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ABSTRAK 

 
Eva Safitri (2031411017). Cemaran Bakteri Total dan Prevalensi Salmonella 

pada Ayam Asal Pasar Tradisional Pangkalpinang.    

(Pembimbing: Nur Annis Hidayati dan Eka Sari) 

 

Daging ayam merupakan bahan pangan hewani yang sering dikonsumsi 

manusia. Keberadaan bakteri total dan bakteri patogen seperti Salmonella yang 

melampaui batas maksimum pada daging ayam memberikan gambaran mutu dan 

keadaan sanitasi pada pengolahannya. Penelitian ini bertujuan untuk menghitung 

jumlah bakteri total dan prevalensi bakteri Salmonella pada daging ayam dan hati 

ayam yang dijual di Pasar Tradisional Pangkalpinang. Metode yang digunakan 

adalah bersifat deskriptif dengan metode survei kuantitatif. Hasil penelitian 

menunjukkan rata-rata jumlah bakteri total dan bakteri Salmonella lebih tinggi di 

daging ayam (kisaran nilai log 4,84-5,15 CFU/g) dibandingkan di hati ayam 

(kisaran nilai log 0-1,42 CFU/g). Berdasarkan batas maksimum cemaran mikrob 

dan batas maksimum residu dalam bahan makanan asal hewan, jumlah bakteri 

total masih dalam batas maksimum, namun jumlah bakteri Salmonella sudah 

melebihi batas maksimum. Prevalensi bakteri Salmonella pada daging ayam 

(32,14%) dan hati ayam (25%) meliputi 7 sampel daging ayam dan hati berasal 

dari Pasar Pagi dan 2 sampel hati berasal dari Pasar Ratu Tunggal. Analisis uji 

beda nyata antara bakteri Salmonella di hati ayam dengan daging ayam, bakteri 

total di hati ayam dengan daging ayam adalah berbeda nyata. Uji korelasi  bakteri 

Salmonella di hati ayam dan di daging ayam Pasar Ratu Tunggal adalah sangat 

kuat (R=0,875 dan p = 0,01) menunjukkan bahwa semakin tinggi keberadaan 

bakteri Salmonella di daging ayam maka semakin tinggi keberadaan bakteri 

Salmonella di hati ayam dan sebaliknya.  

 

Kata kunci: ayam, bakteri total, pasar tradisional, Pangkalpinang, Salmonella 
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ABSTRACT 

 
Eva Safitri (2031411017). Total Bacterial Contamination and Prevalence of 

Salmonella on The Chicken which is Sold in Pangkalpinang Traditional Markets.  

(Supervised by Nur Annis Hidayati dan Eka Sari) 

 
Chicken meat is an animal based food which is often consumed by humans. 

The existence of total bacteria and pathogenic bacteria (Salmonella) which 

exceeds the maximum limit in meat gives quality illustration and condition of 

sanitation in its processing. This research aims to calculate the total number of 

bacteria and prevalence of Salmonella contains chicken meat and liver in 

Pangkalpinang’s Traditional Markets. The method used in this research is 

descriptive with the method of quantitative survey. The results of research shows 

average number of total bacteria and Salmonella were higher in chicken meat 

(range score of 4.84-5.15 log CFU/g) than chicken liver (range score 0-1,42 log 

CFU/g). Based on the maximum limit of microbial contamination and maximum 

residual residue in animal-based food, the total number of bacteria is still within 

the maximum limit, but the number of Salmonella exceeds the maximum limit. 

The prevalences of Salmonella in the samples chicken meat (32.14%) and chicken 

liver (25%) consisted of 7 meat and liver are samples from Pagi Market and 2 

liver samples from Ratu Tunggal Market. The analysis of the significant 

difference test between Salmonella bacteria in liver and total chicken meat in liver 

and chicken meat was significantly different. The correlation test of Salmonella 

bacteria in chicken liver and chicken meat in Ratu Tunggal Market was very 

strong (R=0.875) and (p=0.01) showed that the higher the Salmonella bacterium 

in chicken meat, the higher the Salmonella bacteria in chicken liver. 

 
Keyword: chickens, total bacteria, tradisional markets, Pangkalpinang, 

Salmonella 
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