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ABSTRAK 

 Pangan merupakan kebutuhan mendasar yang diperlukan manusia. Daging 
ikan merupakan salah satu bahan pangan sumber protein hewani yang dikenal 
memiliki kadar protein tinggi dengan kandungan lemak relatif rendah. Namun, ikan 
memiliki kelemahan dimana dagingnya cepat mengalami pembusukan dengan 
masa simpan yang terbatas, sehingga diperlukan proses pengawetan. Pengawetan 
secara alami menjadi alternatif terhadap penggunaan bahan pengawet sintesis yang 
berpotensi menimbulkan dampak negatif bagi kesehatan. Daun asam jawa 
(Tamarindus indica L.) diketahui mengandung senyawa antibakteri seperti 
flavonoid, saponin, tanin, dan alkaloid yang berpotensi menghambat pertumbuhan 
bakteri. Penelitian ini bertujuan untuk mengetahui pengaruh serbuk daun asam jawa 
terhadap total bakteri, dan cemaran Escherichia coli  pada daging ikan lele. Metode 
penelitian yang digunakan adalah eksperimen laboratorium dengan rancangan acak 
lengkap (RAL) menggunakan lima perlakuan dan lima ulangan. Data diperoleh 
melalui uji Total Plate Count (TPC), isolasi dan identifikasi Escherichia coli. Hasil 
penelitian menunjukkan bahwa perlakuan memberikan pengaruh nyata terhadap 
jumlah total bakteri (p<0,05). Perlakuan P2 menunjukkan nilai Total Plate Count 
(TPC) terendah sebesar 21,98 x 104 CFU dibandingkan perlakuan lainnya. Hasil 
identifikasi menunjukkan adanya cemaran Escherichia coli pada sampel yang 
ditandai dengan koloni hijau metalik pada media EMBA, berbentuk batang Gram 
negatif, serta menunjukkan karakteristik biokimia khas Escherichia coli. 
Berdasarkan hasil penelitian dapat disimpulkan bahwa serbuk daun asam jawa 
memiliki potensi sebagai pengawet alami karena mampu menekan pertumbuhan 
total bakteri pada daging ikan lele di waktu penyimpanan tertentu, khususnya 1,5 
jam. 

Kata kunci: Daging ikan lele, daun asam jawa, pengawet alami, Total Plate 
Count (TPC), Escherichia coli.
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THE EFFECT OF TAMARIND (Tamarindus indica L.) LEAF 

POWDER ON THE PRESERVATION OF CATFISH MEAT 

BASED ON TOTAL BACTERIAL COUNT AND Escherichia coli 

CONTAMINATION 

Diva Rahmania Ningsih 

 

ABSTRACT 

 Food is one of the fundamental necessities of human life. Fish meat is an 
important source of animal protein, known for its high protein content and 
relatively lowfat content. However, fish meat is highly perishable and has a short 
shelf life, making preservation necessary. Natural preservation has become an 
alternative to synthetic preservatives, which may pose adverse health effects. 
Tamarind (Tamarindus indica L.) leaves are known to contain antibacterial 
compounds, including flavonoids, saponins, tannins, and alkaloids, which have the 
potential to inhibit bacterial growth. This study aimed to determine the effect of 
tamarind leaf powder on the total bacterial count and Escherichia coli 
contamination in catfish meat. The study employed a laboratory experimental 
method using a Completely Randomized Design (CRD) consisting of five treatment 
groups with five replications. Data were collected through the Total Plate Count 
(TPC) method, as well as the isolation and identification of Escherichia coli. The 
results showed that the treatments had a significant effect on the total bacterial 
count (p < 0.05). Treatment P2 exhibited the lowest Total Plate Count (TPC) value 
of 21.98 × 10⁴ CFU compared with the other treatments. The identification results 
confirmed the presence of Escherichia coli contamination in the samples, as 
indicated by metallic green colonies on Eosin Methylene Blue Agar (EMBA), 
Gram-negative rod-shaped bacteria, and biochemical characteristics typical of 
Escherichia coli. It can be concluded that tamarind leaf powder has the potential 
to serve as a natural preservative by suppressing the growth of total bacteria in 
catfish meat during a specific storage period, particularly after 1.5 hours. 

 

Keywords: Catfish meat, tamarind leaf powder, natural preservative, Total Plate 

Count (TPC), Escherichia coli. 
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