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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui efek batang serai (Cymbopogon 

citratus) terhadap total bakteri (TPC) dan cemaran Salmonella sp. dalam 

pengawetan daging ayam. Penelitian ini menggunakan jenis penelitian 

eksperimental laboratoris dengan desain rancangan acak lengkap (RAL). Parameter 

yang digunakan adalah total bakteri dan kandungan Salmonella sp. pada daging 

ayam. Penelitian ini mengunakan teknik simple random sampling. Sampel 

didapatkan dari populasi daging ayam di pasar Simo Surabaya. Uji yang dilakukan 

yaitu pengujian Total Plate Count (TPC) dan uji cemaran Salmonella sp. Hasil uji 

TPC yang diperoleh dari sampel P1, P2, dan P3 tidak menunjukkan penurunan total 

mikroba, hal tersebut terjadi karena tidak dapat mengurangi cemaran bakteri. Rata- 

rata nilai dari hasil uji Total Plate Count (TPC) yang didapatkan pada daginga ayam 

adalah (P0) 2,704 x 106, (P1) 2,916 x 106, (P2) 3,017 x 106, (P3) 5,34 x 106,. Hasil 

penelitian menunjukkan bahwa semua sampel daging ayam pada setiap perlakuan 

tidak ditemukan adanya cemaran bakteri Salmonella sp. Berdasarkan hasil 

penelitian mengenai efektivitas batang serai (Cymbopogon citratus) terhadap total 

bakteri (TPC) dan cemaran Salmonella sp. dalam pengawetan daging ayam dapat 

disimpulkan bahwa tidak ada pengaruh penambahan batang sereh sebagai pengawet 

alami terhadap jumlah total bakteri pada daging ayam, ditemukan cemaran bakteri 

Salmonella sp. pada sampel daging ayam yang diperoleh dari pasar Simo Surabaya. 

 

Kata kunci: ekstrak batang serai (Cymbopogon citratus), total bakteri (TPC), 

Salmonella sp. daging ayam. 
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ABSTRACT 

This study aims to determine the effect of lemongrass (Cymbopogon citratus) 

stems on total bacteria (TPC) and Salmonella sp. contamination in preserving 

chicken meat. This research used a type of laboratory experimental research with a 

completely randomized design (CRD). The parameters used were total bacteria and 

Salmonella sp. content on chicken meat. This research uses a simple random 

sampling technique. Samples were obtained from the chicken meat population at 

the Simo market in Surabaya. The tests carried out were the Total Plate Count (TPC) 

test and the Salmonella sp. contamination test. The TPC test results obtained from 

samples P1, P2, and P3 did not show a decrease in total microbes, this happened 

because it could not reduce bacterial contamination. The average value of the Total 

Plate Count (TPC) test results obtained for chicken meat was (P0) 2.704 x 106, (P1) 

2.916 x 106, (P2) 3.017 x 106, (P3) 5.34 x 106. The results of the research showed 

that all chicken meat samples in each treatment were not found to be contaminated 

with Salmonella sp. bacteria. Based on the results of research regarding the 

effectiveness of lemongrass stems (Cymbopogon citratus) on total bacteria (TPC) 

and Salmonella sp. contamination in preserving chicken meat, it can be concluded 

that there was no effect of adding lemongrass stems as a natural preservative on the 

total number of bacteria in chicken meat, Salmonella sp. bacterial contamination 

was found on chicken meat samples obtained from the Simo market in Surabaya. 

 

 

Keywords: lemongrass stem extract (Cymbopogon citratus), total bacteria (TPC), 

Salmonella sp., chicken meat. 
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