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INTISARI 

Diare yang disebabkan oleh bakteri patogen Staphylococcus aureus dan 

Escherichia coli merupakan ancaman kesehatan serius. Penggunaan antibiotik 

secara menerus berisiko memicu resistensi, sehingga kombucha rosemary diteliti 

sebagai alternatif antibiotik alami. Tujuan penelitian ini adalah mengetahui 

konsentrasi gula yang menghasilkan total asam dan pH serta mengetahui aktivitas 

antibakteri kombucha rosemary terhadap S. aureus dan E. coli berdasarkan daya 

hambat dan konsentrasi hambat minimum. Tahapan penelitian ini dilakukan 

dengan menggunakan Rancangan Acak Lengkap (RAL) satu arah dengan 

perlakuan antibiotik ciprofloxacin dan kontrol negatif (akuades dan rosemary), 

konsentrasi gula aren yaitu 10%, 20%, 30%, dan 40% dengan 5 kali pengulangan. 

Tanaman rosemary yang digunakan dilakukan determinasi dan kombucha 

rosemary yang dihasilkan dilakukan analisis pH, total asam dan analisis fitokimia 

kualitatif flavonoid, tanin, dan saponin. Uji kemurnian bakteri uji meliputi uji 

kemurnian katalase, pengecatan Gram, fermentasi karbohidrat, uji motilitas dan 

koloni tuggal. Aktivitas antibakteri diukur berdasarkan zona hambat dan 

konsentrasi hambat minimum. Hasil di analisis menggunakan ANOVA satu arah. 

Hasil kombucha rosemary mengandung senyawa flavonoid, tanin, dan saponin, 

dengan pH 4,2 dan total asam 7,26%. Zona hambat E.coli terendah pada 

konsentrasi 10% dan tertinggi pada konsentrasi 30% yaitu  5,71 ± 0,57 ; 10,15± 

1,21 pada S. aureus didapatkan zona hambat terendah pada konsentrasi 10% dan 

tertinggi pada konsentrasi 30% yaitu 5,74 ± 1,94; 7,38 ± 0,83. Konsentrasi hambat 

minimum kombucha rosemary pada S. aureus pada konsentrasi gula 25% dan 

pada kontrol positif 0,0002% sedangkan pada E. coli pada konsentrasi 27,5% dan 

kontrol positif 0,0003%. 

 

Kata Kunci: Staphylococcus aureus, Escherichia coli, Kombucha rosemary, 

Aktivitas zona hambat, Konsentrasi hambat minimum.  
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ABSTRACT 

 

Diarrhea caused by pathogenic bacteria such as Staphylococcus aureus 

and Escherichia coli pose a serious health threat. Continuous use of antibiotics 

risks triggering resistance, leading to the investigation of rosemary kombucha as 

a natural antibiotic alternative. This study aims to determine the sugar 

concentration that optimizes total acidity and pH, as well as to evaluate the 

antibacterial activity of rosemary kombucha against S. aureus and E. coli based 

on inhibition zones and Minimum Inhibitory Concentration (MIC). The research 

utilized a one-way Completely Randomized Design (CRD) with Ciprofloxacin as 

the positive control and negative controls consisting of distilled water and 

rosemary. Four variations of palm sugar concentration (10%, 20%, 30%, and 

40%) were tested with five replications. The rosemary underwent determination, 

while the resulting kombucha was analyzed for pH, total acidity, and qualitative 

phytochemicals (flavonoids, tannins, and saponins). Bacterial purity was verified 

through catalase tests, Gram staining, carbohydrate fermentation, motility tests, 

and single colony observations. Antibacterial activity was measured via inhibition 

zones and MIC, with results analyzed using one-way ANOVA. The results showed 

that rosemary kombucha contains flavonoids, tannins, and saponins, with a pH of 

4.2 and total acidity of 7.26%. For E. coli, the inhibition zone ranged from 5,71 ± 

0,57 ; 10,15± 1,21  For S. aureus the inhibition zone ranged from 5,74 ± 1,94; 

7,38 ± 0,83. The zone ranged from The MIC for rosemary kombucha was 25% for 

S. aureus positive control 0.0002%  and 27.5% for E. coli the positive control is 

0.0003%. 

 

Keywords: Staphylococcus aureus, Escherichia coli, Rosemary kombucha, 

Antibacterial activity, Minimum inhibitor concentration.  
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