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Abstract

This study aimed to determine the optimal incubation time for goat milk kefir to produce the highest
antibacterial peptides, and to determine the antibacterial activity of purified goat milk kefir. Protein levels were
determined using a microassay method. Kefir, known to have the optimal incubation time for producing the
highest antibacterial activity when ultrafiltered with a 10 kDa cut-off membrane, was analyzed for molecular
weight by SDS-PAGE. The antibacterial activity was tested against pathogenic E. coli and S. aureus. The
highest soluble protein content was observed in kefir incubated for 36 h, with 2.75% soluble protein and a pH of
4.37. The highest antibacterial activity was observed in kefir incubated for 36 h, with inhibition zones of 15.57
mm against E. coli and 12.10 mm against S. aureus. Goat's milk kefir purified to a molecular weight >10 kDa
produced inhibition zones of 69.1 mm against £. coli and 41.3 mm against S. aureus, while goat's milk kefir
with a molecular weight <10 kDa did not produce inhibition zones against pathogenic bacteria E. coli and S.
aureus. Goat's milk kefir incubated for 36 h contained six bands. At K > 10, purified and filtered goat's milk
kefir with a molecular weight > 10 kDa showed three protein bands.
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INTRODUCTION Kefir is a fermented milk beverage
product obtained through lactose fermentation
by symbiotic culture bacteria and yeast present
in kefir grains. The microbial consortium
generally includes Lactococci and
Leuconostoc spp, Lactobacilli, and yeast
(Saccharomyces cerevisiae, Saccharomyces
unisporus, Candida kefyr, and Kluyveromyces
marxianus ssp. Marxianus) (Rattray &
O'Connell, 2022; Prado et. al, 2015). In

Goat milk and its products are becoming
increasingly popular in Indonesia. Goat milk
contains  proteins, fats, carbohydrates,
minerals, and vitamins needed by the body.
Goat milk has more benefits than cow milk.
Additionally, goat milk is an alternative for
individuals with cow milk intolerance due to
its similar protein content (12.3%) (Lestari &
Giordan, 2020). The protein composition of > : k :
goat milk includes 80% casein (a-casein, B- addition to using kefir grains, commercially
casein, and y-casein) and 20% whey protein avaﬂable frgeze-drled starters  containing
(Mohanty et al. 2016; Setyawardani 2017). active bacterial cultures .(Lactococcus lactis,
The proteins in goat milk are more readily Lactococcus cremoris, Lactococcus
digested and confer improved functional diacetylactis,  Lactobacillus  acidophilus,

characteristics upon fermentation into kefir. Saccharomyces cerevisiae, and Kluyveromyces
lactis) are available. Historically, kefir has

been used for the treatment of several diseases,
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including tuberculosis, hypertension, diabetes,
inflammation, hypercholesterolemia, cancer,
and gastrointestinal disorders (Azizi et al.,
2021). Numerous studies also demonstrate the
potential of kefir as an adjunct or substitute for
antibiotics against S. enteritidis, S. aureus, E.
coli, and H. pylori. (AbdEl-Mogheith et al.,
2017; Bekar et al., 2011). A randomized
clinical trial demonstrated that individuals
receiving a 14-day combination therapy of
lansoprazole (30 mg), amoxicillin (1000 mg),
and clarithromycin (500 mg) for Helicobacter
pylori infection achieved an eradication rate of
78.2%, whereas the control group exhibited a
50% eradication rate. Further studies indicated
that the treatment group exhibited no
significant adverse effects compare to the
control group (Bekar et al., 2011). These
findings indicate that kefir has the potential to
be used as an alternative or in conjunction
with antibiotic therapy.

Goat milk can be fermented into kefir,
producing various bioactive peptides that are
beneficial for health due to the large number of
bacteria and the high protein concentration
(Lestari & Giordan, 2020). The proteolytic
microbes in the kefir starter hydrolyze goat's
milk protein into amino acids (Rahayu et al.,
2020). Peptide bonds are formed when amino
acids bond with each other. Bioactive peptides
are specific protein components that contain
between two and twenty amino acid residues,
some of which have multiple functions
(Herlina et al., 2019). The resulting bioactive
properties differ due to interactions among
different amino acid types and sequences
(Lestari & Giordan, 2020). The fermentation
time of goat milk kefir also affects the peptide
profile and bioactive potential (Dalabasmaz et
al., 2023). Kefir bioactive peptides have
antibacterial properties as one of their
biological activities.

