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INTISARI 

 

Nurhaliza, Siti; Tivani, Inur; Muldiyana, Tya.,2024. Pengaruh Jenis Bahan 

Organik Pembuatan Eco-Enzyme Terhadap Daya Hambat Bakteri 

Staphyloccocus Aureus  

Sampah organik di Indonesia semakin meningkat akibat pertumbuhan jumlah 

penduduk. Solusi dari pengolahan limbah organik dengan diolah menjadi eco-

enzyme yang difermentasi menggunakan campuran kulit buah, sayuran, gula dan 

air. Penelitian ini bertujuan untuk mengetahui pengaruh jenis bahan organik 

pembuatan eco-enzyme terhadap daya hambat bakteri staphylococcus aureus.  

Metode yang digunakan adalah metode difusi dengan fermentasi eco-enzyme 

menggunakan campuran limbah organik. Campuran bahan organik yang 

digunakan dibagi dalam 3 wadah. Metode analisis data yang digunakan yaitu 

metode One Way Analysis of Varience (ANOVA satu arah) dan dilanjutkan dengan 

uji homogenitas serta uji post-hoc bonferroni. 

Berdasarkan hasil penelitian uji aktivitas antibakteri eco-enzyme terhadap 

staphylococcus aureus menunjukkan bahwa kombinasi bahan organik tertentu 

memiliki efektivitas yang berbeda. Kombinasi bahan organik yang paling 

signifikan dalam menghambat bakteri staphylococcus aureus adalah eco-enzyme 

dua dan eco-enzyme tiga, dengan rata- rata diameter zona hambat yang didapatkan 

11,38 mm dan 11,39 mm. Hasil uji ANOVA diperoleh nilai signifikan 0,004<0,05, 

hal ini berarti terdapat perbedaan diameter zona hambat dari campuran bahan 

organik pada eco-enzyme. Dapat disimpulkan banyak jenis bahan organik yang 

digunakan pada eco-enzyme, semakin kuat kemampuanya dalam menghambat 

bakteri staphylococcus aureus. 

Kata kunci:  Bahan organik, Daya hambat, Eco-enzyme, Staphyloccocus aureus 
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ABSTRACT 

Nurhaliza, Siti; Tivani, Inur; Muldiyana Tya.,2024. The Effect of Type of 
Organic Material for Making Eco-Enzyme on the Inhibition of Staphylococcus 
aureus  Bacteria  

Organic waste in Indonesia is increasing due to population growth. The solution 

of organic waste processing is processed into eco-enzyme and fermented using a 

mixture of fruit peels, vegetables, sugar, and water. This research aimed to 

determine the effect of the type of organic material-making eco-enzyme on 

inhibiting staphylococcus aureus bacteria.  

The method used was diffusion with eco-enzyme fermentation using a mixture of 

organic waste. The mixture of organic materials used was divided into 3 

containers. The data was analyzed by The Way  Analysis of variance (one-way 

ANOVA) and continued with the homogeneity test and Bonferroni posthoc test.  

The eco-enzyme antibacterial activity test against staphylococcus aureus shows 

that certain combinations of organic materials have different effectiveness. The 

most significant combination of organic materials in inhibiting staphylococcus 

aureus bacteria is eco-enzyme two and eco-enzyme three, with the average 

inhibition zone diameter obtained at  11.38 mm and 11.39 mm. The ANOVA test 

results obtained a significant value of  0.004 <0.05, this means that there is a 

difference in the diameter of the inhibition zone from the mixture of organic 

materials on the eco-enzyme. It can be concluded that the many types of organic 

materials used in eco-enzyme, the stronger the ability to inhibit staphylococcus 

aureus bacteria.  

 

Keywords: Eco-enzyme, Inhibition, Organic matter, Staphyloccocus aureus, 
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