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UJI DERAJAT KEASAMAN (pH) DAN TOTAL PLATE 
 

COUNT (TPC) PADA SUSU SAPI SEGAR SELAMA 

TRANSPORTASI DI USAHA DAGANG SAPUTRA JAYA 

 

 

Chrisharto 

 

 

ABSTRAK 

 

 
Penelitian ini dilaksanakan guna mengukur derajat keasaman (pH) dan total 

plate count (TPC) pada susu sapi segar selama transportasi di Usaha Dagang 

Saputra Jaya. Penelitian ini diterapkan dengan metode penelitian deskriptif, 

menggunakan sampel susu sebanyak 54 yang berasal dari susu kendang (SK) 30 

sampel, milk can (MC) 20 sampel, cooling unit (CU) 2 sampel, dan tangki (T) 2 

sampel. Sampel kemudian dilakukan pemeriksaan TPC menggunakan media NA 

dan colony counter, kemudian pengukuran pH dengan pH meter. Hasil penelitian 

ini menunjukkan hasil TPC dan pH secara berturut adalah SK (2,7 × 104 CFU/ml 

dan pH 8,07); MC (2× 105 CFU/ml dan pH 7,8); CU (2,4 × 105 CFU/ml dan pH 

7,75); dan T (1,85 × 105 CFU/ml dan pH 7,57). Kadar TPC masih dalam rentang 

yang ditentukan SNI 2011, sedangkan nilai pH melebihi rentang pH yang 

ditentukan SNI 2011. 

 

Kata kunci: Derajat keasaman (pH), susu sapi segar, total plate count (TPC) 
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THE DEGREE OF ACIDITY (pH) AND TOTAL PLATE 
 

COUNT (TPC) IN FRESH COW'S MILK DURING 

TRANSPORTATION IN THE USAHA DAGANG SAPUTRA 

JAYA 

 

 
Chrisharto 

 

 

ABSTRACT 

 
This research was conducted to measure the degree of acidity (pH) and total 

plate count (TPC) in fresh cow's milk during transportation at Saputra Jaya 

Trading Company. This research was applied using a descriptive research method, 

using 54 milk samples originating from 30 samples of  cowshed (SK), 20 samples 

of milk cans (MC), 2 samples of cooling units (CU), and 2 samples of tank cars (T). 

The sample was then examined for TPC using NA media and a colony counter, then 

measured the pH with a pH meter. The results of this study indicate that TPC and 

pH results respectively were SK (2.7 × 104 CFU/ml and pH 8.07); MC (2 × 105 

CFU/ml and pH 7.8); CU (2.4 × 105 CFU/ml and pH 7.75); and T (1.85 × 105 

CFU/ml and pH 7.57). TPC results were in accordance with the range specified by 

SNI 2011. Meanwhile, the pH value exceeded the range specified by SNI 2011.. 
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