By disrupting bacterial membranes,
altering metabolism, or interacting with
cytoplasmic components, antibacterial
peptides prevent pathogenic bacteria from
growing or being destroyed. Positively
charged substances and negatively charged
phospholipids of the pathogenic bacterial
membrane interact electrostatically to bind the
antibacterial substance to precursors of the
pathogenic bacterial cell wall biosynthesis.
This results in the formation of a complex
within the pathogenic bacterial cell membrane,
resulting in pores of approximately 2 nm in
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width. This prevents the development of the
peptidoglycan  network  and  increases
membrane permeability, allowing important
cellular components to leak out, which in turn
leads to the death of the pathogenic bacterial
cell (Bahrami et al., 2019; Gharsallaoui et al.,
2016; Punyauppa-path & Phumkhachorn,
2015). Pure kefir enhanced antibacterial
activity compared to ampicillin at 10 mg/mL.
Correspondingly, an in vitro study revealed
higher antibacterial effect on S. enteridis, S.
Aureus, and E. coli compared to ampicillin
(AbdEI-Mogheith et al., 2017).

In contrast to earlier findings,
antibacterial potential was identified in
bioactive peptides generated from bromelain-
hydrolyzed goat milk casein (Rosyani, 2018).
The present study focused on the fractionation
of bioactive peptides to isolate those with
antibacterial activity. Membrane separation
using molecular weight cut-off (MWCO) has
been applied to facilitate the purification of
bioactive peptides and the enrichment of target
peptides  based on  molecular  size
(Kusumaningtyas et al., 2015). Bioactive
peptides obtained from goat milk casein,
particularly those within peptide fractions of
less than 30 kDa, have been shown to exhibit
antibacterial activity against S. aureus (Lestari
& Giordan, 2020). Conversely, fractions
possessing molecular weight greater than 10
kDa demonstrate higher inhibitory capacity
against FE. coli, S. typhimurium and L.
monocytogenes (Kusumaningtyas et al., 2015).
The current study focuses on bioactive peptide
fractionation to isolate peptides with
antibacterial activity. This research aims to
address variation in antibacterial efficacy
across molecular weight fractions, specifically
investigating the activity of peptide fractions
separated by MWCO filtration.

MATERIALS AND METHODS
Materials

In the present study Sapera goat milk
was sourced from Alam Farm, Bandung
Regency. The starter used was Yogourmet

freeze-dried. Escherichia coli and
Staphylococcus — aureus were used as
microorganisms. The test materials used

include NaOH (Merck, German), MRSA
(deMan Rogosa Sharp Agar)(Himedia, India),
MEA (Malt Extract Agar)(Himedia, India),
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MHA (Mueller Hinton Agar)(Himedia, India),
10% TCA (Merck, German), BSA (Merck,

German), Coomasie brilliant blue G-250
(Himedia, India), 95% Ethanol (Merck,
German), Orthophosphoric acid (Merck,

German), Distilled water (Amidis, Indonesia),
and NaCl (Merck, German).

Starter Preparation and Goat Milk Kefir
Making

Goat milk was pasteurized using an
autoclave with the High-Temperature Long-
Time (HTLT) method at 100°C for 10 min.
Pasteurized goat milk was sampled for testing
with a lacto-scan (Milkotronic Ltd, Bulgaria)
to determine its composition. The starter kefir
used comes from freeze-dried kefir brand
Yogourmet. Starter kefir contains active
bacterial  cultures  (Lactococcus  lactis,
Lactococcus cremoris, Lactococcus
diacetylactis, Lactobacillus  acidophilus,
Saccharomyces cerevisiae, and Kluyveromyces
lactis) and is diluted to obtain an intermediate
culture. Goat milk processed at a sterilization
temperature of 100 °C for 10 min was then
fermented with a starter from an intermediate
culture (5%) for different time periods (0, 4, 8,
12, 16, 20, 24, 28, 32, 36, 40, 44, and 48 h),
with non-fermented milk (0 h) used as a
control. Fermentation was carried out in sterile
jars at 27 °C in an incubator, under aerobic
conditions without stirring.

