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EFEK SERBUK DAUN ASAM JAWA (Tamarindus indica L)
PADA PROSES PENGAWETAN DAGING AYAM BROILER
DITINJAU DARI TOTAL BAKTERI DAN CEMARAN

Salmonella sp.

Yusuf Ali Haidar

ABSTRAK

Pangan asal hewan, khususnya daging ayam, memiliki nilai gizi tinggi
namun mudah mengalami kerusakan akibat aktivitas mikroorganisme. Penggunaan
pengawet alami menjadi alternatif yang lebih aman dibandingkan bahan kimia
sintetis. Daun asam jawa (Tamarindus indica L.) diketahui mengandung senyawa
bioaktif seperti flavonoid, tanin, saponin, dan alkaloid yang berpotensi sebagai
antibakteri. Penelitian ini bertujuan untuk mengetahui pengaruh serbuk daun asam
jawa terhadap total bakteri, cemaran Salmonella sp., dan nilai pH pada daging ayam
broiler. 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
Salmonella sp., serta pengukuran pH. Hasil penelitian menunjukkan bahwa
perlakuan terbaik terdapat pada penyimpanan 1 jam (P1) dengan nilai TPC terendah
sebesar 5,3 x 10* CFU dan berbeda nyata (P<0,05). Identifikasi menunjukkan tidak
adanya Salmonella sp. pada sampel. Nilai pH mengalami penurunan signifikan
terutama pada perlakuan P2 dan P3. Disimpulkan bahwa serbuk daun asam jawa
efektif sebagai pengawet alami dalam menekan pertumbuhan bakteri pada waktu
penyimpanan tertentu, khususnya 1 jam.

Kata kunci: Daging ayam, Daun asam jawa, Pengawetan alami, Total Plate
Count (TPC), Salmonella sp.
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THE EFFECT OF TAMARIND LEAF POWDER (TAMARINDUS INDICA
L.) ON THE PRESERVATION OF BROILER CHICKEN MEAT BASED ON
TOTAL BACTERIAL COUNT AND SALMONELLA SP. CONTAMINATION

Yusuf Ali Haidar

ABSTRACT

Animal-based food products, particularly chicken meat, have high
nutritional value but are highly perishable due to microbial activity. The use of
natural preservatives is considered a safer alternative to synthetic chemicals.
Tamarind leaves (Tamarindus indica L.) are known to contain bioactive compounds
such as flavonoids, tannins, saponins, and alkaloids with antibacterial properties.
This study aimed to determine the effect of tamarind leaf powder on total bacterial
count, Salmonella sp. contamination, and pH value of broiler chicken meat. The
research employed a laboratory experimental design using a Completely
Randomized Design (CRD) with five treatments and five replications. Data were
obtained through Total Plate Count (TPC) testing, isolation and identification of
Salmonella sp., and pH measurement. The results showed that the best treatment
was observed at 1-hour storage (P1) with the lowest TPC value of 5.3 x 10 CFU
and a significant difference (P<0.05). The identification results indicated the
absence of Salmonella sp. in the samples. The pH value decreased significantly,
particularly in treatments P2 and P3. It can be concluded that tamarind leaf powder
is effective as a natural preservative in inhibiting bacterial growth at a specific
storage duration, especially 1 hour.

Keywords: Chicken meat, Natural preservation, Salmonella sp., Tamarind leaves,
Total Plate Count (TPC).
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