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RINGKASAN

Green Fresh Farm (GFF) merupakan produsen susu sapi di semarang yang berada di desa
wisata Jatirejo. Produk dari GFF berupa susu segar dan susu pasteurisasi. Susu
pasteurisasi merupakan susu yang dipanaskan menggunakan suhu dan waktu spesifik
untuk menginaktivasi enzim serta membunuh mikroba patogen dan mikroba pembusuk
yang secara alami terkandung didalam susu. Diketahui umur simpan susu pasteurisasi di
Indonesia berkisar dari 5-7 hari. Susu pasteurisasi yang diproduksi di GFF belum diteliti
umur simpannya, sehingga beresiko mengganggu kesehatan orang yang
mengonsumsinya dan meningkatkan terjadinya peningkatan limbah pangan. Penelitian
ini bertujuan untuk meneliti umur simpan dari susu pasteurisasi GFF dengan melakukan
analisis pada aspek mikrobiologi dan sensori produk susu pasteurisasi dari GFF selama
proses penyimpanan 0, 2, 4, dan 7 hari. Metode pada penelitian ini dimulai dengan
pasteurisasi susu secara LTLT (Low Temperature Long Time) (60°C, 30 menit) dan
modifikasi HTST (High Temperature Short Time) (80°C, 30 meni), susu pasteurisasi
kemudian diuji secara mikrobiologis yaitu Total Plate Count (TPC), uji sensori berupa
uji kesukaan hedonic (4-point hedonic test), dan uji fisik berupa pengukuran viskositas
dan warna dari susu. Analisis mikrobiologi yang diperoleh menunjukkan nilai TPC yang
masih sesuai dengan standar mutu SNI Susu Pasteurisasi (SNI 01-3951-1995) pada setiap
hari penyimpananya dan nilainya untuk sampel LTLT dan HTST tidak berbeda secara
nyata. Sedangkan dari hasil analisis sensori menunjukkan perubahan penilaian kesukaan
panelis yang semakin menurun pada sampel LTLT dan HTST seiring lamanya hari
penyimpanan. Namun sampel HTST memiliki penilaian yang lebih tinggi dibanding
sampel LTLT. Sehingga dapat disimpulkan bahwa susu pasteurisasi yang diproduksi GFF
memiliki umur simpan sampai 7 hari dan kualitas sensori masih dapat diterima sampai
hari ke7. Faktor-faktor yang mempengaruhi kualitas mikrobiologi dari susu pasteurisasi
GFF meliputi jumlah mikroba awal pada susu segar, metode dan alat pasteurisasi yang
digunakan, jumlah mikroba awal, dan kondisi penyimpanan susu setelah pasteurisasi.
Sedangkan faktor-faktor yang mempengaruhi kualitas sensori dari susu pasteurisasi GFF
meliputi metode pasteurisasi yang digunakan dan lamanya penyimpanan.



SUMMARY

Green Fresh Farm (GFF) is a producer of cow's milk in Semarang, located in the tourist
village of Jatirejo. Products from GFF are fresh milk and pasteurized milk. Pasteurized
milk is milk that is heated using a specific temperature and time to inactivate enzymes
and kill pathogenic microbes and spoilage microbes that are naturally contained in milk.
It is known that the shelf life of pasteurized milk in Indonesia ranges from 5-7 days.
Pasteurized milk produced at GFF has not been studied for its shelf life, so it has the risk
of disrupting the health of people who consume it and increasing the occurrence of an
increase in food waste. This study aims to examine the shelf life of GFF pasteurized milk
by analyzing the microbiological and sensory aspects of GFF pasteurized milk products
during the storage process of 0, 2, 4, and 7 days. The method in this study began with
pasteurization of milk by LTLT (Low Temperature Long Time) (60°C, 30 minutes) and
modified HTST (High Temperature Short Time) (80°C, 30 minutes), pasteurized milk was
then tested microbiologically namely Total Plate Count (TPC), a sensory test in the form
of a hedonic preference test (4-point hedonic test), and a physical test in the form of
measuring the viscosity and color of milk. The microbiological analysis obtained showed
that the TPC values were still in accordance with the quality standards of SNI Pasteurized
Milk (SNI 01-3951-1995) on each day of storage and the values for the LTLT and HTST
samples were not significantly different. Meanwhile, the results of the sensory analysis
showed that the panelists' preference for the LTLT and HTST samples decreased with the
length of storage days. However, the HTST sample has a higher rating than the LTLT
sample. So it can be concluded that pasteurized milk produced by GFF has a shelf life of
up to 7 days and sensory quality is still acceptable until the 7th day. Factors that affect
the microbiological quality of GFF pasteurized milk include the initial microbial count
in fresh milk, the pasteurization method and equipment used, the initial microbial count,
and the storage conditions of the milk after pasteurization. While the factors that affect
the sensory quality of GFF pasteurized milk include the pasteurization method used and
the length of storage.
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