Optimization of Goat Milk Kefir Incubation
Time

Kefir was centrifuged at 15,770 x g for
20 min at 4°C at each time point. The
supernatant obtained, which is whey, was
heated to 65°C for 10 min to inactivate
microbes and enzymes. Whey was measured
for the degree of hydrolysis, protein content,
pH and antibacterial activity at each time
point. Protein content was measured by
referring to the microassay method described
by (Suhartono & Artika, 2017). The standard
curve was determined using bovine serum
albumin (BSA) with a concentration range of
0.01 — 0.1 mL/mL protein. The degree of
hydrolysis was tested using the SN-TCA
method and calculated using the following
equation:

Soluble Protein Concentration TCA 1094

" Total Protein Concentration of the Sample

X 10094

25

Measurement of the kefir pH value was
conducted using the AOAC (2006) method,
where the pH value was measured using a
cleaned and calibrated pH meter. The device
was calibrated using standard buffer solutions
of pH 4 and 7. After calibration, the pH of a 5
mL kefir sample was measured by immersing
the pH meter probe into the sample. The pH
value was measured in triplicate, and the
average value for each sample was then
calculated.

The antibacterial activity was assessed
against FE.coli and S.qureus as indicator
pathogens. The turbidity of each bacterial
suspension was standardized to the 0.5
McFarland standard (1.5 x 10 CFU/mL). A 40
pL sample of goat milk kefir was used as the
test sample. The incubation was performed at
37 °C for 24 h. The formation of clear zones
around the wells, indicated the antibacterial
activity of the kefir starter on the test pathogen
bacteria (Nurhayati et al., 2020). The
diameters of both the inhibition zones and the
wells were measured at three different points
using a vernier caliper and average values
were obtained (Afriani, 2017). The total and
well areas were determined using the circular
area formula. Subsequently, the bacterial
inhibition zone area was determined using the
following formula :

Area of Bacterial Inhibition Zone = Total Zone Area — Area of the well zone

Ultrafiltration of Antimicrobial Peptides

Kefir demonstrated optimal antibacterial
activity after incubation and ultrafiltration
through a 10 kDa cut-off membrane. The
resulting peptide fractions (<10 and >10 kDa)
were assessed for antibacterial activity
(Kusumaningtyas et al., 2015). Determination
of peptide molecular weight was carried out
using the SDS-PAGE methode as outlined by
Laemmli  (1970).  Electrophoresis  was
performed at 100 V. Staining was performed
using Commassie blue.

Statistical Analysis

Data obtained from this exploratory
study were collected in triplicate to ensure
consistency and reliability. The results are
expressed as the mean values + standard
deviation (SD). All descriptive statistical
analyses, including the calculation of means
and standard deviations, were performed using
SPSS software (version 26). As this is an
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exploratory study, the data were analyzed
descriptively to compare inhibition zones and
protein profiles across different fractions, with
graphical  representations  generated in
Microsoft Excel.

RESULTS AND DISCUSSION

The quality of kefir can be influenced by
several factors, such as the type of milk, the
fermentation process, and the type of
microorganisms used. Adding different starters
and percentages, as well as using different raw
materials, can result in varying qualities of
fermented milk and alter its nutritional value
and physical properties, including texture
(Triana et al., 2022). Milk of good quality will
also produce kefir of good quality. The lacto-
scan results of the goat milk used in making
goat milk kefir showed that it contained 7.91%
non-fat dry matter, 5.55% fat, 4.53% lactose,
4.2% protein, and had a pH value of 6.53. The
composition of the goat milk meets the SNI
standard for the quality requirements of
pasteurized milk, where the minimum non-fat
dry matter is 7.8%, fat is 3%, and protein
content is 2.7% (SNI 3951, 2018).

Optimization of Goat Milk Kefir Incubation
Time

The appropriate incubation time during
the fermentation of goat's milk kefir will
produce peptides with the highest antibacterial
activity; therefore, it is necessary to optimize
the incubation time. The fermentation time of
goat milk kefir plays an important role in
determining the resulting peptide profile and
bioactive potential (Dalabasmaz et al., 2023).
The results of optimizing the incubation time
for goat milk kefir are presented in Table 1.

Based on the data in Table 1, kefir
incubated for 36 h yielded the highest soluble
protein content at 2.75%+0.01. The protein

content can be influenced by the raw materials
used. Milk with a relatively high protein
content produces kefir with a relatively high
protein content (Hardiansyah, 2020). The goat
milk used was from Sapera goats that had been
lacto-scanned and had a whole protein content
of 4.2%. The soluble protein content of kefir is
also influenced by the number of microbes it
contains. The higher the number of microbes
in goat milk kefir, the higher the protein
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content, as most microbial components are
proteins (Hanum, 2016).

