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MOTTO
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INTISARI

Khanipah, Milatun; Mahardika, Muladi; Tivani, Inur; 2024. Formulas Dan
Uji Aktivitas Antibakteri Streptococcus mutans Pada Gummy Candy Dari
Ekstrak Etanol Mangga Arum Manis (Mangiferaindical)

Gummy candy merupakan salah satu produk pangan yang pop@erum sering
kali mengandung bahan tambahan kimia yang berpoteesigikan kesehatan,
terutama terkait dengan pertumbuhan bakteri dalafutnsepertiStreptococcus
mutans yang dapat menyebabkan kerusakan gigi.

Penelitian ini bertujuan untuk mengetahui pada tdarberapa sediaagummy
candy dari ekstrak mangga arum manis paling baik dildeati sifat fisiknya dan
yang paling efektifitas sebagai antibakteri p&fia@ptococcus mutans. Dengan
masing masing konsentrasi yang digunakan adalalbk, FIl 5% dan Flll 7,5%.
Padagummy candy terdapat uji evaluasi sifat fisik yaitu uji orgdeotik, uji pH, uji
kadar air dan uji kadar abu, uji aktifitas antileaktilakukan menggunakan metode
difusi sumuran digunakan 3 media untuk perkembahkgini bakteri, yaitu NA
(Nutrient Agar) sebagai media penyuburaBrdin Heart Infusion) BHI sebagai
media penyuburan, darM@eller Hinton Agar) MHA sebagai media selektif
bakteri Pengamatan zona hambat dilakukan dengarnraagam sampling.

Hasil menunjukan bahwa padammy candy ekstrak mangga arum manis paling
baik dilihat dari sifat fisiknya yaitu pada formul&arena pada uji pH didapatkan
pH sesuai standar, dan yang paling efektifitas gabaantibakteri pada
Sreptococcus mutans yaitu pada formula 11l didapatkan daya hambat ypaling
efektif adanya aktifitas antibakteri terhadgymmy candy ekstrak mangga arum
manis terhadap pertumbuhan bak&reptococcus mutans. Kesimpulannya pada
gummy candy ekstrak mangga arum manis paling béikatidari sifat fisiknya
yaitu pada formula |1 (2,5%), dan yang paling efékis sebagai antibakteri pada
Streptococcus mutans yaitu pada formula Il (7,5%).

Kata Kunci: Gummy candy, Mangga arum manis, Sumur&r,eptococcus mutans
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ABSTRACT

Khanipah, Milatun; Mahardika, Muladi; Tivani, Inur; 2024. Formulation And
Test Of Antibacterial Activity Of Streptococcus mutans On Gummy Candy From
Mango Arum Sweet Mango (Mangiferaindica L) Ethanol Extract.

Gummy candy is a popular food product, but it often contains chemical additives
that have the potential to be detrimental to health, especially those related to the
growth of bacteria in the mouth such as Streptococcus mutans which can cause
tooth decay.

This research aims to find out which formula is the best gummy candy preparation
from Arum Manis mango extract in terms of its physical properties and the most
effective as an antibacterial against Sreptococcus mutans. The respective
concentrations used were Fl 2.5%, FIl 5% and FlIl 7.5%. In gummy candy there
are physical property evaluation tests, namely organoleptic test, pH test, water
content test and ash content test, antibacterial activity test is carried out using well
diffusion method, 3 media are used for bacterial growth, namely NA (Nutrient
Agar) asafertilizing medium, (Brain Heart Infusion) BHI as a fertilization medium,
and (Mueller Hinton Agar) MHA as a bacterial selective medium. Inhibition zone
observations were carried out by random sampling.

The results show that gummy candy arum Manis mango extract is best seen from
its physical properties, namely in formula |l becausein the pH test the pH was found
to be in accordance with the standard, and the most effective as an antibacterial
against Streptococcus mutans, namely in formula 111, the most effective inhibitory
activity was found. antibacterial against gummy candy arum Manis mango extract
against the growth of Streptococcus mutans bacteria. In conclusion, gummy candy
arum Manis mango extract is best seen from its physical properties, namely in
formula | (2.5%), and the most effective as an antibacterial against Sreptococcus
mutansisin formula Il (7.5%).

Keywords: gummy candy, arum mango sweet, Streptococcus mutans, welling
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