilkan yaitu 5,12 – 6,10 mm dan pada 

uji amilolitik zona hambat yang dihasilkan berkisar 5,67 – 7,23 mm. Pengamatan 

kualitas minuman probiotik menunjukkan minuman probiotik dengan isolat 

Micrococcus sp. sedikit berbeda dengan sampel lain karena cairannya yang tidak 

homogen dan cenderung mengendap. 

  

Kata Kunci: Probiotik, Rothia sp., Listeria sp., Micrococus sp., Yoghurt. 
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SUMMARY 

Adindalifa Hayu Lupita. 26020115130084. Potention of Black Sea Cucumber 

Simbion Bacteria (Holothuria atra) as a Soya Milk Probiotic Drink (Ali Djunaedi 

and Delianis Pringgenies). 

  

Probiotic drinks are one of the efforts to maintain human health, especially in the 

digestive tract. The bacterial isolates originating from sea cucumbers, especially in 

the part of the intestine, are proven to be able to fight the growth of pathogenic 

bacteria. Starting from these abilities, the sea cucumber intestinal bacterial isolates 

have many more benefits that are useful as an inoculum in probiotic drinks. The 

purpose of this study was to determine the potential of 3 black sea cucumber 

intestinal bacteria (Rothia sp., Listeria sp., Miccrococus sp.) as antibacterial and 

enzymatic. This research was conducted in January - March 2019 with a 

preliminary test method in the form of an antibacterial test, enzymatic test 

(amylolytic, proteolytic, cellulolytic) and quality testing of probiotic drinks 

compared to SNI standards. The results showed that Rothia sp., Listeria sp., and 

Micrococcus sp. isolates. has the ability to fight Bacillus cereus (the cause of 

diarrhea) and has the ability to degrade protein and starch and the quality of 

probiotic drinks produced in accordance with SNI standards. The mean diameter of 

the inhibitory zone of the preliminary test of the three isolates was 19.15 mm, 

classified as strong. While for proteolytic tests, the diameter of the inhibitory zone 

produced was 5.12 - 6.10 mm and in the amylolytic test the resulting zones ranged 

from 5.67 to 7.23 mm. Observation of the quality of probiotic drinks shows 

probiotic drinks with Micrococcus sp. Isolate a bit different aside from other 

sampels because the liquid is not homogeneous and tends to settle. 

  

Keywords: Probiotics, Rothia sp., Listeria sp., Micrococcus sp., Yoghurt. 
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