As presented in Table 1, the pH value of
kefir incubated for 0-48 h ranged from 4.29 to
6.53. The pH is an important parameter that
indicates the acidity level of goat's milk kefir.
Acidity levels are influenced by the
metabolites formed during the metabolic
processes of kefir microbes. This aligns with
the opinion of Prastujati, Hilmi, & Khirzin
(2018), who stated that in kefir, lactose
fermentation occurs into organic acids that can
lower the pH value. During the incubation
period of 0-28 h, the pH did not meet the
standard, where the maximum pH standard for
fermented milk according to the Australian
Food Standard Code 2.5.3 is 4.5. This is
because the kefir microbes have not yet
reached optimal growth, so their metabolism is
not fully efficient. The yeast used as a starter
for making kefir has a lag phase duration of
20-32 h (Norberto et al., 2018). Only after an
incubation period of 32-48 h did the pH value
meet the standard and continue to decrease.
This is consistent with the statement by Heni
et al. (2021) that the longer the fermentation
time, the lower the pH of the kefir whey. Kefir
incubated for 12 — 48 h has a pH of 4.71 —
4.52 (Rizqiati et al. 2021).

As shown in Table 1, the highest degree
of protein hydrolysis was found in kefir
incubated for 36 h, with a protein hydrolysis
degree value of 50.48%. The protein
hydrolysis degree value is influenced by how
much intact protein is broken down by
microbes in kefir into amino acids. This is
supported by Chen et al. (2017), who stated
that proteolysis carried out by LAB
intracellularly breaks down milk proteins into
amino acids. The more protein that is broken
down, the higher the degree of protein
hydrolysis value produced. The amount of
protein broken down can also be influenced by
the number of microbes. At an incubation time
of 0-32 h, the degree of protein hydrolysis in
kefir did not reach its highest value. This is
because the kefir microbes haven't reached
optimal growth yet, which affects the degree
of protein hydrolysis. BAL has a lag phase
duration ranging from 1 to 20 h (Bancalari et
al., 2016). The lag phase is the stage at which
microorganisms adapt to their environmental
conditions. A long lag phase can slow the
metabolism of kefir microorganisms. At
incubation times of 24 and 28 h, the degree of
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protein hydrolysis continued to increase but
had not yet reached the optimal point. This
could be because the microbes have no fully
completed the exponential phase. Rezvani,
Ardestani, & Najafpour (2017) stated that
LAB can experience an exponential phase for
25-45 h. Only at an incubation time of 32-40 h
do the microbes enter a stationary phase, and
they are optimal at an incubation time of 36 h.
At an incubation time of 36 h, the number of
microbes was at its highest, enabling optimal
protein breakdown and producing the highest
degree of protein hydrolysis. After reaching
optimal conditions, the protein hydrolysis
degree of goat milk kefir decreased further.
This is because as the number of microbes
increases, competition for nutrients increases,
resulting in less protein degradation.

As depicted in Table 1, the highest
antibacterial activity was found in kefir
incubated for 36 h, with an inhibition zone
against E. coli and S. aureus measuring 15.57
and 12.10 mm, respectively. The size of the
clear zone determined the inhibition zone. The
results show that goat milk kefir has a strong
inhibition zone against E. coli and S. aureus
bacteria. The antibacterial inhibition zones
were classified into four categories: weak
inhibition (<5 mm), moderate inhibition (5-10
mm), strong inhibition (10-20 mm), and very
strong inhibition (>20 mm) (Fajeriyati &
Andika, 2017). The inhibition zone produced
during kefir fermentation is influenced by
microbial metabolites. Organic acids (lactic
acid), bacteriocins, and antibacterial peptides
are synthesized during the complex and
symbiotic fermentation process (Azizi et al.,
2021; Kurniawan et al., 2025). The inhibition
zone produced during kefir fermentation is
influenced by microbial metabolites. The
production of organic acids (lactid acid),
bacteriocins and  antibacterial  peptides
synthesized during the complex and symbiotic
fermentation process (Azizi et al., 2021;
Kurniawan et al., 2025) Since the supernatant
was preheated to eliminate enzymatic activity,
the metabolite responsible for antibacterial
peptides. These bioactive peptides, consisting
of small protein fragments, exhibit bactericidal
or bacteriostatic effects against pathogenic
bacteria (Marcos & Manzanares, 2013).
Research  has  shown  that  certain
microorganisms in kefir, such as bacteria and
yeast, can produce antibacterial peptides
(Miao et al, 2016). Moreover, prior
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investigations reveale that bioactive peptides
derived from bromelain-hydrolyzed of goat
milk casein identified to possess antibacterial
acticity (Rosyani, 2018).

