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KAJIAN ORGANOLEPTIK, NILAI pH, KADAR PROTEIN SERTA
KADAR LEMAK SUSU SAPI YANG DIPRODUKSI
DI DATARAN TINGGI DAN RENDAH
DI KABUPATEN JOMBANG

Dina Wahyu Nur Aini

ABSTRAK

Penelitian dilakukan untuk mengetahui adanya perbedaan organoleptik,
nilai pH, kadar protein serta kadar lemak susu sapi dari dataran tinggi dan dataran
rendah di Kabupaten Jombang. Sebanyak sembilan sampel susu sapi diambil dari
dua tempat pos penampungan susu sapi di dataran yang berbeda untuk diperiksa
di Laboratorium KESMAVET FKH UWKS. Sampel diteliti organoleptik oleh 10
panelis, nilai pH susu diukur dengan pH meter, kadar protein diuji dengan metode
formol dan kadar lemak diuji dengan metode garber. Hasil penelitian
menunjukkan bahwa uji organoleptik secara keseluruhan sesuai Standar Nasional
Indonesia (SNI), rerata nilai pH pada dataran tinggi 6,7 £ 0,005 dan dataran
rendah 6,6 £ 0,043, rerata kadar protein pada dataran tinggi 3,00% + 0,012 dan
dataran rendah 3,20% + 0,063, serta rerata kadar lemak pada dataran tinggi
4,004% + 0,063 dan dataran rendah 3,125% + 0,109, sehingga hasil perbandingan
susu sapi dari dataran tinggi dan dataran rendah dapat disimpulkan dengan
menggunakan analisis deskripsi, tampak organoleptik menunjukkan perbedaan
pada warna susu, sedangkan dengan menggunakan uji T dapat diketahui bahwa
tidak terdapat berbedaan yang nyata pada nilai pH dan kadar protein, namun
pada kadar lemak terdapat perbedaan yang nyata.

Kata Kunci : Susu sapi, organoleptik, nilai pH, kadar protein dan kadar lemak.



STUDY OF ORGANOLEPTICS, pH VALUE, PROTEIN LEVEL AND FAT
LEVEL OF COW'S MILK PRODUCED IN THE HIGHLAND AND
LOWLAND IN JOMBANG REGENCY

Dina Wahyu Nur Aini

ABSTRACT

The study was conducted to determine the difference in organoleptic, pH
value, protein level and fat level of cow's milk from the highland and lowland in
Jombang Regency. Nine samples of cow's milk were taken from two post shelters
of cow's milk in different plains to be examined at the KESMAVET Laboratory in
FKH UWKS. The sample was examined organoleptically by 10 panelises, the pH
value of milk was measured by pH meter, protein level was tested by the formol
method and fat level was tested by the garber method. The results showed that the
overall organoleptic test was in accordance with the Indonesian National
Standard (SNI), the average pH value in the highlands was 6.7 = 0.005 and the
lowlands was 6.6 = 0.043, the average protein level in the highlands was 3.00% *
0.012 and the lowlands was 3.20% = 0.06, and the average fat content in the
highlands was 4.004% + 0.063 and the lowlands was 3.125% + 0.109, so that the
results of the comparison of cow's milk from the highlands and lowlands can be
concluded using descriptive analysis, organoleptic looks show differences in milk
color, while using the T test can be seen that there is no significant difference in
the pH value and protein level, but there is a significant difference in fat level.

Keywords: Cow's milk, organoleptic, pH value, protein level and fat level.



