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| NTI SAR

Bakteri asam | aktat (BAL) menproduksi asam | akt at
yang berkorel asi positif terhadap penurunan pH Tuj uan
penelitian adal ah nenperoleh isolat canmpuran bakteri
penghasi| [|aktat wunggul dari isi saluran pencernaan
i kan tawes (Puntius javanicus) sebagai starter pada
fermentasi anpas tahu. BAL diisol asi dengan teknik rol
tube. Sel eksi dil akukan dengan penanbahan glisin HCL
(0,5N) pH 3,0 selama 100 nenit secara anaerobik dan
kadar asam | aktat tertinggi. | sol at canpuran BAL
di f ornul asi kan untuk fernmentasi anpas tahu dengan | evel
I nokul um 0% 5% dan 10% V/ B dan | ana inkubasi 0, 3, 6,
12, 24, 48 dan 72 jam suasana anaerobik. Eval uasi
di | akukan terhadap total koloni, kadar asam | aktat, pH
dan kualitas fisik. Data yang diperoleh dianalisa
vari ansinya dengan rancangan Conpletely Random sed
Design (CRD) pola faktorial dan regresi. Perbedaanya
diuji dengan uji Duncan Miltiple Range Test (DNRT).
Enam i sol at canpuran BAL dengan total koloni L, 04xlG’
CFU m_  dan kadar asam laktat 4,81 ng/nm. Persentase
i nokul um dan | ama i nkubasi ber pengaruh terhadap juni ah
dan kecepatan penbentukan asam |aktat serta perubahan
pH (P<0,01). Kualitas fisik anpas tahu ditunjukkan
dengan tidak adanya perubahan warna, aroma gurih dan
tekstur yang | ebi h | unak.. I nokul um 5% dan | ama i nkubasi
24 jam nerupakan | evel yang optimal untuk produksi asam
| akt at ..

(Kata kunci : Anpas tahu, fernentasi, isolat BAL, asam
| akt at)
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ABSTRACT

Lactic acid bacteria (LAB) produce lactic acid and
decrease pH The objectives of this study were to
determ ne m x-culture of Lactic acid bacteria that were
isolated and selected from the digestivus tractus of
i ndi genous fish (Puntius javanicus), as starter on the
fermentation of tofu waste industry. The LAB were
isolated using roll tube technique (Hungate nethode).
Formul ation of m x-culture of LAB based on the |ow pH
resistance (PH 3,0 for 100 mnute) and lactic acid
production. The tofu waste industry fernentation were
conducted on different Ievel of inoculumand incubation
time. Waste industry fernentation had been determ ned
total of <colony, pH lactic acid production and
physical characteristic as variables. The result of
this study showed that the average of total colony and
lactic acid production by mx-culture of LAB were
1.04xI07 CFUM and 4.805 ng/m respectively. The
different addition of [Ievel inoculum and incubation
tinme inproved the guantity and velocity of lactic acid
production (P<0.Ql). However the inoculum addition and
incubation time decrease pH of tofu waste industry
fermentation (P<0.0l1). The physical characteristic of
fernmentated tofu waste industry wasnt change by the
inocul um addi tion. The consclution of this study show
that the 5% of inoculumand 24 hours incubation perform
of the optimumof tofu waste industry fernentation.

(Keyword : tofu waste industry, fernmentation, m x-
culture of LAB, lactic acid)



