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EFEKTIVITAS EKSTRAK DAUN-BUNGA CENGKEH (Syzygium
aromaticum) TERHADAP TOTAL PLATE COUNT (TPC), NILAI PH Dan
ORGANOLEPTIK DAGING AYAM PETELUR AFKIR
DI PASAR DUKUH KUPANG SURABAYA

Renata Armelya Dwiputri

ABSTRAK

Tujuan penelitian ini adalah untuk mengetahui efektivitas ekstrak daun-bunga cengkeh
(Syzigium aromaticum) terhadap Total Plate Count (TPC), nilai pH dan organoleptik daging
ayam petelur afkir. Rancangan percobaan yang digunakan dalam penelitian ini adalah
rancangan acak lengkap dengan 5 perlakuan dan 5 ulangan yaitu penambahan ekstrak daun-
bunga cengkeh (Syzigium aromaticum) konsentrasi 10% (P1), 15%(P2), 20% (P3) dan 25%
(P4) pada daging ayam petelur afkir yang direndam selama 30 menit dan didiamkan selama 10
jam. Hasil penelitian menunjukkan rata-rata koloni bakteri 1,6 x 10 pada P4, 2,4 x 10? pada
P3, 5,92 x 102 pada P2 dan 2 x 10° pada P1. Hasil analisis statistik menunjukkan bahwa
perendaman daging ayam petelur afkir dengan ekstrak daun-bunga cengkeh berpengaruh
sangat nyata (P<0,01) terhadap Total Plate Count (TPC). PH daging pada P4 memiliki rata-
rata pH 6,2400, P3 memiliki rata-rata pH 6,3000, P2 memiliki rata-rata pH 6,3200, dan P1
memiliki rata-rata pH 6,600. Uji statistik menunjukkan ekstrak cengkeh berpengaruh sangat
nyata pada pH daging ayam petelur afkir (P<0,01). Pada uji organoleptik P1 meningkatkan
aroma daging dengan rata-rata ranking 17,00 berpengaruh terhadap warna daging dengan rata-
rata ranking 15,50 dan keempukan daging dengan rata-rata ranking 13,00. Hasil analisis
statistik menunjukkan ekstrak daun-bunga cengkeh berpengaruh nyata terhadap organoleptik
daging (P<0,01). Dengan demikian P4 merupakan konsentrasi ekstrak cengkeh yang paling
efektif mempengaruhi TPC dan pH daging sedangkan P1 dan P2 paling efektif berpengaruh
terhadap Organoleptik ayam petelur afkir.

Kata kunci : Ayam petelur afkir, Ekstrak cengkeh, Organoleptik, Potensial Hidrogen, Total
Plate Count (TPC).
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THE EFFECTIVENESS OF CLOVE FLOWER-LEAF EXTRACT (Syzygium
aromaticum) ON TOTAL PLATE COUNT (TPC), PH VALUE AND
ORGANOLEPTIC REJECTED LAYING CHICKEN MEAT AT THE
MARKET DISTRICT DUKUH KUPANG SURABAYA

Renata Armelya Dwiputri

ABSTRACT

The aimed of this study was to determine the effectiveness of clove leaf extracts
(Syzigium aromaticum) on the Total Plate Count (TPC), pH and organoleptic values of rejected
laying Chicken meat. The experimental design used in this study was a completely randomized
design with 5 treatments and 5 replications, namely the addition of clove leaf extracts (Syzigium
aromaticum) concentrations of 10% (P1), 15% (P2), 20% (P3) and 25% ( P4) in rejected laying
chicken meat soaked for 30 minutes and left for 10 hours. The results showed that the average
bacterial colonies were 1,6 x 10% on P4, 2,4 x 10 at P3, 5,92 x 10 in P2 and 2 x 10 on P1. The
results of statistical analysis showed that the immersion of rejected laying chicken with clove
leaf extract had a very significant effect (P <0.01) on the Total Plate Count (TPC). The pH of
meat in P4 had an average pH of 6.2400, P3 had an average pH of 6.3000, P2 had an average
pH of 6.3200, and P1 had an average pH of 6.600. Statistical tests showed that clove extract had
a very significant effect on the pH of rejected laying hens (P <0.01). In the organoleptic test P1
increased the aroma of meat with an average ranking of 17.00 affecting the color of meat with
an average ranking of 15.50 and tenderness of meat with an average ranking of 13.00. The
results of the statistical analysis showed that clove leaf extract had a significant effect on meat
organoleptics (P <0.01). Thus P4 is the concentration of clove extract which is most effective in
influencing TPC and pH of meat while P1 and P2 are most effective in influencing the reject
egg organoleptic.

Keywords: reject laying chicken, clove extract, organoleptic, hydrogen potential, total plate
count
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