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ABSTRAK 

 
Tujuan dari penelitian ini adalah untuk mengetahui seberapa banyak 

simplisia daun kecombrang (Etlingera elatior) yang ditambahkan pada daging 

ayam sebagai pengawet mempengaruhi jumlah bakteri secara keseluruhan dan 

kontaminasi Escherichia coli. Rancangan acak lengkap (RAL) yang mencakup 

lima perlakuan dan enam ulangan digunakan dalam penelitian ini. Penanganan P0 

sampel daging ayam tidak diberi simplisia daun kecombrang dan tidak disimpan; 

P1 sampel daging ayam tidak diberi simplisia daun kecombrang dan disimpan 

selama satu jam; P2 sampel daging ayam mendapat simplisia daun kecombrang 

dan disimpan selama dua jam; dan P4 sampel daging ayam mendapat simplisia 

daun kecombrang dan disimpan selama tiga jam. Hasil uji statistik Total Plate 

Count Test menunjukkan terdapat perbedaan yang signifikan (P<0,05). Temuan 

penelitian ini menunjukkan variasi aktual dalam jumlah kuman yang ada pada 

setiap perlakuan pada daging ayam; di antara lima perlakuan, perlakuan P4 

memiliki hasil yang sangat penting. Pewarnaan Gram, uji biokimia, dan analisis 

medium Eosin Methylen Blue Agar (EMBA) pada sampel daging ayam 

menunjukkan adanya kontaminasi Escherichia coli pada setiap perlakuan. 

 

Kata Kunci : Daging ayam, Escherichia coli, TPC, dan Daun Kecombrang 
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ABSTRACT 

 
The purpose of this study is to ascertain how much bacteria overall and 

Escherichia coli contamination are affected when kecombrang (Etlingera elatior) 

leaf simplisia is used as a preservative for chicken meat. A fully randomized design 

(CRD) including five treatments and six repetitions is used in this study 

methodology. Handling Samples of chicken meat from P0 were not given 

kecombrang leaf simplisia and were not stored; samples from P1 and P2 were given 

kecombrang leaf simplisia and stored for one hour; samples from P3 and P4 were 

given kecombrang leaf simplisia and stored for two hours; and samples from P0 

chicken meat samples were not given kecombrang leaf simplisia and stored for 

three hours. The study's findings indicated a significant difference in the number of 

bacteria in each of the five treatments, with treatment P4 showing the most 

significant results. The results of the biochemical tests, gram staining, and Eosin 

Methylen Blue Agar (EMBA) media used to examine the bacteria in chicken meat 

samples revealed contamination with Escherichia coli in each treatment. These 

results were based on statistical tests using the Total Plate Count test, which 

revealed a significant difference (P <0.05). 

 

Keywords: Chicken meat, Escherichia coli, TPC, and Kecombrang Leaf 
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