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EFEK DAUN KECOMBRANG ( Etlingera Elatior ) DALAM 

PENGAWETAN DAGING AYAM BERDASARKAN TOTAL 

BAKTERI (TPC) DAN CEMARAN Salmonella Sp 

ERFIDA DAMAYANTI SUSENO 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan simplisia 

daun kecombrang ( Etlingera Elatior ) sebagai pengawet pada daging ayam ditinjau 

dari jumlah total bakteri (TPC) dan cemaran Salmonella sp. Metode pada penelitian 

ini menggunakan Rancangan Acak Lengkap (RAL) dengan dilakukan lima 

perlakuan dan lima pengulangan. Perlakuan P0 sampel daging ayam tidak diberi 

simplisia daun kecombrng dan tanpa proses penyimpanan, P1 sampel daging ayam 

tidak diberi simplisia daun kecombrang dan disimpan selama 1 jam, P2 sampel 

daging ayam diberi simplisia daun kecombrang dan disimpan selama 1 jam, P3 

sampel daging ayam diberi simplisia daun kecombrang dan disimpan selama 2 jam, 

P4 sampel daging ayam diberi simplisia daun kecombrang dan disimpan selama 3 

jam. Hasil penelitian menunjukkan perbedaan sangat nyata pada setiap perlakuan 

terhadap jumlah bakteri pada daging ayam dan hasil uji Salmonella sp. Pada daging 

ayam disetiap perlakuan. 

 

Kata Kunci : Daging ayam, Salmonella sp., TPC, dan Daun Kecombrang 
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THE EFFECT OF KECOMBRANG LEAVES ( Etlingera Elatior 

) AS A PRESERVATIVE FOR CHICKEN MEAT VIEWED 

FROM TOTAL BACTERIAL (TPC) AND CONTAMINANTS 

Salmonella sp. 

 

ERFIDA DAMAYANTI SUSENO 

 

ABSTRACT 

This study aims to determine the effect of adding kecombrang leaf simplicia 

(Etlingera Elatior) as a preservative to chicken meat in terms of the total number 

of bacteria (TPC) and Salmonella sp contamination. The method in this research 

used a Completely Randomized Design (CRD) with five treatments and five 

repetitions. Treatment: P0, chicken meat samples were not given combrang leaf 

simplicia and no storage process, P1 chicken meat samples were not given 

kecombrang leaf simplicia and kept for 1 hour, P2 chicken meat samples were given 

kecombrang leaf simplicia and kept for 1 hour, P3 chicken meat samples were given 

kecombrang leaf simplicia kecombrang leaves and kept for 2 hours, P4 chicken 

meat samples were given simplicia kecombrang leaves and kept for 3 hours. The 

results of the research showed very significant differences in each treatment 

regarding the number of bacteria in chicken meat and the results of the Salmonella 

sp test. In chicken meat in every treatment. 
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