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[bookmark: _Toc202315054]ABSTRAK
Buah asam keranji (Dialium indum L.) memiliki banyak kegunaan, termasuk sebagai bahan pangan, pakan ternak, dan obat tradisional untuk diare. Buah ini mengandung antioksidan dan nutrisi yang berpotensi sebagai agen antibakteri, terutama terhadap Escherichia coli. Penelitian ini bertujuan mengevaluasi aktivitas antibakteri ekstrak etanol buah keranji dengan mengukur kebocoran DNA dan protein bakteri, yang menunjukkan kerusakan membran sel. Penelitian menggunakan ekstrak etanol buah keranji sebagai variabel bebas, sedangkan variabel terikat meliputi senyawa metabolit sekunder, kadar flavonoid total, gugus fungsi (FTIR), nilai KHM, KBM, dan kebocoran DNA serta protein yang diukur menggunakan spektrofotometer UV-Vis. Hasil menunjukkan ekstrak etanol buah keranji mengandung alkaloid, flavonoid, saponin, tanin, triterpenoid, dan glikosida. Analisis FTIR mendeteksi gugus fungsi seperti O–H, C–H, C=O, C=C, C–O, dan N–H yang mengonfirmasi keberadaan senyawa bioaktif. Kadar flavonoid total sebesar 28,16 ± 1,21 mgQE/g. Ekstrak etanol buah keranji menunjukkan KHM pada konsentrasi 35% dan KBM pada konsentrasi 45%. Zona hambat pada konsentrasi 35%, 40%, 45%, dan 50% berturut-turut sebesar 8,3; 9,0; 10,0; dan 11,8 mm. Absorbansi pada 260 nm (DNA) dan 280 nm (protein) tertinggi pada konsentrasi 50%, yang menandakan adanya kerusakan membran sel bakteri. Kesimpulannya, ekstrak etanol buah keranji efektif menghambat Escherichia coli dengan mekanisme merusak membran sel.
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ANTIBACTERIAL ACTIVITY OF ASAM KERANJI FRUIT (Dialium indum
L.) ETHANOL EXTRACT IN LEAKING DNA AND PROTEIN OF
Escherichia coli
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ABSTRACT

Asam keranji (Dialium indum L.) fruit has many uses, including as a food
ingredient, animal feed, and traditional medicine for diarrhea. This fruit contains
antioxidants and nutrients that have potential as an antibacterial agent, especially
against Escherichia coli. This research evaluated the antibacterial activity of asam
keranji fruit ethanol extract by measuring bacterial DNA and protein leakage,
which indicates cell membrane damage. The research used asam keranji fruit
ethanol extract as the independent variable, while the dependent variables included
secondary metabolites, total flavonoid content, functional groups (FTIR), MIC
values, MBC, and DNA and protein leakage, which were measured using a UV-Vis
spectrophotometer. The results showed that the ethanol extract of keranji fruit
contains alkaloids, flavonoids, saponins, tannins, triterpenoids, and glycosides.
FTIR analysis detected functional groups such as O-H, C-H, C=0, C=C, C-0,
and N-H, confirming the presence of bioactive compounds. The total flavonoid
content was 28.16 + 1.21 mgQE/g. The ethanol extract of asam keranji fruit showed
a MIC at 35% concentration and a MBC at 45%. The inhibition zones at 35%, 40%,
45%, and 50% concentrations were 8.3; 9.0; 10.0; and 11.8 mm, respectively.
Absorbance at 260 nm (DNA) and 280 nm (protein) was highest at 50%
( indicating damage to the bacterial cell membrane. In conclusion,
nol estract. of asam keranji fruit effectively inhibits Escherichia coli by
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