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AKTIVITAS ANTIBAKTERI EKSTRAK KENTAL ETANOL
DAGING BUAH ASAM PAY A (Salacca affinis Griffith)
TERHADAP Salmonella typhi DAN Staphylococcus aureus
DENGAN METODE DIFUSI AGAR M02-A11 CLSI

ABSTRAK

Pengujian aktivitas antibakteri ekstrak etanol daging buah asam paya (Salacca
affinis Griffith) terhadap pertumbuhan bakteri Staphylococcus aureus dan
Salmonella thypi dengan metode difusi agar menggunakan cakram disk menurut
standar CLSI. Ekstraksi dilakukan dengan menggunakan metode maserasi dengan
pelarut etanol 96%. Hasilnya menunjukkan bahwa ekstrak etanol daging buah
asam paya (Salacca affinis Griffith) dapat menghambat pertumbuhan dari bakteri
Staphylococcus aureus dan Salmonella thypi. Konsentrasi hambat minimum
ekstrak etanol daging buah asam paya terhadap pertumbuhan bakteri
Staphylococcus aureus adalah 124.000 pg/ml dan terhadap bakteri Salmonella
thypiadalah 123.000ug/ml. Untuk konsentrasi bunuh minimum ekstrak didapatkan
nilai konsentrasi terhadap bakteri Staphylococcus aureus adalah 124.000 pg/mi
dan terhadap bakteri Salmonella thypiadalah 123.000 pg/ml. Nilai kesetaraan
antibiotik menunjukkan bahwa 1 mg antibiotik Tetrasiklin pada bakteri
Staphylococcus aureus setara dengan 59,54 mg ekstrak etanol daging buah asam
paya, dan pada bakteri Salmonella thypi didapatkan nilai setara dengan 59,88 mg
ekstrak etanol daging buah asam paya (Salacca affinis Griffith).

Kata kunci :  Daging Buah Asam Paya, Antibakteri, Staphylococcus aureus,
Salmonella thypi, Metode Difusi Agar, CLSI.



ANTIBACTERIAL ACTIVITY OF ETHANOL EXTRACT FROM “ASAM
PAYA” (Salacca affinis Griffith) FLESH AGAINST THE GROWTH OF
Staphylococcus aureus AND Salmonella thypi BACTERIA
USING AGAR DIFFUSION METHODE CLSI M02-Al11

ABSTRACT

The antibacterial activity of ethanol extract of “Asam Paya” (Salacca affinis
Griffith) flesh againts the growth of Staphylococcus aureus and Salmonella typhi
using agar diffusion method according to the CLSI standard had been done. The
extract was prepared by maceration method with 96% ethanol. The results showed
that ethanol extracts of Asam Paya flesh could inhibit the growth of
Staphylococcus aureus and Salmonella thypi. The minimum inhibitory
concentration of ethanol extract of Asam Paya to Staphylococcus aureus bacteria
was 124,000 pg/ml and to the bacterium Salmonella thypi was 123,000 pg/ml.
Minimum Kill concentration value of the extract against Staphylococcus aureus
such as of 124,000 pug/ml and Salmonella thypi was 123,000 pug/ml. The antibiotic
activity equivalence showed that 1 mg of antibiotic Tetracycline on
Staphylococcus aureus was equivalent to 59.54 mg of ethanol extract of Asam
Paya flesh, and on Salmonella thypi was equivalent to 59,88 mg of ethanol extract
of Asam Paya flesh.

Keywords : Asam Paya Flesh, Antibacterial, Staphylococcus aureus,
Salmonella typhi, Agar Diffution Method, CLSI.
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