
 

 

 
 

UJI ALKOHOL DAN TOTAL PLATE COUNT (TPC) PADA 

SUSU SAPI FRIESIAN HOLSTEIN (FH) HASIL PEMERAHAN 

TRADISIONAL DAN MESIN DI TAMALIES DAIRY FARM 

KECAMATAN CIATER KABUPATEN SUBANG 

 

SKRIPSI 

 

 

 

 

 

Oleh : 

IMAM AULIA MUTAQIN 

19820021 

 

 

 

FAKULTAS KEDOKTERAN HEWAN 

UNIVERSITAS WIJAYA KUSUMA SURABAYA 

SURABAYA 

2023



 

 

i 
 

UJI ALKOHOL DAN TOTAL PLATE COUNT (TPC) PADA 

SUSU SAPI FRIESIAN HOLSTEIN (FH) HASIL PEMERAHAN 

TRADISIONAL DAN MESIN DI TAMALIES DAIRY FARM 

KECAMATAN CIATER KABUPATEN SUBANG 

 

 

SKRIPSI 

 

 

Skripsi ini diajukan untuk memperoleh gelar Sarjana Kedokteran Hewan pada 

Fakultas Kedokteran Hewan Universitas Wijaya Kusuma Surabaya 

 

 

 

 

 

 

Oleh : 

IMAM AULIA MUTAQIN 

19820021 

 

 

 

 

 

 

FAKULTAS KEDOKTERAN HEWAN 

UNIVERSITAS WIJAYA KUSUMA SURABAYA 

SURABAYA 

2023 







 

 

iv 
 

UJI ALKOHOL DAN TOTAL PLATE COUNT (TPC) PADA 

SUSU SAPI FRIESIAN HOLSTEIN (FH) HASIL PEMERAHAN 

TRADISIONAL DAN MESIN DI TAMALIES DAIRY FARM 

KECAMATAN CIATER KABUPATEN SUBANG 

 

ABSTRAK 
 

 Penelitian ini dilakukan untuk mengetahui perbandingan hasil uji alkohol dan Total 

Plate Count (TPC) pada susu sapi Friesian Holstein (FH) hasil pemerahan tradisional dan 

mesin di Tamalies Dairy Farm kecamatan Ciater kabupaten Subang. Sebanyak 20 sampel 

susu sapi hasil pemerahan tradisional serta 20 sampel susu sapi hasil pemerahan mesin 

diambil peternakan untuk diperiksa di Laboratorium Kesehatan Hewan dan Kesehatan 

Masyarakat Veteriner Provinsi Jawa Barat. Pengujian yang dilakukan yaitu uji kualitas susu 

antara lain uji alkohol dan Total Plate Count (TPC) yang dianalisis menggunakan uji T. 

Hasil penelitian dengan uji alkohol menunjukkan 20 sampel susu sapi hasil pemerahan 

tradisional dan 20 susu sapi hasil pemerahan mesin memiliki hasil negatif. Hasil pengujian 

Total Plate Count (TPC) pada susu hasil pemerahan tradisional memiliki nilai rata-rata 

105.600 CFU/mL, dan susu hasil pemerahan mesin memiliki nilai rata-rata 1.129.200 

CFU/mL. Berdasarkan hasil penelitian didapatkan bahwa susu sapi Friesian Holstein (FH) 

hasil pemerahan tradisional dan mesin tidak ada perbedaan pada uji alkohol, sedangkan 

pada pengujian Total Plate Count (TPC) didapatkan bahwa susu sapi Friesian Holstein 

(FH) hasil pemerahan tradisional memiliki nilai Total Plate Count (TPC) lebih rendah dari 

pemerahan mesin. 

 

Kata kunci :   Uji alkohol, Total Plate Count (TPC), susu sapi, pemerahan tradisional, 

pemerahan mesin.  
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ALKOHOL TEST AND TOTAL PLATE COUNT (TPC) IN 

FRIESIAN HOLSTEIN (FH) COW’S MILK FROM 

TRADITIONAL MILKING AND MACHINE MILKING AT 

TAMALIES DAIRY FARM CIATER SUBANG 

 

ABSTRACT 
 

 This research was conducted to compare the results of the alcohol test and the 

Total Plate Count (TPC) on Friesian Holstein (FH) cow's milk from traditional and 

machine milking at Tamalies Dairy Farm, Ciater, Subang. A total of 20 samples of cow's 

milk from traditional milking and 20 samples of cow's milk from machine milking were 

taken by the farm and for examinated at the Laboratory of Animal Health and Veterinary 

Public Health, West Java Province. Tests carried out were milk quality tests including 

alcohol tests and Total Plate Count (TPC) which were analyzed using the T test. The results 

of the research with alcohol tests showed that 20 samples of cow's milk from traditional 

milking and 20 cow's milk from machine milking had negative results. The results of the 

Total Plate Count (TPC) test on cow’s milk from traditional milking have an average value 

of 105.600 CFU/mL, and cow's milk from machine milking has an average value of 

1.129.200 CFU/mL. Based on the results of the study, it was found that Friesian Holstein 

(FH) cow's milk from traditional and machine milking had no difference in the alcohol test, 

while in the Total Plate Count (TPC) test it was found that Friesian Holstein (FH) cow's 

milk from traditional milking has a lower Total Plate Count (TPC) value than machine 

milking. 

 

Keywords :  Alcohol test, Total Plate Count (TPC), cow's milk, traditional milking, 

machine milking. 
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