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ABSTRAK

Limbah cair tahu (LCT) merupakan efluen yvang kaya bahan organik dan berpotensi
menceman lingkungan jika dibuang tanpa pengolahan. Di sisi lain. budidaya
perikanan memerlukan probiotik komersial yang harganya relatif mahal, Penelitian
ini bertujuan untuk (1) Menganalisis pengaruh komposisi fermentasi dan wakiu
fermentasi terhadap kelimpahan Lactobacillus sp. dalam probiotik dan LCT. (2)
Menguji efektrvitas probiotik hasil fermentasi terhadap pertumbuhan dan
kelangsungan hidup ikan nila (Oreochromis niloticus). serta (3) Menganalisis
potensi daur ulang LCT untuk mengurangi pembuangan limbah. Penelitian
menggunakan Rancangan Acak Lengkap (RAL) dengan empat perlakuan
komposizsi substrat: P1 (30% LCT : 30% air : 40% EM4), P2 (40% LCT : 20% air
: 40% EM4), P3 (50% LCT : 10% air : 40% EM4), dan P4 (60% LCT : 0% air :
40% EM4), Parameter yang diukur meliputi kelimpahan Lacrobacillus sp., suhu,
BODs, Specific Growth Rate (SGR), dan Survival Rate (SR) ikan nila, Hasil
penelittan menunjukkan bahwa komposisi dan waktu fermentasi berpengaruh
nyata, Kelimpahan bakten tertinggi dicapai pada perlakuan P4 di han ke-14 (7,0 x
10 CFU/mL). Probiotik terbaik hasil fermentasi (P1 dan Pl) menghasilkan
pertumbuhan ikan nila (SGR 1.84%hari dan 1,80%/hari) yang setara dengan
probiotik komersial EM4 (SGR. 1.65%har1), dengan Survival Rate 100%. Selain
i, proses fermentasi berhasil menurunkan nilat BODs limbah hinega 87.03% (dan
1095.25 mg/L. menjadi 142,10 mg/L), jauh di bawah baku mutu yang ditetapkan,
Disimpulkan bahwa fermentasi LCT tidak hanya menghasilkan probiotik yang
efektif untuk budidaya ikan nila. tetapi juga merupakan metode daur ulang yang

potensial untuk mengurang: pencemaran lingkungan.

Kata Kunci: Limbah Cair Tahu, Fermentasi, Probiotik, Lactobacillus sp.. Ikan Nila.
Budidaya Perikanan.
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ABSTRACT

Tofu wastewater is an effluent rich in organic material and has the potential to
pollute the environment if discharged without treatment. On the other hand,
aquaculture requires commercial probiotics which are relatively expensive, This
study aimed to (1) Analyze the effect of fermentation compesition and fermentation
time on the abundance of Lactobacillus sp. in probiorics from tafu wastewater, {2)
Test the effectiveness of the fermented probiotics on the growth and survival rate of
Nile tilapia (Oreochromis niloticus), and (3) Analyze the potential of recycling tofu
wastewater te reduce waste disposal. The study used a Completely Randomized
Design (CRD) with four substrate composition treatments: P1 (30% TW : 30%
water : 40% EMY), P2 (40% TW : 20% water : 40% EM4Y), P3 (30% TW : 10%
water ; 40% EM4), and P4 (60% TW : 0% water : 40% EM4). The parameters
measured included the abndance of Lacrobacillus sp., temperature, BOD:,
Specific Growth Rate (SGR), and Survival Rate (SR) of Nile tilapia. The results
showed that the composition and fermentation time had a significant effect. The
highest bacterial abundance was achieved in treatment P4 on day 14 (7.0 = ]0*
CFUiml). The best fermented probiotics (Pl and P2) produced tilapia growth
(SGR 1.84%/day and 1.80%/day) comparable to the commercial probiotic EM4
(SGR 1.65%day), with a 100% Survival Rare. Furthermore, the fermentation
process successfully reduced the BOD: value of the wastewater by 87.03% {from
109523 mg/L to 142.10 mg/L), far below the established quality standard. It is
concluded that the fermentation of tofu wastewater not only produces effective
probiotics for Nile tilapia aquaculture but also is a potential recyveling method to

reduce environmental pollution.

Keywords: Tofu Wastewater, Fermentation, Probioties, Laciobacillus sp., Nile

Tilapia, Aquaculture.
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