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ABSTRAK

MUHAMAD REZA SYAHPUTRA. Karakteristik Mikrobiologi Susu Kambing
Sapera yang Disterilisasi Retort pada Suhu dan Lama Simpan Berbeda. Dibimbing
oleh MUHAMAD ARIFIN dan IRMA ISNAFIA ARIEF.

Susu kambing Sapera memiliki nutrisi tinggi namun rentan kontaminasi
mikroba, sehingga memerlukan teknologi pengolahan yang tepat. Penelitian ini
mengevaluasi efektivitas sterilisasi retort berbasis panci presto terhadap mutu
mikrobiologis susu. Metode yang digunakan adalah Rancangan Acak Lengkap
(RAL) faktorial dengan pemanasan pada 115 °C selama 15 menit, serta
penyimpanan pada suhu ruang dan dingin (4 °C) selama 0, 7, 14, 21, dan 28 hari.
Pengujian meliputi parameter Total Plate Count (TPC), Staphylococcus aureus, dan
Escherichia coli. Hasil menunjukkan bahwa metode ini efektif mengeliminasi
Staphylococcus aureus dan Escherichia coli hingga tidak terdeteksi, tetapi belum
mencapai sterilitas komersial karena TPC masih terdeteksi dan meningkat hingga
hari ke-21. Masa simpan produk masih terbatas, dan penyimpanan bersuhu dingin
lebih direkomendasikan karena mampu memperlambat laju pertumbuhan mikroba
pascaproses.

Kata kunci: masa simpan, mikrobiologi, sterilisasi retort, susu kambing sapera

ABSTRACT

MUHAMAD REZA SYAHPUTRA. Microbiological Characteristics of Sapera
Goat Milk Sterilized by Retort at Different Temperatures and Storage Times.
Supervised by MUHAMAD ARIFIN and IRMA ISNAFIA ARIEF.

Sapera goat milk is highly nutritious but susceptible to microbial
contamination, thus requiring appropriate processing technology. This study
evaluated the effectiveness of pressure cooker-based retort sterilization on the
microbiological quality of the milk. The method used was a factorial Complete
Randomized Design (CRD) with heating at 115 °C for 15 minutes, followed by
storage at room temperature and refrigerated (4 °C) for 0, 7, 14, 21, and 28 days.
The tests included the parameters Total Plate Count (TPC), Staphylococcus aureus,
and Escherichia coli. The results showed that this method effectively eliminated
Staphylococcus aureus and Escherichia coli to undetectable levels, but did not
achieve commercial sterility because TPC was still detectable and increased
through day 21. The product’s shelf life remains limited, and cold storage is
recommended as it slows the rate of microbial growth after processing.

Keywords: microbiology, retort sterilization, sapera goat milk, shelf life
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