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 TOTAL BAKTERI DAN KANDUNGAN Escherichia coli PADA 
KUNING TELUR BEBEK DI PASAR TRADISIONAL 

SURABAYA 
 
 

Rhevy Dimas Rhestu Pamungkas 
 
 

ABSTRAK 
 

Penelitian ini dilakukan untuk mengidentifikasi dan melihat jumlah bakteri 
Escherichia coli pada telur bebek dari pasar tradisional di Surabaya. Sebanyak 36 butir 
sampel telur bebek diambil dari pasar tradisional di Surabaya untuk diidentifikasi di 
Laboratorium Mikrobiologi Fakultas Kedokteran Hewan Universitas Wijaya Kusuma 
Surabaya. Analisis data dilakukan secara deskriptif berdasarkan uji makroskopis, 
mikroskopis (Pewarnaan gram), dan uji biokimia (TSIA, SIM, SCA, MR-VP). Pengujian 
jumlah bakteri dilakukan menggunakan metode Total Plate Count (TPC) dengan 
pengenceran 10-1 sampai 10-5. Hasil analisis TPC menunjukkan rata-rata total mikroba 
sebanyak 3,36 x 105 CFU/gram. Pada media NA koloni bakteri berbentuk bulat berwarna 
krem, bertepian rata, dan berelevasi cembung. Isolat bakteri diuji dengan pewarnaan gram 
dan didapatkan hasil bakteri yang diisolasi adalah bakteri gram negatif dengan ciri berwarna 
merah dan berbentuk basil. Hasil positif cemaran Escherichia coli ditandai dengan 
terbentuknya koloni berwarna hijau metalik pada media EMBA, namun hasil dari penelitian 
ini tidak menunjukkan munculnya koloni berwarna hijau sehingga isolat bakteri ini bukan 
bakteri Escherichia coli. Hasil uji biokimia menunjukkan hasil yang tidak sesuai dengan 
karakterisrik bakteri Escherichia coli. Berdasarkan hasil uji penelitian ini, dapat disimpulkan 
dari 36 sampel telur bebek dari pasar tradisional di Surabaya tidak terkontaminasi bakteri 
Escherichia coli. 
 
Kata Kunci : Telur bebek, Escherichia coli, kontaminasi 
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TOTAL BACTERIA AND Escherichia coli CONTENT IN DUCK EGG YOLK IN 
SURABAYA TRADITIONAL MARKET 

 
 

Rhevy Dimas Rhestu Pamungkas 
 
 

ABSTRACT 
 

This research was conducted to identify and see the number of Escherichia coli 
bacteria in duck eggs from traditional market in Surabaya. A total of 36 duck egg samples 
were taken from Surabaya traditional market to be identified at the Microbiology 
Laboratory, Faculty of Veterinary Medicine, Wijaya Kusuma University, Surabaya. Data 
analysis was carried out descriptively based on macroscopic, microscopic (Gram staining), 
and biochemical tests (TSIA, SIM, SCA, MR-VP). Total Plate Count (TPC) method was used 
to test the number of bacteria with a dilution of 10-1 to 10-5. The results of the TPC analysis 
showed that the average total sample was 3,36 x 105 CFU/gram. On NA media, the 
bacterial colonies are spherical, creamy in color, have flat edges, and have a convex 
elevation. Bacterial isolates were tested by gram staining and it was found that the bacteria 
isolated were gram-negative bacteria with red and bacilli-shaped characteristics. Positive 
results for E. coli contamination were indicated by the formation of metallic green colonies 
on EMBA media, but the results of this study did not show the appearance of green colonies 
so this bacterial isolate was not E. coli bacteria, this means the bacterial isolates tested did 
not match the characteristics of E. coli bacteria. Based on the test results of this study, it can 
be concluded that 36 samples of duck eggs from traditional market in Surabaya were not 
contaminated with E. coli bacteria. 

 
Keywords: duck egg, Escherichia coli, contamination. 
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