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KUALITAS DAGING SAPI DITINJAU DARI PARAMETER FISIK 

DAGING YANG BEREDAR DI PASAR TRADISIONAL KECAMATAN 

TUBAN KABUPATEN TUBAN 

Debby Dwi Astridina 

RINGKASAN 

Daging sapi merupakan salah satu sumber protein hewani yang banyak 

dikonsumsi masyarakat dan memiliki nilai gizi tinggi. Kualitas daging yang 

beredar di pasar tradisional perlu diperhatikan karena dapat memengaruhi 

kesehatan konsumen. Penelitian ini bertujuan untuk mengetahui kualitas daging 

sapi yang beredar di pasar tradisional berdasarkan parameter fisik daging. Metode 

yang digunakan dalam penelitian ini adalah metode deskriptif dengan 

pengambilan sampel daging sapi dari beberapa pedagang di pasar tradisional 

kecamatan Tuban pada bulan Januari – Maret 2026. Parameter fisik yang diamati 

meliputi warna daging, bau, tekstur, dan tingkat kekenyalan. Data yang diperoleh 

kemudian dianalisis secara deskriptif untuk mengetahui tingkat kesesuaian dengan 

Standar Nasional Indonesia. Hasil penelitian menunjukkan bahwa sebagian besar 

sampel daging sapi memiliki kualitas fisik yang baik. Berdasarkan hasil pengujian 

fisik terhadap 90 sampel daging sapi, sebanyak 70 sampel atau 77,78% termasuk 

dalam kategori baik, 12 sampel atau 13,33% termasuk kategori cukup baik, dan 8 

sampel atau 8,89% termasuk kategori kurang baik. 

Kata Kunci : Daging, parameter fisik warna daging, bau, tekstur, dan tingkat 

kekenyalan 
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QUALITY OF BEEF BASED ON PHYSICAL PARAMETERS OF MEAT 

CIRCULATING IN TRADITIONAL MARKETS IN TUBAN DISTRICT, 

TUBAN REGENCY 

Debby Dwi Astridina 

SUMMARY 

Beef is one of the animal protein sources widely consumed by the community 

and has high nutritional value. The quality of beef sold in traditional markets 

needs to be considered because it can affect consumer health. This study aimed to 

determine the quality of beef sold in traditional markets based on the physical 

characteristics of the meat. The method used in this study was a descriptive 

method by collecting beef samples from several traders in traditional markets in 

Tuban District from January to March 2026. The physical parameters observed 

included meat color, odor, texture, and tenderness level. The data obtained were 

then analyzed descriptively to determine the level of conformity with the 

Indonesian National Standard. The results showed that most of the beef samples 

had good physical quality. Based on the physical examination of 90 beef samples, 

70 samples or 77.78% were categorized as good, 12 samples or 13.33% were 

categorized as fairly good, and 8 samples or 8.89% were categorized as poor. 

Keywords : Beef, physical parameters, meat color, odor, texture, and tenderness    

level 
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