

Antimicrobial activity from Fungus (Code Sal 9) Associations with Stylissa flabelliformis sponges collected from National Park West Bali.

Erna Prawita Setyowati, Indah purwantini, Usna Apriliana
Deparment of Pharmaceutical Biology, Faculty of Pharmacy, Gadjah Mada University, Yogyakarta, Indonesia


Indonesia is a maritime country rich in marine biota. Sponges are one of the marine biota that has produced many bioactive compounds. Bioactive compounds from sponges are an important source of antibacterial and antifungal compounds. This is due to increased cases of antibiotic resistance. This study aims to determine the activity of the fungi code SAL 9 which is the association of sponge Stylissa flabelliformis as antimicrobial and identify groups of compounds responsible for antimicrobial activity. Methodology : Fermentation of the fungus-code SAL 9  was carried out for 14 days in Sabouroud Dextrosa hot water (SD) seawater to determine the time of secondary metabolite harvest. The fermented filtrate was extracted using ethyl acetate. The ethyl acetate extract was tested antimicrobial activity against Staphylococcus aureus ATCC 25923, Escherichia coli ATCC 25922 and Candida albicans ATCC 10231. Thin Layer Chromatography (TLC) -bioautography was performed to determine the class of compounds responsible for antimicrobial activity with contact bioautography. The spotting reagents used were sulfuric acid Anisaldehyde, FeCl3, Liebermann-Burchard, 2,4 DNPH, Dragendorff and Sitroborat. Conclusion & Significance: The results showed that the stationary fermentation phase occurred on the 5th day until the 9th day. The antimicrobial test of ethyl acetate extract of fungal fermentation SAL 9 at concentration 50 mg/mL showed antimicrobial activity in all three microbial tests. Bioautographic tests show the presence of a radical zone at the peak of hRf 87. The class of active compounds responsible for antimicrobial activity has not been identified.
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