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ABSTRAK 
 

 

Tujuan dari penelitian ini yaitu mengetahui pengaruh penambahan ekstrak 

kunyit (Curcuma longa) sebagai pengawet alami pada daging ayam broiler ditinjau 

dari uji Eber dan uji Total Plate Count. Rancangan Acak Lengkap (RAL) digunakan 

pada penelitian ini dengan 4 perlakuan dan 6 kali ulangan. P0 sebagai kontrol, P1 

(15% larutan ekstrak kunyit), P2 (20% larutan ekstrak kunyit), dan P3 (25% larutan 

ekstrak kunyit). Parameter yang digunakan yaitu jumlah total mikroba (TPC) dan 

uji awal kebusukan daging (uji Eber). Hasil analisis statistik menunjukkan total 

jumlah mikroba pada daging P0 = 2,18 x 10⁷, P1 = 1,54 x 10⁷ , P2 = 1,08 x 10⁷ , 

dan P3 = 0,78 x 10⁷ . Pada uji Eber, semakin tinggi konsentrasi ekstrak kunyit yang 

diberikan, maka semakin lama terbentuk awan putih disekitar daging. Hasil 

penelitian ini ditunjukkan dengan perbedaan yang sangat nyata pada daging ayam 

broiler yang diberi ekstrak kunyit (Curcuma longa) terhadap jumlah total mikroba 

(TPC) dan Eber. Berdasarkan hasil penelitian yang telah dilakukan, dapat 

disimpulkan bahwa penambahan ekstrak kunyit (Curcuma longa) berpengaruh 

untuk memperpanjang masa simpan dan menghambat pertumbuhan 

mikroorganisme pada daging ayam broiler. 

 

 

Kata Kunci : Ekstrak Kunyit (Curcuma longa), Daging Ayam Broiler, Total Plate  
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ABSTRACT 
 

 

The aimed of this study was to determine the effect of adding turmeric 

extract (Curcuma longa) as a natural preservative in broiler chicken meat in terms 

of  Eber test and Total Plate Count test. Completely Randomized Design (CRD) 

was used in this study with 4 treatments and 6 replications. P0 as control, P1 (15% 

turmeric extract solution), P2 (20% turmeric extract solution), and P3 (25% 

turmeric extract solution). Parameters are used total number of microbes and initial 

test of meat rot (Eber test). The results of statistical analysis showed the total 

number of microbes in meat P0 = 2.18 x 10⁷, P1 = 1.54 x 10⁷, P2 = 1.08 x 10⁷, and 

P3 = 0.78 x 10⁷. In Eber test, the higher concentration of turmeric extract given, the 

longer it took to form a white cloud around the meat. Results of this study were 

shown by a very significant difference in broiler chicken meat given turmeric 

extract (Curcuma longa) to the total number of microbes and Eber. Based on the 

results of the research that has been done, it can be concluded that the addition of 

turmeric extract has an effect on prolonging the mass and inhibiting the growth of 

microorganisms in broiler chicken meat. 

 

Keywords : Turmeric Extract (Curcuma longa), Broiler Chicken Meat, Total  

                       Plate Count test, and Eber test. 
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