Ultrafiltration of Antimicrobial Peptides

The desired peptide concentration can
be achieved using this method based on the
molecular weight (Kusumaningtyas et al.,
2015). Table 2 presents the results of the
antibacterial test of goat milk kefir before and
after the fractionation. This method allows the
peptide concentration to be selectively
obtained based on molecular weight
(Kusumaningtyas et al., 2015). The results of
the antibacterial test of goat milk kefir prior to
the following fraction are summarized in Table
2.

The results indicate that unpurified goat
milk kefir following 36 h of incubation
exhibited 15.57 1+ 0.14 mm inhibition zones

against E. coli and 12.10+0.20 mm against S.

aureus. The >10 kDa fraction showed
significantly higher inhibition (69.1+0.1 mm

and 41.34+0.2 mm, respectively), whereas the

<10 kDa fraction showed no observable
inhibition against either pathogenic bacterium.
Table 2 illustrates antibacterial activity of goat
milk kefir with an incubation time of 36 h
under conditions (a) unpurified and unfiltered
samples against pathogenic E. coli, (b)
unpurified and unfiltered samples against
pathogenic S. aureus, (c) purified >10 kDa
fraction samples against pathogenic E. coli, (d)
purified >10 kDa fraction samples against
pathogenic S. aureus, (e) purified <10 kDa
fraction samples against pathogenic E. coli,
and (f) purified <10 kDa fraction samples
against pathogenic S. aureus. According to the
data, kefir fractions with molecular weights
above 10 kDa showed an increase in inhibition
zones against pathogenic bacteria. This
suggests that the antibacterial activity in this
study is not attributed to small peptides (<10
kDa), but rather to larger protein fragments or
bacteriocin-like compounds retained in the
retentate. The absence of activity in the <10
kDa fraction indicates that smaller peptides
were either present in insufficient quantities or
lacked the specific structural properties
required for bactericidal action in this specific
fermentation context. This  observation
supports the findings of Kusumaningtyas et al.
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(2015), who reported that molecular weight-
based fractionation enhances the concentration
of peptides based on molecular size. The
purification process demonstrated that goat
milk exhibited a strong inhibitory effect

Table 1. Goat milk kefir incubation time

against E. coli and S. aureus. The strength of
antibacterial inhibitory power is considered
very strong when it is > 20 mm (Fajeriyati &

Andika, 2017).

Incubation  Soluble Protein - Degg;czi :f) ll;ts';)stem Antibacterial
Time (hour) Content (%) (%) E. colli S. aureus
0 0.85+0.01 6.53+0.01 20.23£0.12 - -
4 1.07£0.01 6.15+0.01 2548 £0.16 6.61 +0.03 -
8 1.20£0.01 5.59+0.01 28.57+£0.15 8.40 £ 0.05 -
12 1.21 £0.01 5.15+£0.01 28.81 £0.20 9.01 £0.05 -
16 1.21 £0.01 4.90+0.01 28.81 £0.20 9.90 £ 0.05 -
20 1.26 £0.01 4.82+£0.01 30.00 +0.20 10.00 + 0.05 -
24 1.46 £0.01 4.62+£0.01 34.76 £ 0.25 10.22 £0.05 -
28 1.63 +0.01 4.54+0.01 38.81+0.30 11.14+£0.05 -
32 2.28£0.01 4.45+0.01 54.28 +£0.20 11.03 +£0.05 8.55+0.05
36 2.75+£0.01 4.37+0.01 65.48 £0.25 15.57+0.1 12.10 £ 0.1
40 2.60 + 0.01 4.37+0.01 61.90+0.30 13.67 £ 0.1 10.48 £0.1
44 1.50 £ 0.01 4.37+0.01 35.71+0.30 12.79 0.1 9.69+0.1
48 1.21 £0.01 4.29£0.01 28.81 £0.10 - -
Table 2. Antibacterial test of goat milk kefir before and after fractionation
Antibacterial
Molecular Weight (kDa) E. colli S. aureus
E. colli S. aureus
Kefir 36 h 15.57+0.14  12.10£0.20 g
(a) (b)
>10 69.1 £0.1 413+02 S e %
P W (@
L N A
() (d)
<10 - -
,- (.'
(e) ¢

28
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Figure 1. SDS-PAGE profile of goat milk kefir

K>10

K<10

Mark: LMW marker; K36: kefir incubated for 36 h without purification;
K>10: 36-hour kefir purified with molecular weight >10 kDa;
K<10: 36-hour kefir purified with molecular weight <10 kDa

