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EFEK BUBUK KUNYIT (Curcuma domestica) PADA
PENGAWETAN DAGING BEBEK DITINJAU DARI TOTAL
BAKTERI DAN CEMARAN Salmonella sp.

NADHIA PURWA MAHARANI

ABSTRAK

Penelitian ini bertujuan untuk mengetahui efek bubuk kunyit (Curcuma
domestica) terhadap total bakteri (TPC) dan cemaran Salmonella sp. dalam
pengawetan daging bebek. Sampel yang digunakan dalam penelitian ini adalah
daging bebek yang dibeli di Pasar Wonokromo Surabaya. Daging bebek tersebut
diantaranya, (P0) daging bebek tidak diberikan bubuk kunyit dan tidak didiamkan,
(P1) daging bebek yang tidak diberikan bubuk kunyit dan didiamkan selama 30
menit, (P2) daging bebek yang diberikan bubuk kunyit dan didiamkan selama 30
menit, (P3) daging bebek yang diberikan bubuk kunyit dan didiamkan selama 60
menit, (P4) daging bebek yang diberikan bubuk kunyit dan didiamkan selama 90
menit. Berdasarkan rata-rata nilai dari hasil uji Total Plate Count (TPC), yang
didapatkan pada daging bebek adalah (P0) 1,294 x 108, (P1) 8,346 x 108, (P2) 7,221
x 108, (P3) 8,893 x 10°, (P4) 1,261 x 10°. Hasil penelitian menunjukkan bahwa
semua sampel daging bebek pada setiap perlakuan tidak ditemukan adanya cemaran
bakteri Salmonella sp. Berdasarkan hasil penelitian mengenai efektivitas bubuk
kunyit (Curcuma domestica) terhadap total bakteri (TPC) dan cemaran Salmonella
sp. dalam pengawetan daging bebek dapat disimpulkan bahwa tidak ada pengaruh
penambahan bubuk kunyit sebagai pengawet alami terhadap jumlah total bakteri
pada daging bebek dan tidak ditemukan cemaran bakteri Salmonella sp.

Kata kunci: Daging bebek, Bubuk kunyit (Curcuma domestica), Total Plate Count
(TPC), Salmonella sp.



THE EFFECT OF TURMERIC POWDER (Curcuma domestica)
ON DUCK MEAT PRESERVATION REVIEWED FROM
TOTAL BACTERIA AND Salmonella sp. CONTAMINATION.

NADHIA PURWA MAHARANI

ABSTRACT

This study aimed to determine the effect of turmeric powder (Curcuma
domestica) on total bacteria (TPC) and Salmonella sp. contamination in preserving
duck meat. The samples used in this study were duck meat purchased at
Wonokromo Market, Surabaya. The duck meat treatments included: (PO) duck meat
that was not given turmeric powder and not left to stand, (P1) duck meat that was
not given turmeric powder and left to stand for 30 minutes, (P2) duck meat that was
given turmeric powder and left to stand for 30 minutes, (P3) duck meat that was
given turmeric powder and left to stand for 60 minutes, and (P4) duck meat that was
given turmeric powder and left to stand for 90 minutes. Based on the average value
of the Total Plate Count (TPC) test results, the bacterial counts obtained were: (P0)
1.294 x 10°, (P1) 8.346 x 10¢, (P2) 7.221 x 10¢, (P3) 8.893 x 10°, and (P4)
1.261 x 10¢. The results of the study showed that all duck meat samples in each
treatment did not show any contamination by Salmonella sp. bacteria. Based on
these findings, it was concluded that the addition of turmeric powder as a natural
preservative had no significant effect on the total bacterial count in duck meat, and
no Salmonella sp. contamination was found in any of the samples.

Keywords: Duck meat, Turmeric powder (Curcuma domestica), Total Plate Count
(TPC), Salmonella sp.
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