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UJI TINGKAT KEASAMAN DAN TOTAL PLATE COUNT
(TPC) PADA SUSU SAPI PASTEURISASI YANG
DIJUAL DI KOTA SURABAYA

IRWAN RAVIYANTO

ABSTRAK

Penelitian ini bertujuan untuk mengetahui hasil uji Tingkat Keasaman (pH), dan Total Plate Count
(TPC) pada susu sapi pasteurisasi yang di jual di kota Surabaya. Susu pasteurisasi diambil sejumlah 30
sampel dari lima wilayah di Surabaya, setiap wilayah diambil sebanyak 6 sampel menggunakan
teknik simple random sampling. Metode uji yang digunakan dalam penelitian ini yaitu dengan uji
kadar keasaman (pH) dan Total Plate Count (TPC). Jenis penelitian yaitu penelitian survey. Hasil
penelitian menunjukkan bahwa pH (7,01) pada susu pasteuisasi melebihi batas maksimum yang di
tetapkan Standar Nasional Indonesia tahun 2011, dibandingkan susu masak dengan rataan 6.97
dan rata-rata susu STMJ 6,73, pada umumnya pH susu sapi berkisar antara 6- 7. Penurunan pH
menjadi 6 dapat disebabkan karena kolostrum atau aktivitas bakteri pembusuk. Nilai pH susu yang
meningkat akan menyebabkan viskositas susu juga meningkat sebagai akibat pecahnya butiran
kasein. Hasil uji Total Plate Count pada susu pasteurisasi, susu masak, dan susu STMJ
menunjukkan pengaruh yang tidak berbeda nyata terhadap jumlah bakteri pada masing-masing
susu. Batas maksimum susu segar adalah 1 x 10° sedangkan untuk batas maksimum cemaran
mikroba susu pasteurisasi yaitu < 3 x 10% Hasil penelitian pengujian Total Plate Count susu
pasteurisasi, susu masak ,dan susu STMJ memiliki rataan jumlah bakteri diatas nilai rata-rata
standar Nasional Indonesia yaitu susu pasteurisasi (3.73 x 10°), susu masak (4.67 x 10°), dan susu
STMJ (2.47 x 10°). Hasil penelitian ini menunjukkan susu memiliki kualitas yang kurang baik.
Jumlah bakteri terbanyak pada susu STMJ dengan rataan 2.47 x 10 CFU/mI, sedangkan Total
bakteri terendah pada susu pasteurisasi yaitu 3.73 x 10° CFU/m.

Kata kunci: Keasaman (pH), Total Plate Count, susu pasteurisasi
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IRWAN RAVIYANTO

ABSTRACT

This study aims to determine the results of the Acidity Level (pH) and Total Plate Count
(TPC) test on pasteurized cow's milk sold in the city of Surabaya. 30 samples of pasteuized milk
were taken from five areas in Suabaya, 6 samples were taken from each region using simple
random sampling technique. The test method used in this study is the acidity test (pH) and the
Total Plate Count (TPC). The type of research is survey research. The results showed that the pH
(7.01) in pasteuized milk exceeded the maximum limit set by the Indonesian National Standard
(SNI) in 2011, compared to cooked milk with an average of 6.97 and STMJ milk average of 6.73, in
general the pH of cow's milk was around between 6-7. A decrease in pH to 6 can be caused by
colostrum or the activity of spoilage bacteria. An increase in the pH value of milk will cause the
viscosity of the milk to also increase as a result of the rupture of casein granules. The results of the
Total Plate Count test on pasteurized milk, cooked milk, and STMJ (Popular Tradisional
Indonesian Milk Drink) milk showed no significant effect on the number of bacteria in each milk.
Maximum limit for fresh milk is 1 x 106, while the maximum limit for microbial contamination of
pasteurized milk is < 3 x 104. The results of the TPC testing of pasteurized milk, cooked milk, and
STMJ milk have the average number of bacteria above the average value of the Indonesian
National Standard, namely pasteurized milk (3.73 x 105), cooked milk (4.67 x 105), and STMJ milk
(2.47 x 106). The results of this study indicate that milk has poor quality. The highest number of
bacteria in STMJ milk with an average of 2.47 x 106 CFU/ml, while the lowest total bacteria in
pasteurized milk is 3.73 x 105 CFU/m.

Keywords: Acidity (pH), Total Plate Count, pasteurized milk
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