
https://v3.camscanner.com/user/download


https://v3.camscanner.com/user/download


https://v3.camscanner.com/user/download


https://v3.camscanner.com/user/download


 

 

 v  

 

EFEK PERASAN JERUK NIPIS (Citrus aurantifolia) TERHADAP  

TOTAL BAKTERI DAN CEMARAN Salmonella Sp. PADA  

DAGING IKAN GURAME (Osphronemus gouramy) 

 

AHMAD AINUL YAQIN 

 

ABSTRAK 

 

Penelitian ini dilakukan untuk mengetahui efek perasan jeruk nipis (Citrus 

aurantifolia) terhadap total bakteri dan cemaran Salmonella Sp. pada daging ikan 

gurame (Osphronemus gouramy). Sampel yang digunakan dalam penelitian ini 

adalah daging ikan gurame. Yang diberikan 5 perlakuan dan 5 pengulangan. 

Kelompok perlakuan tersebut diantaranya, P0 kontrol negatif tidak diberi 

perlakuan, P1 diberi perlakuan perasan jeruk nipis (Citrus aurantifolia) 25%, P2 

diberi 50%, P3 diberi 75%, P4 diberi 100%.metode yang digunakan untuk total 

bakteri adalah RAL dan dilanjut ANOVA. Cemaran Salmonella sp dengan metode 

non parametrik. Efek perasan jeruk nipis yang paling baik untuk menekan total 

bakteri adalah pada perlakuan dengan konsentrasi 25%.. Menurut SNI 2729:2021, 

standart TPC daging ikan gurame tidak lebih dari 5 x 105 CFU/g atau 500.000 

CFU/g (BSN, 2021). Hal ini memunjukkan bahwa perasan jeruk nipis mempunyai 

efek terhadap total bakteri (TPC) dan cemaran Salmonella Sp pada daging ikan 

gurame, cemaran Salmonella sp ditemukan pada 2 sampel ikan gurame dari 25 

sampel. 

 

kata kunci: Perasan jeruk nipis {Citrus aurantifolia), Bakteri Salmonella sp, 

Daging ikan gurame. 
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EFFECT OF LIME JUICE (Citrus aurantifolia) ON TOTAL BACTERIA 

AND Salmonella Sp CONTAMINATION IN FISH FLESH GURAME 

(Osphronemus gouramy) 

 

AHMAD AINUL YAQIN 

 

ABSTRACT 

 
This research was conducted to determine the effect of lime juice (Citrus 

aurantifolia) on total bacteria and Salmonella Sp contamination. on the flesh of 

gourami fish (Osphronemus gouramy). The sample used in this research was 

gourami fish meat. Given 5 treatments and 5 repetitions. The treatment groups 

included, P0, the negative control was not treated, P1 was treated with 25% lime 

juice (Citrus aurantifolia), P2 was given 50%, P3 was given 75%, P4 was given 

100%. The method used for total bacteria was RAL and followed by ANOVA. 

Salmonella sp contamination using non-parametric methods. The best effect of lime 

juice to suppress total bacteria is treatment with a concentration of 25%. According 

to SNI 2729:2021, the TPC standard for gourami fish meat is no more than 5 x 105 

CFU/g or 500,000 CFU/g (BSN, 2021). This shows that lime juice has an effect on 

total bacteria (TPC) and Salmonella Sp contamination in gourami fish meat. 

Salmonella sp contamination was found in 2 samples of gourami fish out of 25 

samples. 

 

Keywords: Lime juice (Citrus aurantifolia), Salmonella sp, gouramy fish meat. 
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