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LAB producing plants are

Cocoa, the Criollo type

Fermented Cocoa Pods          LAB 

Probiotics        Good For Digestion

Indonesia is a tropical country that

is rich in natural resources.

Used for the development of

habitats for the growth of various

good microorganisms LAB

Shigella dysenteriae is the causative 

Bacteria indigestion (dysentery).

Used as Test Bacteria in this study

Resistance to chemical antibiotics

LAB Antibacterial activity test was 
carried out which later was useful 

as a natural antibacterial
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TUJUAN PENELITIAN

Obtaining lactic acid bacterial isolates

from the fermentation of red cacao

fruit (Theobroma cacao L. criollo

variety), and carrying out antibacterial

screening against the pathogenic

bacteria shigella dysenteriae.



4METODOLOGI PENELITIAN

Preparation and 
sampling.

Fermented Red 

Cocoa Fruits 

(Theobroma cacao 

L. criollo variety)

Isolation of Lactic 

Acid Bacteria 

from 

Fermentation of 

Red Cocoa Pods

Morphological 

Characterization 

of Lactic Acid 

Bacteria

Antibacteri
al Activity 

Test

The research was conducted at the Laboratory of Microbiology-Virology, Integrated Chemistry,

and Biotechnology, Faculty of Pharmacy and Science, Prof. Dr. HAMKA, Jakarta and the Oral

Laboratory of the Faculty of Dentistry, University of Indonesia.



5ISOLATION AND CHARACTERIZATION OF LAB

YOUR TITLE 01

Green marketing is a practice whereby 

companies seek to go above and 

beyond traditional marketing by 

promoting.

YOUR TITLE 02

YOUR TITLE 04



6Table 1. The results of the morphological identification of LAB from red cocoa

YOUR TITLE 02

Green marketing is a practice 

whereby companies seek to go above 

and beyond traditional marketing by 

promoting environmental core 

values.

YOUR TITLE 03

Green marketing is a practice 

whereby companies seek to go above 

and beyond traditional marketing by 

promoting environmental core 

values.

YOUR TITLE 01

Green marketing is a practice 

whereby companies seek to go above 

and beyond traditional marketing by 

promoting environmental core 

values.



Table 2. Results of Lactic Acid Bacteria Activity Test Against Bacteria

Shigella dysenteriae

Hari Fermentasi

Kode Isolat 1 2 3 4 5 6 7

Zona Hambat (mm)

KAT371 7,017 10,125 9,275 8,125 6,717 6,867 7,017

KAT372 7,083 9,267 9,367 8,425 7,233 7,033 7,117

KAT373 6,708 8,558 8,333 7,767 6,700 6,750 6,817

KAT374 6,725 8,075 8,367 6,767 6,717 6,717 6,873

KAT381 6,717 7,575 9,342 7,175 6,783 6,817 6,910

KAT382 6,783 8,875 8,175 6,725 6,767 6,783 6,717

Kontrol +

Kontrol -

16,47

0
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Based on Table 2, it can be seen that all lactic

acid bacteria isolates have antibacterial activity

against Shigella dysenteriae at all fermentation

times. KAT372 isolate has an average inhibition

zone value greater than other isolates and has the

highest average inhibition zone every day in

Shigella dysenteriae bacteria.
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CONCLUSION

Based on the results of the study, 6 isolates of lactic

acid bacteria from fermented red cocoa pods

(Theobroma cacao L. criollo varieties) had

antibacterial activity with KAT372 isolates which had

the highest antibacterial activity against Shigella

dysenteriae.

.
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