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INTISARI

Yuslam, Dini; Mahardika, Muladi; Santoso, Joko., 2024. Formulas Permen
Gummy Candy dan Uji Aktivitas Antibakteri Ekstrak Mangga Arum Manis
(Mangiferaindica L) terhadap Bakteri Staphylococcus aureus.

Penyakit sariawan dapat disebabkan oleh adanyeserbgkitogen diantaranya
adalah Saphylococcus aureus. Salah satu tanaman yang digunakan sebagai
antibakteri adalah buah mangga arum maviengifera Indica L) karena memiliki
kandungan vitamin C. Tujuan penelitian ini untuk ngetahui daya hambat
aktivitas antibaktergummy candy ekstrak mangga arum manis terhadap bakteri
Saphylococcus aureus.

Ekstrak mangga arum manis diperoleh melalui ekstlesgan metode maserasi
menggunakan pelarut etanol 96%. Uji aktivitas aiibri Saphylococcus aureus
dilakukan pada ekstrak buah mangga arum manis #ogmulasikan dalam
sediaangummy candy dengan konsentrasi 2,5%, 5%, 7,5% dan pengujian
antibakteri dengan metode sumuran. Teksakpling pada penelitian ini yaitu
dengan menggunakaandom sampling. Uji sifat fisik dilihat dari uji organoleptis,

uji pH, uji kadar air, uji kadar abu.

Dari hasil penelitian ini menunjukan bahwa kontregatif bakter&aphyl ococcus
aureus menghasilkan efek penghambatan yang kuat (1,45majtumbuhan
antibakteri Staphylococcus aureus pada kontrol positif kloramfenikol yaitu
mencapai 1,95mm. Selain itu, pada pembugiammy candy dengan menggunakan
ekstrak mangga arum manis, pertumbuhan bakstaphylococcus aureus mulai
terhambat pada konsentrasi 2,5% (1,23mm). Kesimpytadalah formula yang
memiliki karakteristik paling baik yaitu pada fortau, dangummy candy ekstrak
mangga arum manis dapat menghambat baRtgyhyl ococcus aureus.

Kata Kunci: ekstrak buah mangga arum manis, perryetly, Staphylococcus
aureus.



ABSTRACT

Yuslam, Dini; Mahardika, Muladi; Susanto, Joko., 2024. Gummy Candy
Formulation and Antibacterial Activity Test of Arum Manis Mango Extract
(Mangifera Indica L) against Staphylococcus Aureus.

Aphthous ulcers, commonly known as canker sores, can be caused by the presence
of pathogenic bacteria, including Staphylococcus aureus. One of the plants used as
an antibacterial isthe arum manis mango because it contains vitamin C. the aimed
of this research was to determine the antibacterial activity of gummy candy arum
manis mango extract against Staphyl ococcus aureus bacteria.

Arummanis mango extract was obtai ned through maceration extraction using 96%
ethanol as a solvent. The antibacterial activity against Saphylococcus aureus was
tested on the mango extract formulated in gummy candy at concentrations 2.5%,
5%, 7.5%, employing the agar well diffusion method. The sampling technique in
thisresearch is by using random sampling. The physical propertiestest is seen from
the organol eptic test, pH test, water content test, ash content test.

The results of thisresearch showed that the negative control Staphyl ococcus aureus
bacteria produced a strong inhibitory effect (1.45mm) on pure culture suspensions
without inhibition by antimicrobial agents. The antibacterial growth of
Saphylococcus aureus in the positive control of chloramphenicol was very large,
reaching 1.95mm. Apart from that, in making gummy candy using arum Manis
mango extract, the growth of Staphylococcus aureus bacteria began to beinhibited
at a concentration of 2.5% (1.23mm). The conclusion is that the formula that has
the best charateristics is formula |, and gummy candy arum manis mango extract
can inhibit Staphylococcus aureus bacteria.

Keywords. Gummy candy, Staphyl ococcus aureus, sweet aromatic mango extract,
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