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EFEK SERBUK DAUN ASAM JAWA (Tamarindus indica L) 

PADA PROSES PENGAWETAN DAGING BEBEK DITINJAU 

DARI TOTAL BAKTERI DAN KONTAMINASI Salmonella sp. 

 

Salma Nur Azizah 

 

ABSTRAK 
 

 Penelitian ini bertujuan untuk mengetahui efek serbuk daun asam jawa 

(Tamarindus indica L.) terhadap total bakteri (Total Plate Count/TPC) dan 

kontaminasi Salmonella sp. pada daging bebek. Sampel yang digunakan dalam 

penelitian ini berupa daging bebek yang diperoleh dari Pasar Wonokromo 

Surabaya. Penelitian menggunakan Rancangan Acak Lengkap (RAL) dengan 

empat kelompok perlakuan dan lima kali pengulangan, yaitu (P0) daging bebek 

tanpa perlakuan sebagai kontrol, (P1) daging bebek tanpa serbuk daun asam jawa 

yang disimpan selama 1 jam pada suhu ruang, (P2) daging bebek yang dilumuri 

serbuk daun asam jawa dan disimpan selama 1 jam pada suhu ruang, serta (P3) 

daging bebek yang dilumuri serbuk daun asam jawa dan disimpan selama 1,5 jam 

pada suhu ruang. Parameter yang diamati meliputi jumlah total bakteri 

menggunakan metode Total Plate Count (TPC) dan identifikasi Salmonella sp. 

melalui isolasi pada media Salmonella-Shigella Agar (SSA), pewarnaan Gram, dan 

uji biokimia. 

 Hasil penelitian menunjukkan rata-rata nilai TPC pada masing-masing 

perlakuan yaitu P0 sebesar 11,1 × 10⁴ CFU, P1 sebesar 21,3 × 10⁴ CFU, P2 sebesar 

21,6 × 10⁴ CFU, dan P3 sebesar 43,6 × 10⁴ CFU. Analisis statistik menggunakan 

uji One Way ANOVA menunjukkan adanya pengaruh nyata antar perlakuan 

terhadap jumlah total bakteri (P<0,05). Hasil uji lanjut Duncan menunjukkan bahwa 

perlakuan P3 berbeda nyata dengan perlakuan P0, P1, dan P2, sedangkan P0, P1, 

dan P2 tidak berbeda nyata satu sama lain. Hasil identifikasi Salmonella sp. 

menunjukkan bahwa seluruh sampel pada setiap perlakuan tidak ditemukan adanya 

kontaminasi bakteri Salmonella sp. Berdasarkan hasil penelitian dapat disimpulkan 

bahwa pemberian serbuk daun asam jawa (Tamarindus indica L.) dengan variasi 

waktu penyimpanan berpengaruh terhadap jumlah total bakteri pada daging bebek, 

namun tidak ditemukan kontaminasi Salmonella sp. 

 

Kata kunci: Daging bebek, serbuk daun asam jawa (Tamarindus indica L.), Total 

Plate Count (TPC), Salmonella sp. 
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THE EFFECT OF TAMINDUS LEAF POWDER (Tamarindus indica L) ON 

THE DUCK MEAT PRESERVATION PROCESS AS SEEN IN TERMS OF 

TOTAL BACTERIA AND Salmonella sp. CONTAMINATION 

 

 

Salma Nur Azizah 

 

 

ABSTRACT 
 

 This study aimed to determine the effect of tamarind leaf powder 

(Tamarindus indica L.) on total bacterial count (Total Plate Count/TPC) and 

Salmonella sp. contamination in duck meat preservation. The samples used in this 

study were duck meat obtained from Wonokromo Market, Surabaya. The study 

employed a Completely Randomized Design (CRD) consisting of four treatment 

groups with five replications, namely: (P0) untreated duck meat as the control, (P1) 

duck meat without tamarind leaf powder stored at room temperature for 1 hour, 

(P2) duck meat coated with tamarind leaf powder and stored at room temperature 

for 1 hour, and (P3) duck meat coated with tamarind leaf powder and stored at 

room temperature for 1.5 hours. The observed parameters included total bacterial 

count using the Total Plate Count (TPC) method and identification of Salmonella 

sp. through isolation on Salmonella-Shigella Agar (SSA), Gram staining, and 

biochemical tests. 

 The results showed that the average TPC values for each treatment were 

P0: 11.1 × 10⁴ CFU, P1: 21.3 × 10⁴ CFU, P2: 21.6 × 10⁴ CFU, and P3: 43.6 × 

10⁴ CFU. Statistical analysis using One-Way ANOVA indicated a significant effect 

of treatments on total bacterial count (P<0.05). Duncan’s multiple range test 

showed that treatment P3 was significantly different from P0, P1, and P2, while P0, 

P1, and P2 were not significantly different from one another. The identification 

results of Salmonella sp. showed that no contamination of Salmonella sp. was 

detected in all samples under each treatment. Based on the results, it can be 

concluded that the application of tamarind leaf powder (Tamarindus indica L.) with 

different storage durations affected the total bacterial count in duck meat; however, 

no Salmonella sp. contamination was detected. 

 

Keywords:  Duck meat, tamarind leaf powder (Tamarindus indica L.), Total Plate 

Count (TPC), Salmonella sp. 

 


