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TOTAL BAKTERI DAN CEMARAN BAKTERI Salmonella sp. 

PADA DAGING SAPI YANG DIBUNGKUS DENGAN 

DAUN PEPAYA (Carica papaya L.), DAUN PISANG 

( Musa p a ra disiaca L. ) DAN PLAS TIK 

Arion Ar-Rasheed Ananda 

ABSTRAK 

 
Tujuan dari penelitian ini adalah untuk mengetahui kualitas mikrobiologis 

daging sapi yang dibungkus menggunakan daun pepaya, daun pisang, dan plastik. 
Parameter penelitian ini meliputi total bakteri dan cemaran bakteri Salmonella sp. 

Metode penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan lima 
perlakuan dan empat ulangan. Perlakuan P0 sampel daging sapi tidak dibungkus dan 
tidak melalui proses penyimpanan sebagai kontrol, P1 sampel daging sapi tidak 

dibungkus dan disimpan selama 3 jam, P2 sampel daging sapi dibungkus daun pepaya 
dan disimpan selama 3 jam, P3 sampel daging sapi dibungkus daun pisang dan disimpan 

selama 3 jam, dan P4 sampel daging sapi dibungkus plastik dan disimpan selama 3 jam. 
Hasil penelitian ini menunjukkan bahwa terdapat perbedaan yang nyata pada jumlah 
total bakteri terhadap jenis pembungkus dengan hasil 0.28 ± 0.20a (P0), 0.54 ± 0.58a 

(P1), 8.77 ± 12.82b (P2), 11.92 ± 11.93b (P3), 1.51 ± 0.37ab (P4). Hasil uji Salmonella 

sp. tidak menunjukkan adanya cemaran Salmonella sp. pada sampel daging sapi. 

 

Kata Kunci: Daging sapi, pembungkus daun pepaya, pembungkus daun pisang, plastik, 
Salmonella sp., TPC 
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TOTAL AMOUNT OF GERMS AND SALMONELLA SP. 
CONTAMINATION ON BEEF WRAPPED WITH PAPAYA 

LEAVES (Carica papaya L.), BANANA LEAVES (Musa paradisiaca 
L.) AND PLASTIC 

 
Arion Ar-Rasheed Ananda 

ABSTRACT 

This research was conducted to determine the microbial quality of beef 
which was wrapped with papaya leaves and banana leaves. The parameters of this 

study include total amount germs and Salmonella sp. contamination. The 
methodology of this research was Complete Randomized Design which included five 
treatments and four repetitions. In the treatment P0 the beef was not wrapped and 

not being stored at all as the control, the beef was not wrapped and being stored for 
3 hours in treatment P1, the beef wrapped with papaya leaves and being stored for 

3 hours in treatment P2, the beef wrapped with banana leaves and being stored in 
treatment P3, and the beef wrapped with plastic and being stored for 3 hours in 
treatment P4. The results of this research showed that there was significant 

differences on the total amount of germs against the variety of the wrappings where 
the result is 0.28 ± 0.20a (P0), 0.54 ± 0.58a (P1), 8.77 ± 12.82b (P2), 11.92 ± 11.93b 

(P3), 1.51 ± 0.37ab (P4). The results of the Salmonella sp. contamintation test showed 
that there was no Salmonella sp. contamination on the beef samples. 

 

Keywords: Beef, papaya leaf wrapping, banana leaf wrapping, plastic, Salmonella 

sp., Total Plate Count 
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