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EFEK SIMPLISIA DAUN KUNYIT (Curcuma domestica)
TERHADAP PENGAWETAN DAGING AYAM DI TINJAU
DARI JUMLAH TOTAL BAKTERI DAN CEMARAN
Salmonella sp.

Kusuma Widodo

ABSTRAK

Daging ayam merupakan salah satu sumber pangan hewani populer yang
kaya nutrisi, namun memiliki kadar protein dan air yang tinggi sehingga bersifat
mudah rusak (perishable) akibat pertumbuhan mikroorganisme kontaminan dari
lingkungan, seperti bakteri patogen Salmonella sp Pengawetan biologis
menggunakan bahan alami seperti daun kunyit (Curcuma domestica) menjadi
alternatif aman karena mengandung minyak atsiri dan senyawa bioaktif antibakteri
seperti flavonoid, tanin, fenol, saponin, dan alkaloid yang mampu melisiskan
dinding sel bakteri. Penelitian ini bertujuan untuk mengetahui efek pemberian
simplisia daun kunyit terhadap pengawetan daging ayam ditinjau dari jumlah total
bakteri dan cemaran Salmonella sp. Penelitian eksperimental laboratoris ini
menggunakan Rancangan Acak Lengkap (RAL) dengan 5 kelompok perlakuan dan
5 kali pengulangan Sampel yang digunakan berupa 25 potong daging ayam yang
diperoleh dari Pasar Dukuh Kupang Surabaya. Kelompok perlakuan meliputi: PO (-
) (kontrol daging ayam tanpa perlakuan); PO(+) (daging disimpan 1 jam pada suhu
ruang); P1 (daging + simplisia disimpan 1 jam); P2 (daging + simplisia disimpan
1,5 jam); dan P3 (daging + simplisia disimpan 2 jam) Parameter yang diuji adalah
nilai Total Plate Count (TPC) menggunakan metode tuang (pour plate) pada media
Nutrient Agar (NA) serta identifikasi cemaran Salmonella sp. melalui tahap
pengayaan (enrichment) dengan Tetrathionate Broth (TTB), isolasi pada media
Salmonella Shigella Agar (SSA), pewarnaan Gram, dan serangkaian uji biokimia
(TSIA, SIM, SCA, Urease, MR, dan VP) . Seluruh data hasil penelitian dianalisis
secara deskriptif. Hasil penelitian pada uji identifikasi dan rangkaian konfirmasi
biokimia menunjukkan karakteristik spesifik yang mencirikan isolat Salmonella sp.
Aplikasi pemberian simplisia daun kunyit terbukti memberikan efek penekanan
terhadap fluktuasi jumlah total koloni bakteri pada daging ayam selama
penyimpanan . Namun demikian, seiring dengan bertambahnya durasi waktu
penyimpanan daging pada suhu ruang, efektivitas daya hambat dari senyawa
bioaktif antibakteri simplisia daun kunyit tersebut cenderung mengalami penurunan
akibat proses degradasi atau interaksi dengan komponen daging.

Kata Kunci: Daging ayam, simplisia daun kunyit, Curcuma domestica, Total Plate
Count, Salmonella sp.



THE EFFECT OF TURMERIC LEAF SIMPLIFICATION
(Curcuma domestica) ON CHICKEN MEAT PRESERVATION AS
SEEN IN THE TOTAL NUMBER OF BACTERIA AND
Salmonella sp. CONTAMINATION

Kusuma Widodo

ABSTRACT

Chicken meat is one of the popular animal food sources that is rich in
nutrients, but has high protein and water content so it is easily damaged
(perishable) due to the growth of contaminating microorganisms from the
environment, such as pathogenic bacteria Salmonella sp. Biological preservation
using natural ingredients such as turmeric leaves (Curcuma domestica) is a safe
alternative because it contains essential oils and antibacterial bioactive compounds
such as flavonoids, tannins, phenols, saponins, and alkaloids that can lyse bacterial
cell walls. This study aims to determine the effect of administering turmeric leaf
simplicia on the preservation of chicken meat in terms of the total number of
bacteria and Salmonella sp. This laboratory experimental study used a Completely
Randomized Design (CRD) with 5 treatment groups and 5 replications. The
samples used were 25 pieces of chicken meat obtained from Dukuh Kupang Market,
Surabaya. The treatment groups include: PO (-) (control chicken meat without
treatment); PO (+) (meat stored for 1 hour at room temperature); P1 (meat +
simplicia stored for 1 hour); P2 (meat + simple drug stored for 1.5 hours); and P3
(meat + simple drug stored for 2 hours). The parameters tested were the Total Plate
Count (TPC) value using the pour plate method on Nutrient Agar (NA) media and
the identification of Salmonella sp. contamination through enrichment with
Tetrathionate Broth (TTB), isolation on Salmonella Shigella Agar (SSA) media,
Gram staining, and a series of biochemical tests (TSIA, SIM, SCA, Urease, MR,
and VP). All research data were analyzed descriptively. The results of the
identification test and a series of biochemical confirmations revealed specific
characteristics that characterize Salmonella sp. isolates. The application of
turmeric leaf simple drug has been shown to suppress fluctuations in the total
number of bacterial colonies in chicken meat during storage. However, as the
duration of meat storage at room temperature increases, the inhibitory effectiveness
of the antibacterial bioactive compounds of the turmeric leaf simple drug tends to
decrease due to degradation or interactions with meat components.

Keywords: Chicken meat, turmeric leaf simplicia, Curcuma domestica, Total Plate
Count, Salmonella sp.
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