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ANALISIS PENCEMARAN Salmonella sp. MELALUI DAGING AYAM YANG 

DIJUAL DI PASAR TRADISIONAL DI KOTA SURABAYA 

 

Juwita Novitaliya 

Fakultas Kedokteran Universitas Wijaya Kusuma Surabaya 

 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui apakah terdapat cemaran bakteri Salmonella sp. 

pada daging ayam yang dijual dipasar tradisional di kota Surabaya. Penelitian ini merupakan 

penelitian Eksploratif dengan metode Deksriptif Analitik dengan pendekatan Eksperimental. 

Dengan jumlah sampel sebanyak 27 sampel. Penelitian ini dilaksanakan dari 9 pasar 

tradisonal (pasar Kembang, pasar Permai Darmo, pasar Dukuh Kupang, pasar Keputeran, 

pasar Pucang, pasar Wonokromo, pasar Karangmenjangan, pasar Jojoran, pasar Putat) yang 

terdapat di kota Surabaya. Dan penelitian ini dilaksanakan ruang Laboratorium Mikrobiologi 

Fakultas Kedokteran Universitas Wijaya Kusuma Surabaya. Didapatkan hasil 26 sampel 

daging ayam positif tercemar bakteri Salmonella sp dan 1 sampel negatif Salmonella sp. 

Kesimpulan penelitian ini hasil sebanyak 26 sampel atau 96,3% positif dan sebanyak 3,7% 

atau 1 sampel daging ayam negatif Salmonella sp. 

 

 

 

Kata Kunci: Salmonella sp, Daging ayam, Pasar Tradisional 
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To determine the presence of Salmonella sp. contamination in chicken 

meat sold in traditional markets in Surabaya, an investigation was 

conducted. 

 
Juwita Novitaliya 

Fakultas Kedokteran Universitas Wijaya Kusuma Surabaya 

 

 

ABSTRACT 

 

This study aims to determine whether chicken flesh sold in traditional markets in Surabaya 

contains Salmonella sp. bacteria. This study employs an exploratory research design, 

utilizing a descriptive-analytic methodology with an experimental approach. The number of 

samples in the study was 27. We conducted the study in nine traditional Surabaya markets: 

Kembang, Permai Darmo, Dukuh Kupang, Keputran, Pucang, Wonokromo, 

Karangmenjangan, Jojoran, and Putat. The study was conducted by the Microbiology 

Laboratory of the Faculty of Medicine at Wijaya Kusuma University in Surabaya. The results 

showed that all 26 chicken meat samples tested positive for Salmonella sp., with the 

exception of one sample that tested negative. The findings of this investigation indicate that 

26 out of the total samples, accounting for 96.3%, tested positive for Salmonella sp. 

Conversely, 1 sample of chicken flesh, representing 3.7% of the total, tested negative for 

Salmonella sp. 

Keywords: Salmonella sp, Chicken meat, Traditional Market 
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