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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui tingkat cemaran bakteri 

pada daging sapi berdasarkan uji organoleptik dan Total Plate Count di pasar 

tradisional di Kabupaten Sampang. Penelitian ini menggunakan metode 

eksperimen. Selanjutnya, jenis penelitian ini menggunakan deskriptif 

kualitatif dengan teknik simple random sampling. Sebanyak 30 sampel daging 

sapi seberat 10 gram diambil secara acak di 14 pasar tradisional di Kabupaten 

Sampang. Teknik analisis data dalam penelitian ini menggunakan metode 

Analysis of Variance. Sedangkan uji organoleptik dianalisis menggunakan 

metode Kruskall Wallis. Hasil uji Total Plate Count (TPC) menunjukkan 

bahwa tidak terdapat perbedaan yang bermakna (p>0,05) pada uji Total Plate 

Count (TPC) antara Pasar Camplong, Pasar Kedungdung, Pasar Karang 

Penang, dan Pasar Tambelangan. Namun, pasar lain memiliki perbedaan yang 

mencolok (p<0,05). Perhitungan rata-rata Total Plate Count (TPC) tertinggi di 

pasar Ketapang Kemisan dan terendah di pasar Jrengik. 
 

Kata Kunci : Daging Sapi, Uji Organoleptik, Total Plate Count 
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PLATE COUNT IN TRADITIONAL MARKETS IN SAMPANG DISTRICT 
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ABSTRACT 

This study aimed to find the level of bacterial contamination in beef based 

on organoleptic tests and total plate count in traditional markets in Sampang 

district. The research used the experimental method. Furthermore, this type of 

research used descriptive qualitative with a simple random sampling technique. 

Total of 30 samples of beef weighing 10 grams took randomly at 14 traditional 

markets in the Sampang district. The information examination procedures in this 

study utilized the investigation of difference technique. While the organoleptic test 

was analyzed using the Kruskall Wallis method. The results of the total plate 

count (TPC) test showed that there is no significant difference (p>0.05) in the 

total plate count (TPC) test between Camplong market, Kedungdung market, 

Karang Penang market, and Tambelangan market. However, the other markets 

have marked differences (p<0.05). The highest average Total Plate Count (TPC) 

calculation is in the Ketapang Kemisan market and the lowest is in the Jrengik 

market. 
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