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PADA SUHU DINGIN 

Matilda Andriani Mendonca 

 

ABSTRAK 

Penelitian ini dilakukan untuk mengetahui masa simpan daging babi yang 

diberi ekstrak daun mangga arum manis dengan konsentrasi yang berbeda pada 

penyimpanan suhu dingin. Parameter yang diuji adalah jumlah mikroba (TPC) 

dan nilai derajat keasaman (pH). Penelitian dilakukan di Laboratorium Kesehatan 

Masyarakat Veteriner Universitas Wijaya Kusuma Surabaya. Daging babi yang 

digunakan diambil dari Rumah Potong Hewan (RPH) Pegirian Surabaya. 

Rancangan penelitian yang digunakan adalah Rancangan Acak Lengkap (RAL) 

dengan 6 ulangan dan 4 perlakuan yaitu P0 (kontrol; tanpa perlakuan), P1 (ekstrak 

daun mangga arum manis 25%), P2 (ekstrak daun mangga arum manis 30%), dan 

P3 (ekstrak daun mangga arum manis 35%) dengan lama perendaman 30 menit, 

kemudian disimpan pada suhu dingin (5-10 ͦ C). Data yang diperoleh kemudian 

diolah menggunakan uji statistik Analysis of Varian (ANOVA). Hasil penelitian 

menunjukkan bahwa penggunaan ekstrak daun mangga arum manis dengan 

konsentrasi 35% pada daging babi yang disimpan pada suhu dingin memiliki 

masa simpan paling lama yaitu 6 hari yaitu dengan nilai total bakteri 6,5 x 106 

cfu/g dan nilai derajat keasaman (pH) yaitu 5,64.  

 

Kata Kunci: nilai derajat keasaman (pH), TPC, ekstrak daun mangga arum 

manis, daging babi, suhu dingin. 
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THE EFFECTIVENESS OF ARUM MANIS MANGO LEAF EXTRACT 

(Mangifera indica L.) ON THE SHELF LIFE OF PORK AT  

COLD TEMPERATURES 

Matilda Andriani Mendonca 

 

ABSTRACT 

This research was conducted to know shelf life of pork that given arum 

manis mango leaf extract with different concentrations at cold storage. The 

parameters tested were the number of microbes (TPC) and the value of the degree 

of acidity (pH). The research was conducted at the Veterinary Public Health 

Laboratory, Wijaya Kusuma Surabaya University. The pork used was taken from 

Pegirian Slaughterhouse (RPH) Surabaya. The research design used was a 

completely randomized design (CRD) with 6 replications and 4 treatments, 

namely P0 (control; no treatment), P1 (25% arum manis mango leaf extract), P2 

(30% arum manis mango leaf extract), and P3 (35% arum manis mango leaf 

extract) with 30 minutes of soaking time, then stored at a cold temperature (5-10  ͦ

C). The data obtained were then processed using the Analysis of Variance 

(ANOVA) statistical test. The results showed that the use of arum manis mango 

leaf extract with a concentration of 35% in pork stored at cold temperatures had 

the longest shelf life of 6 days, with a total bacterial value of 6,5 x 106 cfu/g and 

the value of the degree of acidity (pH) is 5,64. 

 

Keywords: acidity degree value (pH), TPC,  arum manis mango leaf extract, 

pork, cold temperature. 
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