Based on the SDS-PAGE gel results
(Figure 1), K36, goat's milk kefir incubated for
36 h, contains six bands with approximate
sizes of 78, 30, 24, 18, 16, and 14 kDa. K>10
and K<10 show the purified protein bands of
goat milk kefir. At K>10, three protein bands
were found with sizes of approximately 55, 15,
and 13 kDa, while no protein bands were
found at K<10. This absence of detectable
bands in the <10 kDa fraction directly
correlates with its lack of inhibitory zones,
confirming that the active antimicrobial agents
are concentrated within the 13—55 kDa range.
The bands at 13 kDa and 15 kDa likely
correspond to low-molecular-weight proteins
or large bacteriocins, while the 55 kDa band
may represent aggregated peptide complexes
or larger functional proteins derived from the
goat milk proteolysis.

These findings present a contrast to
previous literature. While Lestari & Giordan
(2020) reported that bioactive peptides derived
from goat milk casein with molecular weights
<30 kDa were effective against S. aureus, and
Kusumaningtyas et al. (2015) found that
fractions >10 kDa demonstrated higher
inhibitory capacity against E. coli and L.
monocytogenes, this study observed activity
exclusively in the >10 kDa fraction. These
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discrepancies in molecular weight activity
likely stem from variations in experimental
conditions:

a. Proteolysis Extent and Fermentation Time:
This study utilized a 36 h fermentation,
reaching a degree of hydrolysis of 65.48%.
Shorter or longer fermentation times in
other studies would alter the cleavage
patterns, potentially producing smaller
active peptides that were not yet dominant
in this study.

b. Starter Culture Composition: The specific
microbial consortium used (Lactococcus
lactis, Lactobacillus acidophilus,
Saccharomyces cerevisiae, etc.) dictates
the specific proteases and bacteriocins
produced. Different strains used in other
studies would generate different peptide
profiles.

¢. Milk Source: The use of Sapera goat milk
may result in different initial protein
structures compared to other goat breeds,
influencing the final size of the bioactive
fragments after hydrolysis.

According to Nitsche (2011), a protein
with a molecular weight of 37 kDa was a-
casein, while the protein with a molecular
weight of 18 kDa was B-lactoglobulin, and the
protein with a molecular weight of 14 kDa was
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a-lactalbumin. However, according to Tay &
Gam (2011), the protein bands with molecular
weights of 30-60 kDa in goat milk were
dominated by k-casein.

CONCLUSIONS

The optimal incubation time for the
fermentation of goat milk protein using a kefir
starter was 36 h, with a soluble protein content
of 2.75%, a pH value of 4.37, degree of
hydrolysis of 50.48%, and antibacterial
activity against E£. coli and S. aureus of 15.57
and 12.10 mm, respectively. The antibacterial
activity of bioactive peptides after purification
with a molecular weight >10 kDa increased
compared to that before purification, resulting
in inhibition zones of 69.1 mm against E. coli
and 41.3 mm against S. aureus. Three protein
bands were found in peptides with a molecular
weight >10 kDa, measuring approximately 55,
15, and 13 kDa. These results suggest that goat
milk kefir produces antibacterial peptides that
can potentially be wused as adjuncts or
substitutes for antibiotics.

REFERENCES

AbdEl-Mogheith, S., El-Gendy, A. O., Sultan,
S., & El-Nesr, K. A. (2017). Exploring
the antimicrobial and hepatoprotective
effects of kefir; a probiotic fermented
milk. Journal of Pure and Applied
Microbiology, 11, 759¢773.

Afriani, N., Yusmarini, & Usman, P. (2017).
Aktivitas  Antimikroba Lactobacillus
plantarum 1 yang Diisolasi Dari Industri
Pengolahan Pati Sagu terhadap Bakteri
Patogen Escherichia coli FNCC-19 dan
Staphylococcus aureus FNCC15. JOM
FAPERTA, 4(2).

AOAC. (2006). Final Report And
Exhelfecutive Summaries From The
AOAC International Presidential Task
Force on Best Practices in
Microbiological Methodology. In AOAC
International (12th ed., Vol. 12).
Gaithersburg: AOAC International.

Azizi, N. F., M. R. Kumar, S. K. Yeap, J. O.
Abdullah, M. Khalid, A. R. Omar, M. A.
Osman, S. A. S. Mortadza, N. B.
Alitheen. (2021). Kefir and Its
Biological Activities. Foods.

doi.org/10.3390/foods10061210.

