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Rihla Azmira 

 

ABSTRAK  

 

Penelitian ini bertujuan untuk menganalisis kualitas daging ayam segar yang 
dijual di Pasar Keputran Surabaya melalui uji organoleptik, uji pH, dan uji Eber. 

Sebanyak 10 sampel daging ayam diuji menggunakan metode deskriptif kualitatif. 

Hasil menunjukkan pada uji organoleptik skor rata-rata berskala tinggi pada 
parameter warna, bau dan tekstur adalah 5 yang menunjukkan bahwa kualitas 

daging masih sangat baik, segar dan layak konsumsi. Nilai pH berkisar 6,0-6,2, 
masih sesuai dengan Standar Nasional Indonesia (SNI). Sementara itu, uji eber 

menunjukkan bahwa 7 sampel negatif dan 3 sampel positif. Meskipun terdapat hasil 

positif pada uji eber, kemungkinan besar disebabkan oleh kontaminasi 
mikroorganisme akibat lingkungan yang tidak higienis atau penanganan yang 

kurang tepat. Secara keseluruhan, hasil menunjukkan bahwa daging ayam yang 
diperjualbelikan di pasar tersebut masih memenuhi standar mutu dan aman untuk 

dikonsumsi. 

 
Kata Kunci: Daging ayam segar, Uji organoleptik, pH, Uji eber, Kualitas daging 
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MENGGUNAKAN UJI ORGANOLEPTIK, UJI pH DAN UJI 

EBER DI PASAR KEPUTRAN SELATAN KOTA SURABAYA 

 

Rihla Azmira 

 

ABSTRAK  

 

 

This study aims to analyze the quality of fresh chicken meat sold at Keputran 

Market in Surabaya through organoleptic testing, pH testing, and the Eber test. A 
total of 10 chicken meat samples were tested using a qualitative descriptive method. 

The results showed that in the organoleptic test, the average scores for color, odor, 

and texture parameters were all 5 on a high scale, indicating that the meat was still 
of very good quality, fresh, and suitable for consumption. The pH values ranged 

from 6.0 to 6.2, which are still in accordance with the Indonesian National Standard 
(SNI). Meanwhile, the Eber test showed that 7 samples were negative and 3 samples 

were positive. Although there were positive results in the Eber test, these were most 

likely caused by microbial contamination due to an unhygienic environment or 
improper handling. Overall, the results indicate that the chicken meat sold in the 

market still meets quality standards and is safe for consumption. 
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