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Microorganisms of Fermented Black Sesame Pressed Cake “Cabuk”

Hisakazu lino, Kapti Rahayu Kuswanto, Michio Kozaki and Sanae Okada

Cabuk was local javanese fermented food used with black sesame pressed cake as raw material in Indonesia.

The chemical components of three kind samples were moisture 11.0-12.4%, crude protein 25.2 - 26.0%, crude

fat 21.3-22.2%, Carbohydrate 37.7-37.9%, crude fiber 3.0 - 3.4, and ash 0.05-0.1%. The microorganisms

isolated were aerobic, endospore-formig and gram positive rods, were identified Baczllus subtilis. These

B.subtilis were consistented with the properties of type strain of B. subtilis.
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Photo.1. Cabuk

Photo. 3. Fermentation covering with banboo mat
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Table 1. Chemical Components of Cabuk in Jave (%)

Component Sukoharjo Wonogiri Wonogiri Sesame
moisture 124 11.0 11.2 4.7
crude protein 25.2 26.0 25.8 19.8
crude fat 21.3 22.2 21.8 51.9
carbohydrate 37.9 37.7 37.7 16.3
crude fiber 3.2 3.0 3.4 3.1
ash 0.05 0.1 0.08 5.2
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Table 2. Properties isolates from Cabuk

Charcateristics Sukoharjo Wonogiri Wonogiri Bacillus subtilis
C-1 C-41 JCM1465

gram stain + + +

shape (size) rod (1 -3) rod (0.8-2-4) rod(0.8-2-4) rod (0.8 - 5)

catalase + + +

peritoricous flagella + + +

endospore formity + + +

pigment white white white white or light brown

anaerobic growth — — —

nitrate reduced reduced reduced reduced

glucose fermentation — — -

opt. temp. 30 - 40 30 - 40 30 - 40 30 - 40

NaCl tolerance 2 3 3
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