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ABSTRAK  

 

 Penelitian ini dilakukan untuk mengetahui hubungan higiene dan sanitasi 

pemerahan dengan keberadaan bakteri Escherichia coli di kota Surabaya. Higiene 

dan sanitasi penting untuk menentukan kualitas susu, dimana bakteri Escherichia 

coli merupakan indikator pencemaran susu yang dapat menyebabkan penyakit food 

borne disease. Penelitian ini mengggunakan observasional rancangan Chi-Square. 

Hasil observasional dan kuisioner mengenai higiene hewan, higiene pemerah, 

sanitasi peralatan dan sanitasi kandang pemerah di kota Surabaya terhadap 

keberadaan bakteri Escherichia coli dari 54 sampel susu terdapat 36 sampel susu 

pada pengujian pada media Mac conkey agar, pewarnaan gram dan uji biokimia 

didapatkan hasil positif bakteri Escherichia coli. Dapat disimpulkan bahwa 

berdasarkan hasil observasi lapangan dan kuisioner terhadap higiene hewan, 

higiene pemerah, sanitasi peralatan dan kandang di kota Surabaya terdapat 

hubungan terhadap keberadaan bakteri Escherichia coli. Penulis menyarankan agar 

menjaga higiene sanitasi pemerahan susu untuk meminimalisir kontaminasi 

cemaran bakteri Escherichia coli. 
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ABSTRAK  

 

This research was conducted to determine the relationship between milking 

hygiene and sanitation with the presence of Escherichia coli bacteria in the city of 

Surabaya. Hygiene and sanitation are important to determine the quality of milk, 

where Escherichia coli bacteria is an indicator of milk contamination which can 

cause food-borne disease. This study uses an observational Chi-Square design. 

Observational and questionnaire results regarding animal hygiene, milk hygiene, 

equipment sanitation and milking cage sanitation in the city of Surabaya for the 

presence of Escherichia coli bacteria from 54 milk samples. There were 36 milk 

samples tested on Mac Conkey agar media, gram staining and biochemical tests 

obtained positive results for bacteria Escherichia coli. It can be concluded that based 

on the results of field observations and questionnaires on animal hygiene,, milker 

hygiene, equipment and cage sanitation in the city of Surabaya, there is a 

relationship to the presence of Escherichia coli bacteria. The author suggests that 

maintaining milking sanitary hygiene to minimize pollution by Escherichia coli 

bacteria. 
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