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Microorganisms of Indigenous Fermented

Food “Dage”

in Indonesia

MICHIO KOZAKI, HISAKAZU IINO,KAPTI RAHAYU KUSWANTO, and MASAKATSU ICHINOE

Dagé is a indigenous fermented cassava press cake in limited area of Central Java Indonesia.

Dr. SAONO and his coworkers studied the emploied microorganism of Dagé fermantation, about 20 years

ago, and reported this food made chiefly of Bacillus sp. like Japanese Natto, but not much is known clearly

about microorganisms.

Therefore authors collected Dagé samples from Dagé making fermer factories.

The staple microorganism on Dagé has been settled mold belonged to Mucor hiemalis, and lactic acid

bacteria in Dagé making was only Pediococcus pentosaceus.
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Table 1 Chemical Analysis of “Dage” , Product and Its Raw Material, Coconut Press Cake

Items Raw material (%) Dage (%)
Water 13.4 77.4
Total sugar 35.2 11.6
Protein 19.3 4.6
Fat 7.8 1.0
Fiber 18.6 4.2
Ash 5.9 1.3
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Fig 1. Mucor hiemalis isolated from Dagé
a) Collumellae
b) Sporangia
c) Sporangiospores

Table 2 Columellae and Sporangiospores of Mucor hiemalis Isolated from “Dage ”

Examined Columellae Sporangiospores Chlamydo-
strains (dia., um) (length, um) connidia
AT-1 25-37.5 5-10 (-12.5) -
AT-4 27.5-45 5-11 -
AT-7 30-40 5-10.5 +
BT-2 30-42.5 4.5-10

BT-6 25-48 5-11

BT-7 22.5-42.5 5-10
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Table 3  Morphological and Physiological Properties of Lactic Acid Bacteria Isolated from “Dage ”

Cells: Tetrads, pairs, Spherical,
Gram stain (+) , Catalase (-) , Microaerophilic

Homofermentative, Optical form DL,

Temperature of growth: 10° (=), 15° (+), opt, 32° , 40° (+)and -6.5

OptimumPH for growth: PH6.0-6.5
Growth in 6.5% NaCl broth, 10% NaCl(-)

Sugars fermented: arabinose, xylose, glucose and maltose

All strains isolated from “Dage”  were identified as Pediococcus pentosaceus
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