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UJI AKTIVITAS ANTIMIKROBA EKSTRAK  BIJI WIJEN HITAM (Sesamum 

indicum L.) HASIL FERMENTASI TERHADAP BAKTERI PATOGEN 

PENYEBAB PENYAKIT BAWAAN MAKANAN 

ABSTRAK 

 

Diardy Shauman Rachmatan – 1501974 

Praktek mencuci makanan dengan air yang diklorinasi adalah praktek dekontaminasi 

yang tidak aman karena terbentuknya produk samping (trihalomethanes) yang bersifat 

karsinogenik. Oleh karena itu food sanitizer alami sedang mendapatkan perhatian. 

Ekstrak tumbuhan berpotensi memiliki senyawa antimikroba terhadap foodborne 

pathogens. Penelitian ini bertujuan menguji efek antibakteri biji wijen hitam (Sesamum 

indicum L.) hasil fermentasi terhadap foodborne pathogens. Hasil Disc Diffusion Assay, 

Proteus mirabilis memiliki zona hambat terbesar dengan rata-rata 17,37 (mm), sedangkan 

Staphylococcus aureus memiliki zona hambat terkecil dengan rata-rata 6,62 (mm). 

Minimum Inhibitory Concentration terendah dari ekstrak terdapat pada Salmonella 

Typhimurium, Kleibsiella pneumoniae, Proteus mirabilis, Styphylococcus aureus, dan 

Listeria monocytogenes sebesar 1,25% (12,500 mg/ml) dan Minimum Bactericidal 

Concentration terendah dari ekstrak terdapat pada Stayphylococcus aureus dan Listeria 

monocytogenes sebesar 1,25% (12,500 mg/ml). Hasil dari aplikasi, bakteri Kleibsiella 

memiliki hasil aktivitas bakterisida tertinggi pada perlakuan perendaman ekstrak 60 

menit, suhu 27oC dan konsentrasi 5% dengan penurunan sebesar 6,77 (Log10 CFU/ml). 

Pada Total Plate Count, hasil aktivitas bakterisida tertinggi terdapat pada perlakuan 

perendaman ekstrak 0 menit, suhu 27oC dan konsentrasi 5% dengan penurunan sebesar 

7,00 (Log10 CFU/ml). Bakteri Coliform memiliki hasil aktivitas bakterisida tertinggi pada 

perlakuan  perendaman ekstrak 60 menit, suhu 27oC dan konsentrasi 5% dengan 

penurunan sebesar 2,30 (Log10 CFU/ml). Sedangkan Escherichia coli, hasil aktivitas 

bakterisida tertinggi terdapat pada  konsentrasi  0,5% dengan penurunan sebesar 4,30 

(Log10 CFU/ml) baik pada perendaman 0 menit (4oC), 0 menit (27oC), maupun 60 

menit,(4oC). Temuan di atas menunjukkan aktivitas antimikroba ekstrak etanol biji wijen 

hitam hasil fermentasi terhadap foodborne pathogens. 

Kata kunci:  Antibakteri, Biji wijen hitam, Fermentasi, Foodborne pathogen, Food 

Sanitizer. 
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ANTIMICROBIAL ACTIVITY ASSAY OF FERMENTED SESAME (Sesamum 

indicum L.) SEEDS EXTRACT AGAINST FOODBORNE PATHOGENS 

 

ABSTRACT 

Diardy Shauman Rachmatan – 1501974 

The practice of washing food with chlorinated water is unsafe because a formation 

carcinogenic products (trihalomethanes). Nowdays natural food sanitizers are gaining 

attention. Plant extracts have antimicrobial compounds against foodborne pathogens. This 

study aims to examine the antibacterial effect of fermented black sesame seeds (Sesamum 

indicum L.) extract against foodborne pathogens. The results of Disc Diffusion Assay, 

Proteus mirabilis has the largest inhibitory zone with an average of 17.37 (mm), while 

Staphylococcus aureus has the smallest inhibitory zone with an average of 6.75 (mm). 

For the lowest Minimum Inhibitory Concentration values of fermented black sesame 

seeds extract were found in Salmonella Typhimurium, Kleibsiella pneumoniae, Proteus 

mirabilis, Styphylococcus aureus, and Listeria monocytogenes at 1.25% (12,500 mg/ml) 

and the lowest Minimum Bactericidal Concentration values of fermented black sesame 

seeds extract were found in Stayphylococcus aureus and Listeria monocytogenes at 

1.25% (12,500 mg/ml). The results of the application as a food sanitizer, Kleibsiella has 

the highest bactericidal activity were at the immersion extract treatment of 60 minutes, 

27oC and  5% of concentration with a decreased 6.77 (Log10 CFU / ml). Total plate count 

has the highest bactericidal activity were at the immersion extract treatment of 0 minute, 

27oC and 5% of concentration with a decreased 7.00 (Log10 CFU / ml). Coliform bacteria 

has the highest bactericidal activity were at the 60 minutes extract immersion treatment, 

27oC and 5% of concentration with a decreased 2.30 (Log10 CFU / ml). While 

Escherichia coli has the highest bactericidal activity were at 0,5% of concentration by 

reducing bacterial growth 4.30 (Log10 CFU / ml) both at 0 minutes (4oC), 0 minutes 

(27oC), and 60 minutes, (4oC) . The above findings show the antimicrobial activity of 

fermented ethanol black sesame seeds extracts against foodborne pathogens. 

Keyword: Antibacteria, Fermentation, Foodborne Pathogen, Food sanitizer, Sesame 

Seeds. 
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