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LAMPIRAN 

Lampiran 1. Uji Morfologi Bakteri Asam Laktat 

Isolat Bentuk Tepian Elevasi Warna Gambar 

A Sirkuler Entire Raised Krem 

 
B Sirkuler Entire Raised Krem 

 
D Sirkuler Entire Raised Krem 

 
E Sirkuler Entire Raised Krem 
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F Sirkuler Entire Raised Krem 

 
H Sirkuler Entire Consvex Krem 

 
I Sirkuler Entire Raised Krem 

 
J Sirkuler Entire Convex Krem 
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K Sirkuler Entire Raised Krem 

 
M Sirkuler Entire Raised Krem 

 
N Sirkuler Entire Raised Krem 

 
O Sirkuler Entire Raised Krem 

 
P Sirkuler Entire Raised Krem 

 
Lampiran 2. Hasil Uji Gram dan Katalase 

Isolat Bentuk Isolat Katalase Gram Gambar 
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A Basil Positif  Positif 

 
B Basil Negatif Positif 

 
D Basil Negatif Positif 

 
E Basil Negatif Positif 

 
F Basil Negatif Positif 
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H Basil Negatif Positif 

 
I Basil Negatif Positif 

 
J Basil Negatif Positif 

 
K Basil Negatif Positif 

 
M Basil Negatif Positif 
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N Basil Negatif Positif 

 
O Basil Negatif Positif 

 
P Basil Negatif Positif 

 
 

 

 

 

 

 

 

Lampiran 3. Data Penelitian dan Pengujian Ketahanan Asam, Sidik Ragam, Duncan 
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Lampiran 4. Data Penelitian, Sidik Ragam, dan Duncan pH 
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Lampiran 5. Data Penelitian, Sidik Ragam dan Duncan Total Asam 
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Lampiran 6. Data Penelitian, Sidik Ragam dan Duncan Antimikroba 

 

 

 



36 

 

  

 

 

 

 

 

 



37 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



38 

 

  

 

Lampiran 7. Lampiran Gambar Penelitian 

a. Isolasi Bakteri Asam Laktat 

     
b. Pembuatan Minuman Fermentasi Kelor 

        

         

 
c. Pembuatan Starter 
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d. Pengujian 

- Ketahanan Asam 
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- pH 

 
- Total Asam 

 
- Antimikroba 

         

 


