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PENGARUH LAMA PENYIMPANAN TERHADAP NILAI TPC  

(Total Plate count) DAN KANDUNGAN Salmonella sp PADA 

TELUR ASIN YANG DIJUAL DI PASAR BLIMBING  

KOTA MALANG 
 

RIRIS VERO PRAMITA AGUSTINA 

 

ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh lama penyimpanan 

terhadap nilai TPC (Total Plate Count) dan kandungan Salmonella sp pada telur asin 

yang dijual dipasar Blimbing Kota Malang. Penelitian ini merupakan penelitian 

eksperimental dengan bentuk Rancangan Acak Lengkap  (RAL) dengan 5 perlakuan 

penyimpanan terhadap telur asin bebek dan 5 kali ulangan yaitu P0: Sampel yang di 

ambil langsung diperiksa total bakteri dan kandungan Salmonella Sp; P1: Sampel 

diletakkan dan disimpan pada suhu ruang ( 20o C - 25o C) selama 24 jam, di periksa 

total bakteri dan kandungan Salmonella Sp; P2: Sampel diletakkan dan disimpan pada 

suhu ruang ( 20o C - 25o C) selama 72 jam, diperiksa total bakteri dan kandungan 

Salmonella Sp; P3: Sampel diletakkan dan disimpan pada suhu ruang ( 20o C - 25o C) 

selama 120 jam diperiksa total bakteri dan kandungan Salmonella Sp; P4: Sampel 

diletakkan dan disimpan pada suhu ruang ( 20o C - 25o C) selama 168 jam diperiksa 

total bakteri dan kandungan Salmonella Sp. Hasil penghitungan total bakteri 

menunjukan perbedaan yang nyata (P=0,05) tiap perlakuan P0 (223±23.7a ); P1 

(426±116b); P2 (379±95b); P3 (419±79b); dan P4 (588±102c). Hasil identifikasi 

terhadap kandungan bakteri Salmonella Sp adalah p0 (1 sampel positif dan 4 sampel 

negatif); p1 (1 sampel positif dan 4 sampel negatif); p2 (3 sampel positif dan 2 sampel 

negatif); p3 (2 sampel positif dan 3 sampel negatif); dan p4 (4 sampel positif dan 1 

sampel negatif). Berdasarkan hasil penelitian dapat disimpulkan bahwa lama 

penyimpanan telur asin berpengaruh pada jumlah total bakteri pada kuning telur asin, 

semakin lama telur disimpan semakin semakin banyak bakteri yang dapat tumbuh, 

kususnya bakteri Salmonella sp. Telur asin yang dijual dipasar Blimbing Kota Malang 

sebenarnya tidak layak dikonsumsi karena tercemar bakteri Salmonella sp, walaupun 

tingkat penyemaran pada lempeng total dibawah ambang batas toleransi SNI. 

Kata kunci: Lama penyimpanan; Total Plate Count; Salmonella sp; kuning telur asin 



 
 

vi 
 

STORAGE DURATION EFFECT ON TPC (Total Plate count) 

VALUE AND Salmonella sp CONTENT IN SALTED DUCK EGGS 

TAKEN FROM BLIMBING MARKET OF MALANG 

 

RIRIS VERO PRAMITA AGUSTINA 

 

ABSTRACT 

 

 The study aimed to Storage Duration Effect on TPC (Total Plate Count) 

Value and Salmonella sp Content in Salted Duck Eggs taken from Blimbing Market of 

Malang. The design used in this resarch was Completely Randomized Design (CRD) 

with 5 different storage duration for salted duck eggs and 5 replications labeled as P0: 

Sample was taken and tested directly for total bacteria and Salmonella Sp content; P1: 

Sample was placed and stored at room temperature (20o C - 25o C) for 24 hours; P2: 

Sample was placed and stored at room temperature (20o C - 25o C) for 72 hours; P3: 

Sample was placed and stored at room temperature (20o C - 25o C) for 120 hours; P4: 

Sample was placed and stored at room temperature (20o C - 25o C) for 168 hours. All 

the samples were tested for TPC (Total Plate Count) value and Salmonella sp content. 

The total bacterial count showed a significant differences (P = 0.05) for each P0 

calculation (223 ± 23.7a); P1 (426 ± 116b); P2 (379 ± 95b); P3 (419 ± 79b); and P4 

(588 ± 102c). The results of the calculation of Salmonella sp were P0 (1 positive sample 

and 4 negative samples); P1 (1 positive sample and 4 negative samples); P2 (3 positive 

samples and 2 negative samples); P3 (2 positive samples and 3 negative samples); and 

P4 (4 positive samples and 1 negative sample). Based on the results of the study it can 

be concluded that the egg storage time has effect on the total number of bacteria in the 

egg yolk, the longer storage duration of the salted duck eggs the more bacteria that can 

grow, especially the Salmonella sp bacteria. Salted duck eggs taken from Blimbing 

market of  Malang City are not  good condition to be consumed because it contaminated 

with Salmonella sp bacteria, although the total number of Salmonella sp bacteria 

contamination in the total plates was below the standard according to SNI. 

 

Keyword: Storage Time; Total Plate Count; Salmonella sp; Salted Duck Egg  
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