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ABSTRAK 

Wahyuningrum, Dita Ratnasari. 2014. Pengaruh Pemberian Kefir Susu Kambing 

(Capra aegagrus hircus) Terhadap Pertumbuhan Bakteri 

Enterohemorrhagic Eschericia coli 0157:H7 Secara In Vitro. 

Tugas Akhir, Fakultas Kedokteran Universitas Muhammadiyah 

Malang. Pembimbing: (1) dr. Melany Farahdilla, M.Kes., Sp.A 

(2) dr. Nuryati 

Latar Belakang : Enterohemorrhagic Eschericia coli 0157:H7 merupakan salah 

satu strain bakteri E.coli yang bersifat patogen terhadap manusia. Penggunaan 

antibiotika yang tidak terkendali cenderung akan meningkatkan resistensi bakteri 

tersebut. Kefir susu kambing diduga memiliki efek antimikroba karena 

mengandung bakteri asam laktat. 

Tujuan : Untuk mengetahui pengaruh pemberian kefir susu kambing (Capra 

aegagrus hircus) terhadap pertumbuhan bakteri Enterohemorrhagic Eschericia 

coli 0157:H7. 

Metode Penelitian : Rancangan penelitian ini adalah true experiment dengan 

menggunakan Post test Only Control Group. Metode yang dipakai adalah dilusi 

tabung dengan 7  konsentrasi kefir susu kambing : 40%, 20%, 10%, 5%, 2,5%, 

1,25%, 0,625% dan 2 kelompok kontrol (kontrol bahan dan kontrol kuman). 

Analisa data menggunakan uji one way ANOVA, korelasi, dan regresi. 

Hasil Penelitian dan Pembahasan : Hasil penelitian KBM (Kadar Bunuh 

Minimum) pada konsentrasi 10%. Hasil uji one way ANOVA menunjukkan ada 

perbedaan bermakna antar perlakuan (p=0.000<0.05). Analisis korelasi dan 

regresi didapatkan hasil signifikansi ((p)<0.05) dan nilai korelasi sebesar -0.755 

yang menunjukkan bahwa terdapat hubungan yang kuat antara konsentrasi kefir 

susu kambing dengan jumlah koloni Enterohemorrhagic Eschericia coli 0157:H7, 

semakin tinggi konsentrasi kefir susu kambing maka akan menurunkan jumlah 

koloni Enterohemorrhagic Eschericia coli 0157:H7. 

Kesimpulan : Kefir susu kambing mempunyai pengaruh terhadap pertumbuhan 

bakteri Enterohemorrhagic Eschericia coli 0157:H7. 

Kata Kunci : Kefir Susu Kambing(Capra aegagrus hircus), Enterohemorrhagic 

Eschericia coli 0157:H7, KHM (Kadar Hambat Minimum), KBM (Kadar Bunuh 

Minimum). 
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ABSTRACT 

 

Wahyuningrum, Dita Ratnasari. 2014. The Effect of Goat Milk Kefir (Capra 

aegagrus hircus)  On The Growth of Enterohemorrhagic 

Eschericia coli 0157:H7 Bacteria In Vitro. Final Assignment. 

Medical Faculty University of Muhammadiyah Malang. 

Supervisors : (1) dr. Melany Farahdilla, M.Kes., Sp.A (2) dr. 

Nuryati 

Background : Enterohemorrhagic Escherichia coli 0157: H7 is one of E. coli`s 

strains that is pathogenic to human. Uncontrol used of antibiotic is likely to 

increase bacteria resistancy. Goat milk kefir is thought to have antimicrobial 

effects because it contains lactic acid bacterias. 

Objective : To determine the effect of goat milk kefir (Capra hircus aegagrus) on  

Enterohemorrhagic Escherichia coli 0157: H7. 

Methods : The study was true experimental with using Post Test Only Control 

Group. The method use a dilution tube test with 7 different concentrations of goat 

milk kefir (Capra aegagrus hircus)  : 40%, 20%, 10%, 5%, 2,5%, 1,25%, 0,625% 

and 2 controls (material control and germ control). The data was analized with 

one way ANOVA, correlation, and regression.  

Result : The result showed that MBC (Minimal Bactericidal Concentration) was 

at 10% consentration. One way ANOVA test showed a significant difference 

between treatments (p=0.000<0.05) and the number of colonies. Correlation and 

regression analysis showed a significant result (p<(0.05)) and the correlation 

value is -0.755 showing that there is a strong relation between goat milk kefir and 

Enterohemorrhagic Eschericia coli 0157:H7 colonies. Higher consentration of 

goat milk kefir will decrease the number of Enterohemorrhagic Eschericia coli 

0157:H7 colonies. 

Conclusion : Goat milk kefir has effect on Enterohemorrhagic Eschericia coli 

0157:H7. 

Keyword : Goat Milk Kefir (Capra aegagrus hircus), Enterohemorrhagic 

Eschericia coli 0157:H7, MIC (Minimal Inhibitory Concentration), MBC 

(Minimal Bactericidal Concentration).  
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