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ABSTRAK 
 

MUHAMMAD ARRYANSYAH. Deteksi Escherichia coli pada Daging Ayam 

Bakar yang Dijual di Dalam Kampus Dramaga IPB University. Dibimbing oleh 

DENNY WIDAYA LUKMAN dan RAHMAT HIDAYAT. 

 

Ayam bakar merupakan hidangan ayam yang dimasak dengan cara dibakar diatas 

api sehingga matang. Penelitian ini bertujuan mengidentifikasi jumlah dan 

keberadaan bakteri Escherichia coli pada daging ayam bakar yang dijual di kantin 

Kampus IPB Univeristy, Dramaga. Sebanyak 30 sampel diperoleh dari 10 pedagang 

ayam bakar yang beroperasi di lingkungan Kampus Dramaga IPB University. 

Penelitian ini mencakup pengumpulan data melalui kuesioner untuk mengetahui 

karakteristik pedagang ayam bakar serta pengujian jumlah Escherichia coli 

menggunakan metode most probable number (MPN) yang selanjutnya dikonfirmasi 

melalui uji IMViC (Indole, Voges-Proskauer, Methyl Red, Citrate) dan pewarnaan 

gram. Hasil penelitian menunjukkan bahwa sebanyak 70% (7/10) pedagang 

memiliki sampel pangan dengan jumlah Escherichia coli melebihi batas > 3 

MPN/g. Dari total sampel yang dianalisis, sebesar 27% (8/30) teridentifikasi positif 

mengandung bakteri E. coli dengan nilai rata-rata cemaran sebesar 3,29 ± 3,58 

MPN/g. Keberadaan E. coli pada ayam bakar dipengaruhi oleh berbagai faktor, 

antara lain lokasi penjualan, waktu pelaksanaan pemotongan, metode penyimpanan 

daging, serta penerapan higiene dan sanitasi yang belum optimal. Karakteristik 

pedagang seperti tingkat pendidikan, lama berjualan, dan tingkat pengetahuan 

terkait pengolahan ayam yang masih rendah juga menjadi penyebab tingginya 

cemaran E. coli pada ayam bakar yang dijual di kantin Kampus Dramaga IPB 

University. 

 

Kata kunci: ayam bakar, Escherichia coli, higiene sanitasi, kontaminasi 

 

ABSTRACT 
 

MUHAMMAD ARRYANSYAH. Detection of Escherichia coli in Grilled Chicken 

Meat in Dramaga Campus of IPB University. Supervised by DENNY WIDAYA 

LUKMAN and RAHMAT HIDAYAT. 

 

Grilled chicken is a chicken-based dish prepared by grilling the meat over an open 

flame until thoroughly cooked. This study aimed to identify the presence and 

quantify the level of Escherichia coli contamination in grilled chicken sold at food 

stalls within the Dramaga Campus of IPB University. A total of 30 samples were 

collected from 10 grilled chicken vendors operating in the Dramaga Campus area. 

Data collection included the use of questionnaires to assess the characteristics of 

the vendors, while the enumeration of Escherichia coli was conducted using the 

most probable number (MPN) method, followed by confirmation through IMViC 

(Indole, Voges-Proskauer, Methyl Red, Citrate) tests and gram staining. The results 

showed that 70% (7/10) of vendors sold food samples with Escherichia coli levels 

exceeding the permissible limit of > 3 MPN/g. Of the total samples analyzed, 27% 

(8/30) were confirmed positive for E. coli, with an average contamination level of 

3.29 ± 3.58 MPN/g. The presence of E. coli in grilled chicken was influenced by 



 

several factors, including the location of sale, timing of meat cutting, meat storage 

practices, and inadequate implementation of hygiene and sanitation. In addition, 

vendor characteristics such as education level, duration of business operation, and 

insufficient knowledge regarding chicken processing also contributed to the high 

levels of E. coli contamination in grilled chicken sold at food stalls within the 

Dramaga Campus of IPB University. 

 

Keywords: contamination, Escherichia coli, grilled chicken, hygiene sanitation 
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