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Gracelia 

 

ABSTRAK 

Penelitian ini bertujuan mengkaji dampak simplisia daun jeruk purut (Citrus 

hystrix) terhadap Total Plate Count (TPC) dan cemaran Salmonella sp. pada daging 

kambing frozen, didasarkan pada risiko kontaminasi daging dan potensi antibakteri 

senyawa bioaktif daun tersebut. Metode eksperimen menggunakan Rancangan 

Acak Lengkap (RAL) dengan empat perlakuan: P0 (tanpa simplisia, 30 menit suhu 

ruang), P1 (simplisia, 30 menit), P2 (simplisia, 60 menit), dan P3 (simplisia, 90 

menit). TPC dihitung dengan metode pour plate, sedangkan identifikasi Salmonella 

sp. melalui isolasi media selektif, pewarnaan Gram, dan uji biokimia. Hasil statistik 

menunjukkan pemberian simplisia pada P1, P2, dan P3 tidak berpengaruh 

signifikan ($p > 0,05$) terhadap TPC maupun cemaran Salmonella sp. Namun 

secara deskriptif, terdapat tren penurunan total koloni bakteri dengan perlakuan P3 

(90 menit) menghasilkan angka TPC terendah. Seluruh sampel terkonfirmasi 

negatif Salmonella sp., dan adanya bakteri pada pemeriksaan awal diduga berasal 

dari kontaminasi eksternal sebelum penelitian. 

Kata kunci: daun jeruk purut, daging kambing frozen, Total Plate Count (TPC), 

Salmonella sp., antibakteri. 
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Gracelia 

 

 

ABSTRACT 

This study aims to assess the impact of kaffir lime (Citrus hystrix) leaf simplicia 

on Total Plate Count (TPC) and Salmonella sp. contamination in frozen goat meat, 

based on the risk of meat contamination and the antibacterial potential of the leaf's 

bioactive compounds. The experimental method used a Completely Randomized 

Design (CRD) with four treatments: P0 (without simplicia, 30 minutes at room 

temperature), P1 (simplicia, 30 minutes), P2 (simplicia, 60 minutes), and P3 

(simplicia, 90 minutes). TPC was calculated using the pour plate method, while 

identification of Salmonella sp. through selective media isolation, Gram staining, 

and biochemical tests. Statistical results showed that the administration of simplicia 

in P1, P2, and P3 had no significant effect ($p>0.05$) on TPC or Salmonella sp. 

contamination. However, descriptively, there was a decreasing trend in total 

bacterial colonies with the P3 treatment (90 minutes) producing the lowest TPC 

count. All samples were confirmed negative for Salmonella sp., and the presence 

of bacteria in the initial examination was suspected to have originated from external 

contamination prior to the study. 

Keywords: kaffir lime leaves, frozen goat meat , Total Plate Count (TPC), 

Salmonella sp., antibacterial. 
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