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ABSTRAK 

REZA PUTRI YULIANA RAHMATIN. Potensi Probiotik Khamir Pichia 

norvegensis dan Kluyveromyces marxianus dari Keju Tradisional Dangke Asal 

Sulawesi Selatan. Dibimbing oleh MEGA SAFITHRI dan APON ZAENAL 

MUSTOPA.  

Dangke merupakan keju tradisional asal Sulawesi Selatan yang mengandung 

mikroorganisme potensial sebagai probiotik, termasuk khamir. Penelitian ini 

bertujuan mengevaluasi potensi probiotik dua isolat khamir lokal, Pichia 

norvegensis dan Kluyveromyces marxianus, dari dangke melalui uji in vitro. 

Pengujian meliputi aspek keamanan, ketahanan fisiologis, aktivitas biokimia, dan 

kemampuan antimikroba. Hasil menunjukkan bahwa kedua isolat bersifat non-

patogenik (γ-hemolisis), toleran terhadap pH rendah (≥ pH 3), garam empedu (0,1–

0,3%), suhu 37–42 °C, salinitas 6%, dan glukosa 40%. Keduanya juga 

menunjukkan autoagregasi dan koagregasi yang tinggi, aktivitas proteolitik, serta 

resisten terhadap beberapa antibiotik bakteri. P. norvegensis efektif melawan 

Escherichia coli dan Staphylococcus aureus, sedangkan K. marxianus aktif 

terhadap Staphylococcus aureus dan Salmonella typhimurium. Temuan ini 

menunjukkan bahwa kedua khamir memiliki atribut fungsional dan keamanan yang 

mendukung potensinya sebagai kandidat probiotik. 

 

Kata kunci: dangke, in vitro,  , Pichia norvegensis, 

probiotik.  

 

ABSTRACT 

REZA PUTRI YULIANA RAHMATIN. Probiotic Potential of Pichia 

norvegensis and Kluyveromyces marxianus Yeasts Isolated from Traditional 

Dangke Cheese from South Sulawesi. Supervised by MEGA SAFITHRI and APON 

ZAENAL MUSTOPA.  

Dangke is a traditional cheese from South Sulawesi that contains potential 

probiotic microorganisms, including yeasts. This study aimed to evaluate the 

probiotic potential of two local yeast isolates, Pichia norvegensis and 

Kluyveromyces marxianus, from dangke through in vitro testing. The evaluation 

included aspects of safety, physiological tolerance, biochemical activity, and 

antimicrobial ability. The results showed that both isolates were non-pathogenic (γ-

hemolysis), tolerant to low pH (≥ pH 3), bile salts (0,1–0,5%), temperatures of 37–

42 °C, 6% salinity, and 40% glucose. Both isolates also exhibited high 

autoaggregation and coaggregation, proteolytic activity, and resistance to several 

antibacterial antibiotics. P. norvegensis was effective against Escherichia coli and 

Staphylococcus aureus, while K. marxianus was active against Staphylococcus 

aureus and Salmonella typhimurium. These findings suggest that both yeasts have 

functional and safety attributes supporting their potential as probiotic candidates. 

 
Keywords: dangke, in vitro, Kluyveromyces marxianus, Pichia norvegensis, 

probiotic.   
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