Bahrami, A., Delshadi, R., Jafari, S.M.,
Williams, L. (2019).
Nanoencapsulated nisin: An engineered
natural antimicrobial system for the food
industry. Trends Food Sci. Technol, 94,
20-31.

Bancalari, E., Valentina, B., Benedetta, B.,
Erasmo, N., & Monica, G. (2016).
Application of impedance microbiology
for evaluating potential acidifying
performances of starter Lactic Acid
Bacteria to employ in  milk
transformation. Frontiers in
Microbiology, 1628 (7), 1 —17.

Bekar, O., Yilmaz, Y., & Gulten, M. (2011).
Kefir improves the efficacy and
tolerability of triple therapy in
eradicating Helicobacter pylori. Journal
of Medicinal Food, 14, 344e347.

BSN (Badan Standardisasi Nasional). (2018).
Standard Nasional Indonesia. SNI 3951-
2018 : Susu Pasteurisasi. Jakarta,
Indonesia: BSN.

Chen, C., Shanshan, Z., Guangfei, H., Haiyan,
Y., Huaixiang, T., & Guangzhong, Z.
(2017). Role of lactic acid bacteria on
the yogurt flavour: A  review.
International ~ Journal — of  Food
Properties, 20 (1), 316 — 330.

Dalabasmaz, S., Esther Prados de la Torre,
Sabrina  Gensberger-Reigl, = Monika
Pischetsrieder, Manuel J. Rodriguez-
Ortega. (2023). Identification of
Potential Bioactive Peptides in Sheep
Milk Kefir through Peptidomic Analysis
at Different Fermentation Times. Foods,
12, 2974.
https://doi.org/10.3390/foods12152974.

Fajeriyati, N., & Andika. (2017). Uji Aktivitas
Antibakteri FEkstrak FEtanol Rimpang
Kencur (Kaempferia galanga L.) Pada
Bakteri Bacillus subtilis dan Escherichia
coli. Journal of Current Pharmaceutical

Sciences, 1(1), 38.

Food Standards Australia New Zealand.
(2015). Australia New Zealand Food
Standards Code — Standard 2.5.3 —
Fermented milk products. Sydney,
Australia: Standard Australia.

Gharsallaoui, A., Oulahal, N., Joly, C,
Degraeve, P. (2016). Nisin as a Food



https://doi.org/10.3390/foods12152974

Athillah / Jurnal llmu Ternak Universitas Padjadjaran March 2026, 26(1):23-32

Preservative: Part 1: Physicochemical
Properties, Antimicrobial Activity, and
Main Uses. Crit. Rev. Food Sci. Nutr,
56, 1262—1274.

Hanum, G. R. (2016). Pengaruh Waktu
Inkubasi dan Jenis Inokulum Terhadap
Mutu Kefir Susu Kambing. Journal of
science, 9(2), 12-15.

Hardiansyah, A. (2020). Identifikasi Nilai Gizi
dan Potensi Manfaat Kefir Susu
Kambing Kaligesing. Journal of
Nutrition College, 9(3), 208-214.

Herlina, N., Apon Zaenal Mustopa, Rahma
Sari Surachma, Lita Triratna, Gina
Kartina, & Wida Nurul Alfisyahrin.
(2019).  Aktivitas  Antibakteri dan
Antioksidan Peptida Susu Kambing
Hasil  Hidrolisis dengan  Protease
Lactobacillus plantarum S31. Jurnal
Biologi Indonesia, 15(1):23-31.

Kurniawan, Milanda, T., & Kusuma, S. A. F.
(2025). Kefir: Minuman Fermentasi

dengan Manfaat Antibakteri. Jurnal
Imliah Global Farmasi, 3(1), 28-35.

Kusumaningtyas, E., R. Widiastuti, H. D.
Kusumaningrum, & M. T. Suhartono.
(2015).  Aktivitas  Antibakteri dan
Antioksidan Hidrolisat Hasil Hidrolisis
Protein Susu Kambing dengan Ekstrak
Kasar Bromelin. J. Teknol dan Industri
Pangan, 26(2):182.

Laemmli, U. K. (1970). Cleavage of structural
pectins during the assembly of the head
of the bacteriophage T4. Nature, 227,
680-685.

Lestari, D., & E. Giordan. (2020). Peptida
Bioaktif Kasein Susu Kambing sebagai

Agen Antibakteri terhadap
Staphylococcus aureus. Jurnal
Agroindustri Halal, 6(1):029.

