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GAMBARAN HISTOMORFOLOGI PADA DAGING AYAM 

BROILER DI PASAR TRADISIONAL SURABAYA 

 

 

 

DARIUS PALIMME 

 

ABSTRAK 

 

     Daging ayam merupakan sumber protein hewani yang banyak dikonsumsi masyarakat, 

mudah didapat dan harganya murah. Daging ayam yang diperdagangkan di tiga pasar 

tradisional surabaya yaitu pasar Dukuh Kupang, pasar Keputran, dan pasar Simo dengan 

melihat daging ayam broiler yang berkualitas baik untuk masyarakat. Penelitian ini 

bertujuan untuk mengetahui gambaran histomorfologi daging ayam broiler yang diambil 

dari tiga pasar tradisional Surabaya. Ayam yang digunakan sebagai bahan penelitian adalah 

ayam broiler. Sampel diambil secara random sebanyak 30 sampel musculus pectoralis 

yang diperiksa secara histomorfologi. Penelitian ini dilakukan di laboratorium patologi 

Fakultas Kedokteran Hewan Universitas Wijaya Kusuma Surabaya dan pembuatan 

preparat di laboratorium patologi Fakultas Kedokteran Gigi Universitas Gadjah Mada 

dengan metode penelitian skoring dan survey dengan melihat gambaran histomorfologi 

daging ayam broiler. Hasil penelitian secara histomorfologi dilihat dari tiga parameter 

berupa nekrosis, radang, dan haemorhagi pada musculus pectoralis daging ayam broiler. 

Hasil penelitian ini dapat disimpulkan bahwa daging ayam broiler di pasar tradisional 

Surabaya mengalami kerusakan berupa haemorhagi, nekrosis, dan radang. Berdasarkan 

hasil penelitian disarankan untuk peneliti selanjutnya sebaiknya mengambil sampel dengan 

cermat dan teliti serta melakukan penelitian pada tempat dan sampel organ yang berbeda 

dengan melihat gambaran histomorfologi pada sampel yang hendak diteliti 

 

Kata kunci: ayam broiler, histomorfologi, haemorhagi, nekrosis, radang 
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HISTOMORPHOLOGICAL FEATURES OF CHICKEN MEAT 

BROILERS IN SURABAYA TRADITIONAL MARKET 

 

 

Darius Palimme 

ABSTRACT 

      Chicken meat is a source of animal protein that is widely consumed by the public, is 

easy to obtain and is cheap. Chicken meat is traded in three traditional markets in Surabaya, 

namely Dukuh Kupang market, Keputran market, and Simo market, by looking at good 

quality broiler chicken meat for the community. This research aims to determine the 

histomorphological description of broiler chicken meat taken from three traditional markets 

in Surabaya. The chickens used as research material are broiler chickens. Samples were 

taken randomly as many as 30 pectoralis muscle samples which were examined 

histomorphologically. This research was carried out in the pathology laboratory of the 

Faculty of Veterinary Medicine, Wijaya Kusuma University, Surabaya and preparations 

were made in the pathology laboratory of the Faculty of Dentistry, Gadjah Mada University 

using scoring and survey research methods by looking at the histomorphological picture of 

broiler chicken meat. The histomorphological research results were seen from three 

parameters, namely necrosis, inflammation and hemorrhage in the pectoralis muscle of 

broiler chicken meat. The results of this research can be concluded that broiler chicken 

meat in Surabaya traditional markets experienced damage in the form of hemorrhages, 

necrosis and inflammation. Based on the results of the research, it is recommended that 

future researchers should take samples carefully and carefully and carry out research on 

different places and organ samples by looking at the histomorphological picture of the 

samples to be studied. 
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