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migrates to https://ejournal2.undip.ac.id/index.php/jatp
(/index.php/jatp)
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biotechnology, functional food, food process, health, food
related �eld on agribusiness and agro-technology.
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11. Citedness in SCOPUS
(http://feeds.feedburner.com/JATPSCOPUS
(http://feeds.feedburner.com/JATPSCOPUS) )

12. Cite Factor
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Email: redaksi@ift.or.id,
Web: www.ift.or.id
Whatsapp: +62 823 2949 7430
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author will be asked for registration as member of Indonesian
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anggota.html (http://www.ift.or.id/2012/01/registrasi-anggota.html)
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Abstract
Penelitian bertujuan mengisolasi dan identi�kasi jenis bakteri asam laktat (BAL) selulolitik yang
berasal dari jus kubis terfermentasi. Tahapan penelitian meliputi isolasi mikrobia dari jus kubis
terfermentasi, karakteristik morfologi sel, karakteristik biokimiawi, identi�kasi dengan kit api 50 CHL
dan pengujian kemampuan mendegradasi selulosa. Penelitian diawali dengan memfermentasi jus
kubis selama 6 hari pada kondisi anaerobic fakultatif. Hasil fermentasi diisolasi dengan media de man
rogosa and sharpe (MRS) yang ditambahkan CaCO3 1% dan diinkubasi selama 24 jam. Reinokulasi
dilakukan sebanyak 5 kali sampai ditemukan kultur murni BAL, kemudian diidenti�kasi dengan
menggunakan kit analytical pro�le index (API) 50 CHL. Hasil identi�kasi kemudian diuji
kemampuannya untuk mendegradasi selulosa pada media MRS yang ditambahkan 1% carboxymethyl
cellulosa (CMC) dan 0,1% congored sebagai indikator dan diinkubasi selama 24 jam. Hasil penelitian
menunjukkan bahwa strain bakteri yang teridenti�kasi adalah Lactobacillus plantarum dan
Lactobacillus brevis yang dapat mendegradasi selulosa. Kesimpulan dari penelitian ini adalah
ditemukannya 2 jenis bakteri asam laktat dari jus kubis terfermentasi yaitu Lactobacillus plantarum
dan Lactobacillus brevis yang mempunyai sifat selulolitik.

Isolation and Identi�cation of Lactic Acid Bacteria Cellulolitik Originated from Fermented Cabbage
Juice

Abstract
The objective of this study was to isolate and identify the type of lactic acid bacteria (BAL) of
cellulolytic originating from fermented cabbage juice. Research was conducted with the following
steps: microbial isolation from fermented cabbage juice, cell morphology characteristics, biochemical
characteristics, identi�cation with an analytical pro�le index (API) 50 CHL kit, and cellulose
degradability testing. The research was begun by fermenting cabbage juice for 6 days under
facultative aerobic condition. The fermentation product was then isolated with de man rogosa and
sharpe (MRS) medium which added CaCO3 1% and incubated for 24 hours. Reinoculation was
performed 5 times until BAL was found. BAL pure cultures were used to identify lactic acid bacteria
strains using an analytical pro�le index (API) 50 CHL kit. After pure culture was found, it was then
tested for the ability to degrade cellulose on MRS media with 1% carboxymethyl cellulose (CMC) and
0.1% congored as indicator and incubated for 24 hours. The results showed that the identi�ed
bacterial strains were Lactobacillus plantarum and Lactobacillus brevis which could degrade cellulose.
The conclusion of this research was the discovery of two types of lactic acid bacteria from fermented
cabbage juice namely Lactobacillus plantarum and Lactobacillus brevis which had cellulolytic
properties.

Keywords: kubis; fermentasi; isolasi; identi�kasi; bakteri asam laktat; selulosa
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Penelitian bertujuan untuk mengetahui pengaruh lama simpan refrigerator terhadap kadar protein,
kadar lemak dan solid non fat (SNF) susu kambing pasteurisasi. Penelitian ini telah dilaksanakan di
Laboratorium Teknologi Hasil ternak, Fakultas Peternakan, Universitas Islam Malang mulai tanggal 01
Juli – 21 Agustus 2017. Materi yang digunakan adalah susu kambing, gula, alat pasteurisasi
sederhana, refrigerator, lactoscan. Metode dalam penelitian ini adalah eksperimen. Parameter yang
diamati adalah kadar protein, kadar lemak dan solid non fat (SNF). Pengujian kadar protein, kadar
lemak, dan SNF menggunakan alat lactoscan. Rancangan percobaan yang digunakan adalah
rancangan acak lengkap dengan 5 perlakuan lama simpan yaitu P1 (1 hari), P2 (3 hari), P3 (6 hari), P4
(9 hari), P5 (12 hari) penyimpanan dan 4 ulangan. Data yang diperoleh dianalisis dengan analisis of
variance (ANOVA) dan dilanjut dengan uji duncan apabila terdapat pengaruh. Hasil penelitian
menunjukkan adanya lama penyimpanan refrigerator mempengaruhi kadar protein, kadar lemak, dan
SNF susu kambing pasteurisasi (P<0,05). Kadar protein, lemak dan SNF tertinggi pada penyimpanan
P1 sebesar 4,26±0,01, 6,93±0,01, 8,30±0,01. Penyimpanan susu kambing pasteurisasi pada
refrigerator selama 9 hari pada refrigerator menghasilkan kadar protein, kadar lemak dan SNF sesuai
standar SNI. Kesimpulannya adalah penyimpanan susu kambing pasteurisasi pada refrigerator selama
9 hari masih dapat dikatakan aman untuk dikonsumsi.

Kata kunci: susu kambing pasteurisasi, penyimpanan refrigerator, protein, lemak, solid non fat 

Content of Protein, Fat and Solid Non Fat Pasteurized Goat Milk in Refrigerator Storage

Abstract

The aim of this research is to know the in�uence of refrigerator saving to protein content, fat content and
solid non fat (SNF) of pasteurized goat milk. This research was conducted in Animal Production Technology
Laboratory, Faculty of Animal Husbandry, Islamic University of Malang from July 01–August 21 , 2017.
Goat milk, sugar, simple pasteurization, refrigerator, lactoscan were used in this research. The obtained
fresh goat milk was pasteurized at 71.2°C for 15 seconds. The storage of pasteurized goat milk was done in
the refrigerator for 12 days. During storage, protein content, fat content and SNF were observed. Testing
protein levels, fat content, and SNF using lactoscan. The experimental design used a complete randomized
design with 5 treatments, i.e. P1 (1 day), P2 (3 days), P3 (6 days), P4 (9 days), P5 (12 days) of storage. The
data were analyzed by analysis of variance (ANOVA) and continued with Duncan test if there was signi�cant
effect. The results showed that refrigerator storage signi�cantly in�uenced protein level, fat level, and SNF
pasteurized goat milk (P< 0,05). The highest content of protein, fat and SNF was achieved at P1, i.e.
4.26±0.01, 6.93±0.01, 8.30±0.01, respectively. As conclusion, based on content of protein, fat and SNF
pasteurized goat milk stored at refrigerator was still ful�ll the requirement in SNI, thus the product was
still safe for consumption.

Keywords: pasteurized goat's milk, refrigerator storage, protein, fat, solid non fat
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Abstract
Titrasi kelatometri merupakan salah satu metode analisis kuantitatif yang dapat digunakan untuk
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