Marcos JF, Manzanares P. (2013).
Antimicrobial peptides. Di dalam:

Lagaron JM, Ocio MJ, Lopez-Rubio A,
editor. Antimicrobial Polymers.
Hoboken(US): John Wiley & Sons.

Miao, J., Guo, H., Chen, F., Zhao, L., He, L.,
Ou, Y., Huang, M., Zhang, Y., Guo, B.,
Cao, Y. (2016). Antibacterial Effects of a
Cell-Penetrating Peptide Isolated from
Kefir. J. Agric. Food Chem, 64, 3234—
3242,

31

Mohanty D, Jena R, Choudhury PK, Pattnaik
R, Mohapatra S, Saini MR. (2016). Milk
derived antimicrobial bioactive peptides.
International ~ Journal  of  Food
Properties, 19(1): 837-846.

Nitsche R. (2011). Milk protein analysis with
the Agilent 2100 Bioanalyzer and the
Agilent Protein 80 kit. Germany: Agilent
Technologies, Inc.

Norberto, A. P., Regiane, P. M., Priscilla, H.
C., Fernanda, B. C., Humberto, H. T.,
Tania, M. A., Ramon, S. R., Andriano,
G. C., Veronica, O. A., & Anderson, S.
S. (2018). Impact of partial and total
replacement of milk by water-soluble
soybean extract on fermentation and
growth parameters of kefir
microorganisms. LWTFood Science and
Technology, 93 (1), 491 — 498.

Nurhayati, L. S., Yahdiyani, N.,, &
Hidayatulloh, A. (2020). Perbandingan
Pengujian Aktivitas Antibakteri Starter
Yogurt dengan Metode Difusi Sumuran
dan Metode Difusi Cakram. Jurnal
Teknologi Hasil Peternakan, 1(2), 41.
https://doi.org/10.24198/jthp.v1i2.27537.

Prastujati, A. U., Hilmi, M., & Khirzin, M. H.
(2018). Pengaruh konsentrasi starter
terhadap kadar alkohol, pH, dan Total
Asam Tertitrasi (TAT) whey kefir. Jurnal
Ilmu Peternakan Terapan, 1 (2), 63 — 69.

Punyauppa-path, S. & Phumkhachorn, P.
(2015).  Nisin:  Production  and
Mechanism of Antimicrobial Action. Int.
J. Curr. Res. Rev, 7, 47-53.

Rahayu, G. R., Reza A. M., Fitriyono A., Binar
P, Gemala A. (2020). Analisis
Mikrobiologi dan Mutu Gizi Kefir Susu
Kambing Berdasarkan Waktu Fortifikasi
Vitamin B12. Jurnal of Nutrition
College, 9(3): 215-221.

Rattray, F. P., & O’Connell, M. J. (2022).
Kefir. In P. L. H. McSweeney, & J. P.
McNamara (Eds.), Encyclopedia of
dairy sciences (3rd ed., pp. 438-445).
Oxford: Academic Press.

Rezvani, F., Ardestani, F., & Najafpour, G.
(2017). Growth kinetic models of five
species of Lactobacilli and lactose
consumption in batch submerged
culture. Brazilian Journal of
Microbiology, 48 (2), 251 — 258.



https://doi.org/10.24198/jthp.v1i2.27537

Athillah / Jurnal llmu Ternak Universitas Padjadjaran March 2026, 26(1):23-32

Rizqiati, H., Susanti, S., Nurwantoro, Albaarri,
A. N., & Slamet, Y. B. (2021). Pengaruh
Waktu Fermentasi terhadap Sifat Fisiko
Kimia Kefir Whey dari Susu Kambing.
Warta IHP, 38(1), 54-60.

Rosyani D. (2018). Aktivitas antibakteri
peptida bioaktif kasein susu kambing
hasil hidrolisis dengan ekstrak kasar
bromelin [skripsi]. Jakarta: Universitas
Katolik Indonesia Atma Jaya.

Suhartono, S., & Artika, W. (2017). Isolasi dan
uji aktivitas protease dari aktinobakteri
isolat lokal (AKJ-09) Aceh. Bioleuser,
1(3): 116-120.

32

Tay EP & Gam LH. (2011). Proteomics of
human and the domestic bovine and
caprine milk. J Mol Biol Biotechnol, 19:
45-53.

Triana, A. N., Setyawardani, T., &
Sumarmono, J. (2022). Pengaruh Jenis
Susu pada pH, Total Asam dan Warna
Kefir Tradisional. Journal of Animal
Science and Technology, 4(1).



