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ABSTRACT

Local Microorganisms (LMo) is a fermented liquid

various microor

lly as decomposer and bio-fertilizer. Pecanaliculata is one of the rice

weeds that potential as a basic ingredient of LMo because the hmh protein content. The obpecllve of this study was to determine the types of fermentative bacteria on Local

Microorganisms of Pcaniculata. The fermentation of LMo was conducted for 21 days and acidity ch was d
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populanon was determined at 7 day

intervals based on the Total Plate Count method. Characterization and identification based on polyphasic taxonomy including macroscopic and microscopic morphological
characters, and molecular characters based on 16S rRNA gene sequences. The results showed that LMo of Pecanaliculata had a low degree of acidity and tended to de-

crease during the incubation period, from pH 5.3 to 4.0. Bacterial population tends to increase at 0-14 fer 1on days and d

after 21 days. Isolation results ob-

tained 3 types of bacteria based on morphological differences, namely isolates BFPe-01, BFPe-02, and BFPc-03, with each color of colony as milky white colony, colony
pink, and yellow colonies. The molecular characterization of fermentative bacteria isolates showed that the BFPc-01 isolate showed similarities to Klebsiella penumoniae
MT604895.1 (99.04%), each of BFPc-02 and BFPc-03 isolates were closely related to Serratia sp (100%) and Microbacterium sp (100%).
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INTRODUCTION

Local Microorganisms (1.Om) is a liquid containing various types of micro-
organisms that are involved in the process of overhauling various organic wastes. The
d ive ability of microorg; in LMo has been widely used for activation in
the composting process so as to accelerate the compost ripening process and shorten
the composting time. The microorganisms contained in LMo are also bio-fertilizing
agents that have potential as cc cial biological agents. The use of LMo has also
been applied as a fertilizer to fertilize plant leaves, stimulate plant growth, and con-
trol pest and disease agents (Manullang et al., 2017; Sigit, 2018).

Local Microorganisms can be sourced from a variety of local materials, in-
cluding cow urine, banana stalks. gamal leaves, fruits, stale rice, household waste.
bamboo shoots, Cebreng leaves / legumes, banana weevils, vegetables, and elephant
grass, so that it can play a role in the process of waste management. both solid and
liquid waste (Manullang et al., 2017; Sigit, 2018). Another material that has the po-
tential as a basic material for LMo 1s the golden snail (P.canaliculata). P.canaliculata
is a member of the Ampullaridae tribe which is known as a pest on rice plants. The
presence of this pest can damage thousands of hectares of rice seedlings or at a young
age. These animals contain protein and high fat so that they have the potential to be a
source of local microorganisms.

Local Microorganisms is composed of various types of microbes that play a
role in the process of breaking down macromolecules n basic materials. Some of the
muroorgamsms in LMo act as bio-fertilizers are Rhizobium sp. Azospirillum sp, Azo-

bacter sp. Pseud. sp. and Bacillus sp.. Suhastyo et al (2013) reported that
the LMo of banana weevil contains a number of bio-fertilizer bacteria, including Ba-
cillus sp, Aeromonas sp, and Aspergillus sp. Some of these bio-fertilizer microbes
show activity as a solubilizing phosphate and produce indole acetic acid (IAA)
growth hormone. Rani et al (2017) reported that the LMo of Bintaro fruit contains a
number of solubilizing phosphate and TAA-producing bacteria. The importantly of
LMo role and its potential to be developed as a commercial product, this study aims
to reveal the fermentative bacteria in LMo of P.caniculata. The results of this study
are expected to be prel y data for the develop of LMo P.caniculata in the
next analysis, including the ability to solubilizing phosphate and produce of TAA
growth hormone.

METHODOLOGY

Pomacea ¢

Fig. 1. Colony morphology of fermentative bacteria on local mictoorganisin of P.canaliculata
A. BFPc-01: B. BFPc-02: C. BFPc-03
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Fig. 2. The acidity changing and bacterial population of P. lata fi ion for 21 days .
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Fig 3. Neighbour-joining phylogenetic tree inferred from 16S rRNA gene sequences of fermentative bacte-
ria in LMo of Pcanaliculata. Bootstrap values are expressed as percentages of 1000 replications. Bootstrap
value, = 50% are shown at branch points. Score bar represents 1 nucleotide substitution per 100 nucleo-
tides.
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Local microorganisms (LMo) of Pomacea canaliculata consist of various type of fermentative bacteria. The
bacteria activities was decreasing the acidity of LMo liquid up to pH 4.0 for 21 days fermentation process. The
fermentative bacteria consist of three bacteria namely BFP¢-01, BFPe-02, and BFPe-03 which closely related
by Klebsiella pneumonia MT604895.1 (99.04%), Serratia sp. and Microbacterium sp of 100% respectively.
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