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ABSTRAK

MUHAMMAD ABID HALIM GAFFAR Angka Lempeng Total dan Jumlah
Enterobacteriaceae pada Daging Ayam yang Dimarinasi Madu. Dibimbing oleh
DENNY WIDAYA LUKMAN. dan ARIEF PURWO MIHARDI.

Penelitian ini bertujuan mengobservasi pengaruh perlakuan marinasi madu
10% (berat/berat) terhadap angka lempeng total (ALT) dan jumlah
Enterobacteriaciae pada daging ayam. Sampel daging dada ayam yang digunakan
berjumlah 10 sampel dengan satu potongan dimarinasi madu dan yang lain menjadi
kontrol. Metode penelitian ini menggunakan plate count method untuk menghitung
ALT dan jumlah Enterobacteriaceae, kedua uji tersebut dilakukan pada
penyimpanan dingin (1-4°C) selama jam ke-0, jam ke-24, dan jam ke-48. Hasil
penelitian mendapatkan rata-rata ALT pada sampel dimarinasi madu pada
penyimpanan 0 jam, 24 jam, dan 48 jam berturut-turut sebesar 2,6x10°+3,8x10°
cfulg, 2,4x10%+4,7x10° cfu/g, dan 3,2x10%+4,4x108 cfu/g. Jumlah rata-rata sampel
kontrol ALT pada waktu penyimpanan yang sama berturut-turut sebesar
4,2x10%45,0x10° cfu/g, 5,2x10%+7,0x10° dan 7,3x10%+7,0x10° cfu/g. Hasil
perhitungan rata-rata jumlah Enterobacteriaceae pada sampel dimarinasi madu
pada waktu penyimpanan yang sama berturut-turut sebesar 8,8x103+3,1x10* cfu/g,
2,0x10*2,1x10° cfu/g, dan 1,4x10°+5,3x10° cfu/g. Rata-rata jumlah sampel
kontrol Enterobacteriaceae pada penyimpanan pada waktu yang sama berturut-
turut sebesar 2,0x10%+3,1x10* cfu/g, 2,0x10°+1,4x10° cfu/g, dan 1,4x10%+9,9x10°
cfu/g. Hasil analisis data dengan analisis sidik ragam dan dilanjutkan dengan uji
Duncan menunjukkan marinasi madu pada daging ayam yang disimpan selama 0
jam, 24 jam, dan 48 jam berpengaruh nyata (p<0,05 %) terhadap kedua uji, yang
berarti marinasi madu dapat menghambat jumlah pertumbuhan mikroorganisme
dan Enterobacteriaceae pada daging ayam yang disimpan dingin.

Kata kunci: angka lempeng total, daging ayam, Enterobacteriaceae, marinasi
madu

ABSTRACT

MUHAMMAD ABID HALIM GAFFAR Total Plate Count and
Enterobacteriaceae Count in Honey Marinated Chicken Meat. Supervised by
DENNY WIDAYA LUKMAN and ARIEF PURWO MIHARDI.

This study aimed to observe the effect of the 10% (w/w) honey marinated
method towards total plate count (TPC) and the number of Enterobacteriaceae in
chicken meat. This study used 10 chicken breasts and grouped into two parts, 10%
honey (based on weight of each sample) marinated and control. This experiment
used plate count method for TPC and Enterobacteriaceae count, both tests were
conducted after the samples were chilled in the refrigerator (1-4 °C) for 0 hours, 24
hours, and 48 hours. The results showed the average of TPC in marinated samples
which were stored in the refrigerator for 0, 24, 48 hours were 2,6x10%+3,8x10°
cfulg; 2,4x105+4,7x10°® cfu/g; and 3,2x10%+4,4x10° cfu/g; consecutively. The
average of TPC in control samples after chilling storage for the same times were



4.2x10%45,0x10° cfulg; 5,2x10°47,0x10% and 7,3x10%+7,0x10° cfu/g;
consecutively, whilst the Enterobacteiaceae count in marinated samples after
chilling storage for 0, 24, and 48 hours were 8,8x10%+3,1x10* cfu/g;
2,0x10*+2,1x10° cfu/g; and 1,4x10°+5,3x10° cfu/g; consecutively. The average
number of Enterobacteriaceae in control samples for chilling storage for the same
times were respectively 2,0x10%+3,1x10* cfu/g; 2,0x10°+1,4x10° cfu/g; and
1,4x10°49,9x10° cfu/g. The result of the analysis of variance followed by
Duncan’s test showed that marinating chicken meat stored in the refrigerator for
gach storage times demonstrated significant results (p<0,05) on both tests which
meant that marinating using honey could inhibitthe growth of microorganisms and
Enterobacteriaceae in chicken meat stored in the refrigerator.

Keywords: chicken meat, Enterobacteriaceae, marination with honey, total plate
count
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