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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui kualitas daging dengan melakukan pengujian 

uji pH, uji kadar air dan uji awal kebusukan yang berada di dua pasar tradisional 

Lamongan yaitu pasar tradisional Sidoharjo dan pasar tradisional Lamongraya. Sampel 

daging diambil  dari masing-masing penjual kemudian dimasukkan kedalam kantong 

plastik steril, pengambilan daging juga dilakukan dalam kondisi daging masih segar. 

Sampel di ambil sebanyak 15 sampel Penelitian ini merupakan penelitian survey. 

Penelitian ini dilaksanakan pada bulan Maret - Juni 2020. Penelitian Ini dilakukan di 

Laboratorium Kesehatan Masyarakat Veteriner Fakultas Kedokteran Hewan Universitas 

Wijaya Kusuma Surabaya. Hasil penelitian menunjukkan: pH daging memiliki rata-rata 

6,3, kadar air memiliki rata-rata 74,52 dan awal kebusukan (2 sampel positif) (13 sampel 

negatif). Hasil penelitian ini menunjukan bahwa daging sapi segar yang berada di pasar 

tra disional sidoharjo dan pasar tradisional lamongraya masih dalam batas aman dan layak 

untuk dikonsumsi. 

 

Kata kunci: Daging sapi segar, pH, Kadar Air, Awal Kebusukan 
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QUALITY ANALYSIS OF FRESH BEEF USING pH TEST, 

MOISTURE TEST AND INITIAL TEST OF DECAY 

 IN THE TRADITIONAL MARKET 

 OF LAMONGAN REGENCY 

 
Cahyo Alfatan Ramadhan A 

 

ABSTRACT 

The aimed of this research was to know quality of meat by pH test, moisture test and the 

preliminary test. This research used meat from traditional market in Lamongan which 

were sidoarjo traditional market and lamongraya traditional market. Samples of meat 

taken from each seller then put in a sterile plastic bag, the meat was fresh and in good 

condition and this research total used 15 meat. The study was conducted on March - June 

2020. The research was conducted in veterinary Laboratory of Veterinary Medicine 

Faculty of Universitas Wijaya Kusuma Surabaya. The result showed that average pH of 

meat was 6,3 water content and 74,52 and mutual decay, 2 positive samples and 13 

negative samples.  The conclude showed that fresh beef in the traditional market 

Sidoharjo and the traditional Lamongraya market is still within safe limits and worth 

consuming. 

 

Keywords: Fresh Beef, pH, Moisture Content, Scratch Decay 
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