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STUDI LITERATUR: AKTIVITAS ANTIMIKROBA EKSTRAK ETANOL
DAUN Rosmarinus officinalis L. TERHADAP MIKROORGANISME
PEMBUSUKAN MAKANAN

ABSTRAK

Pemanfaatan ekstrak Rosemary (Rosmarinus officinalis L.) sebagai bahan
antimikroba alami dinilai efektif untuk mengurangi pertumbuhan mikroba
penyebab pembusukan dan memperpanjang masa simpan produk makanan
sehingga dapat menurunkan angka kerugian dan pemborosan dalam bidang pangan.
Tujuan dari studi literatur ini adalah untuk menganalisis senyawa metabolit
sekunder pada ekstrak etanol daun rosemary dan menentukan nilai aktivitas
antimikroba dari ekstrak etanol daun rosemary terhadap bakteri Gram Positif
Bacillus cereus, bakteri Gram negatif Escherichia coli, dan khamir Candida
albicans. Metode analisis GC/MS digunakan untuk identifikasi senyawa metabolit
sekunder dan beberapa metode yang digunakan untuk uji aktivitas antimikroba
diantaranya yaitu secara difusi meliputi Agar Well Diffusion Assay dan Disk
Diffusion Assay, dan secara dilusi meliputi Minimum Inhibitory Concentration, dan
Minimum Bactericidal/Fungicidal Concentration. Hasil analisis GC/MS pada
esktrak rosemary menunjukan terdapat senyawa kamper (4,28%), phytol (3,28%),
Borneol (3,27%), Caryophyllene oxide (3,20%), isoplulegol (2.61%), thymol
(2.26%), Ethyl linoleolate (1,89%), Ethyl linoleate (1,68%), dan senyawa 1,8-
cineole (1,24%) serta a-Pinene (0.07%). Diameter zona hambat terbaik dari hasil
temuan pada B. cereus, E. coli, dan C. albicans berturut-turut yaitu 19,8 + 0.8 mm,
21,1 + 0.9 mm, dan 13 mm. Hasil MIC terbaik dari B. cereus yaitu pada konsentrasi
5% dan konsentrasi 50 mg/ml, pada E. coli yaitu konsentrasi 0.6% dan konsentrasi
100 mg/ml, dan pada C. albicans yaitu konsentrasi 25 mg/ml. Nilai MBC terbaik
dari B. cereus yaitu pada konsentrasi 100 mg/ml, pada E. coli yaitu konsentrasi
0.8% dan nkonsentrasi 200 mg/ml, dan nilai MFC terbaik pada C. albicans yaitu
konsentrasi 50 mg/ml.

Kata Kunci: Antimikroba, Rosemary, Mikroorganisme pembusukan
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LITERATURE STUDY: ANTIMICROBIAL ACTIVITY OF ETHANOL
EXTRACT OF Rosmarinus officinalis L. LEAVES AGAINST FOOD
SPOILAGE MICROORGANISMS
ABSTRACT

The utilization of Rosemary (Rosmarinus officinalis L.) extract as a natural
antimicrobial agent is examined effective to reduce the growth of spoilage
microorganisms and extend the shelf life of food products that minimize losses and
wastes in the food sector. The purpose of this literature study was to analyze
secondary metabolites compound from the ethanolic extract of rosemary leaves and
determine the antimicrobial activity of the ethanolic extract of rosemary leaves
against Gram positive bacteria Bacillus cereus, Gram negative bacteria Escherichia
coli, and yeast Candida albicans. The GC/MS method was used to identify the
secondary metabolites compound and several methods were used to test the
antimicrobial activity, including diffusion methods as Agar Well Diffusion Assay
and Disk Diffusion Assay, and dilution methods as Minimum Inhibitory
Concentration, and Minimum Bactericidal/Fungicidal Concentration. The results
from GC/MS of rosemary extracts showed that there were camphor (4.28%), phytol
(3.28%), Borneol (3.27%), Caryophyllene oxide (3.20%), isoplulegol (2.61%),
thymol (2.26%), Ethyl linoleolate (1.89%), Ethyl linoleate (1.68%), 1,8-cineole
(1.24%) and -Pinene (0.07%). The best inhibition zones on B. cereus, E. coli, and
C. albicans were 19.8 £ 0.8 mm, 21.1 + 0.9 mm, and 13 mm, respectively. The best
MIC results for B. cereus were at concentration of 5% and concentration of 50
mg/ml, for E. coli were at concentration of 0.6% and concentration of 100 mg/ml,
and for C. albicans were at concentration of 25 mg/ml. The best MBC results for
B. cereus was at concentration of 100 mg/ml, for E. coli were at concentration of
0.8% and concentration of 200 mg/ml, and the best MFC result for C. albicans was
at concentration of 50 mg/ml.

Key words: Antimicrobial, Rosemary, Spoilage Microorganisms
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