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ABSTRAK 

NABILA NURRISMA KHAMIDAH. Cemaran Escherichia coli pada Daging Soto 

Ayam dari Gerai Sekitar Lingkar Kampus Dramaga IPB University. Dibimbing oleh 

DENNY WIDAYA LUKMAN dan BUDHY JASA WIDYANANTA. 

 

Soto ayam merupakan salah satu makanan popular yang bisa menjadi 

ancaman serius pada kondisi kesehatan apabila daging soto ayam yang tercemar 

Escherichia coli terkonsumsi oleh tubuh. Penelitian ini bertujuan menghitung 

jumlah cemaran dan mengidentifikasi faktor keberadaan Escherichia coli pada 

sampel daging soto ayam dari gerai sekitar lingkar Kampus Dramaga IPB 

University. Sebanyak 30 sampel daging soto ayam diperoleh dari 10 pedagang soto 

ayam di lingkar Kampus Dramaga IPB University. Penelitian ini dilakukan dengan 

pengambilan kuesioner dari pedagang soto ayam serta pengujian jumlah 

Escherichia coli dengan metode most probable number dan dikonfirmasi dengan uji 

IMViC, serta pewarnaan Gram. Hasil penelitian menunjukkan rata-rata jumlah 

Escherichia coli pada daging ayam suwir soto ayam dari gerai sekitar lingkar 

Kampus Dramaga IPB University adalah 5,15 ± 3,56 MPN/g. Selanjutnya studi ini 

mendapatkan 90% (9/10) pedagang soto ayam teridentifikasi positif Escherichia 

coli pada daging soto ayam. Faktor yang memengaruhi keberadaan Escherichia coli 

yaitu lokasi penjualan dekat dengan jalan padat kendaraan, penyimpanan daging 

pada wadah terbuka dan suhu ruang, praktik pengolahan, tingkat kebersihan dari 

peralatan penyuwiran, serta penerapan higiene sanitasi yang kurang baik.  

 

Kata kunci: cemaran, daging ayam, Escherichia coli, soto ayam 

 

ABSTRACT 

NABILA NURRISMA KHAMIDAH. Contamination of Escherichia coli in 

Chicken Meat of Chicken Soto from Outlets Around the Campus of Dramaga IPB 

University. Supervised by DENNY WIDAYA LUKMAN and BUDHY JASA 

WIDYANANTA. 

 

Chicken soto is one of the popular foods that makes it possible to present a 

serious threat to health conditions if the shredded chicken soto contaminated with 

Escherichia coli consumed. The study aimed to calculate the number of Escherichia 

coli and identify the presence factors of Escherichia coli on chicken soto samples 

from the outlets around the campus of IPB University. A total of 30 samples of 

shredded chicken soto were obtained from 10 chicken soto sellers around the 

Campus of Dramaga IPB University. The study was conducted using a questionnaire 

of chicken soto sellers and the numbers of Escherichia coli was carried out using 

the most probable number method and was confirmed by IMViC test, and Gram 

stainning. The results of the study showed that the average amount of Escherichia 

coli in shredded chicken soto from outlets around the Campus of Dramaga IPB 

University was 5,15 ± 3,56 MPN/g. Furthermore, the study found that 90% (9/10) 

of chicken soto sellers were identified positive Escherichia coli on shredded chicken 

soto. Factors that influence Escherichia coli contamination are sales location near 

the highway, chicken storage in open containers and room temperatures, poor 

 



 

 

processing practices, cleanliness level of the equipment, and poor implementation 

of hygiene and sanitation.  

 

Keywords: chicken meat, chicken soto, contamination, Escherichia coli
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