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Dimas Wahyu Saputra 

RINGKASAN 

Penelitian ini bertujuan untuk mengetahui kualitas susu sapi segar 

berdasarkan kadar protein, lemak, dan total solid di UD Triwiyono Kelompok 

Mulya Abadi Kabupaten Ponorogo. Penelitian menggunakan metode 

deskriptif kuantitatif dengan pengambilan sampel susu segar dari cooling tank 

selama bulan November 2025, kemudian dianalisis menggunakan alat 

Lactoscan Milk Analyzer untuk mengukur parameter protein, lemak, dan total 

solid. Hasil penelitian menunjukkan bahwa rata-rata kadar protein susu 

sebesar 3,00%, kadar lemak sebesar 4,24%, dan total solid sebesar 12,70%. 

Nilai tersebut berada di atas standar minimum yang ditetapkan dalam SNI 

3141.1:2011, yaitu kadar protein minimal 2,8%, kadar lemak minimal 3,0%, 

dan total solid minimal 10,8%. Hal ini menunjukkan bahwa mutu susu sapi 

segar yang dihasilkan telah memenuhi standar kualitas nasional. Dengan 

demikian, dapat disimpulkan bahwa susu sapi segar di UD Triwiyono 

Kelompok Mulya Abadi memiliki kualitas nutrisi yang baik dan layak untuk 

dikonsumsi maupun diolah lebih lanjut sesuai standar mutu nasional. 

Kata kunci : susu, sapi, protein, lemak, total solid 
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SUMMARY 

This study aims to determine the quality of fresh cow’s milk based on 

protein, fat, and total solids content at UD Triwiyono, Mulya Abadi Group, 

Ponorogo Regency. The research employed a quantitative descriptive method 

by collecting fresh milk samples from the cooling tank during November 2025. 

The samples were then analyzed using a Lactoscan Milk Analyzer to measure 

protein, fat, and total solids parameters. The results showed that the average 

protein content of the milk was 3.00%, the fat content was 4.24%, and the total 

solids content was 12.70%. These values are above the minimum standards 

established in SNI 3141.1:2011, which specify a minimum protein content of 

2.8%, a minimum fat content of 3.0%, and a minimum total solids content of 

10.8%. This indicates that the quality of the fresh cow’s milk produced meets 

the national quality standards. Therefore, it can be concluded that the fresh 

cow’s milk produced at UD Triwiyono, Mulya Abadi Group, has good 

nutritional quality and is suitable for consumption as well as for further 

processing according to national quality standards. 

Keywords : milk, cow, protein, fat, total solids. 
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