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ABSTRAK 

 

Penelitian ini bertujuan untuk mengetahui total cemaran mikroba dan 

kontaminasi Salmonella sp pada kulit telur asin di pasar tradisional dan modern di 

Dukuh Kupang Barat Surabaya. Sampel penelitian adalah 16 butir telur asin yang 

berasal dari pasar tradisional dan 16 butir telur asin yang berasal dari pasar 

modern di Dukuh Kupang Barat Surabaya. Data total cemaran bakteri dianalisis 

dengan uji one sample t-test. Hasil pemeriksaan Salmonella sp menggunakan 

media selektif Salmonella Shigella agar (SSA), ditemukan negatif. Kandungan 

garam dan proses perebusan merupakan faktor penyebab tidak adanya Salmonella 

sp. Salmonella sp merupakan bakteri yang tidak tahan panas, pada suhu 56°C dan 

dalam keadaan kering Salmonella sp akan mati. Disimpulkan bahwa nilai TPC 

kulit telur asin dari pasar tradisional melebihi batas SNI dengan nilai lebih dari 1 x 

104 cfu/g, sedangkan nilai TPC kulit telur asin dari pasar modern signifikan 

secara statistik dengan nilai 1,061 lebih dari standar 0,05. 

 

Kata Kunci :Telur Asin, Total Plate Count (TPC), Salmonella sp, One Sample t-

test 
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ABSTRACT 

The aimed of this study to determine the total microbial contamination and 

content of Salmonella sp in salted egg shells in traditional and modern markets in 

Dukuh Kupang Barat Surabaya. The research sample was 16 salted eggs were 

from traditional market  and 16 salted eggs were from modern market in Dukuh 

Kupang Barat Surabaya. The total bacterial contamination data was analyzed by 

the one sample t-test.. The results of the examination of Salmonella sp using 

selective media of Salmonella Shigella agar (SSA), were found to be negative. 

The salt content and the boiling process are the factors causing the absence of 

Salmonella sp. Salmonella sp is a bacteria that can not stand heat, at a temperature 

of 56 ° C and in a dry state Salmonella sp will die. The conclude that TPC value 

of salted eggshell from the traditional market exceeds the SNI limit with a value 

of more than 1 x 104 cfu/g, while the TPC value of salted eggshell from the 

modern market is statistically significant with a value of 1.061 more than the 

standard 0.05 

 

Keywords : Salted Egg, Total Plate Count (TPC), Salmonella sp, One Sample t-

test 
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