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RINGKASAN 

 

Susu sapi segar merupakan cairan yang disekresi dari tubuh kelenjar mamalia 

betina, tinggi akan kandungan lemak, protein, vitamin, dan mineral. Nutrisi susu 

sapi segar yang tinggi menyebabkan susu sapi rentan mengalami kerusakan 

mikrobiologis. Beberapa cemaran mikrobiologis pada susu sapi segar dapat berasal 

dari berbagai faktor internal dan eksternal seperti, kondisi kebersihan peternakan, 

prosedur pemerahan, dan kesesuaian pengolahan susu sapi segar. Penggunaan suhu 

pasteurisasi susu sapi segar yang kurang tepat dapat menyebabkan susu pasteurisasi 

lebih rentan mengalami kerusakan mikrobiologis. Susu sapi segar yang akan 

digunakan dalam penelitian ini berasal dari desa wisata Jatirejo. Permasalahan yang 

dialami oleh pihak mitra yaitu terjadinya kerusakan produk susu sapi pasteurisasi 

yang diproduksi oleh desa wisata Jatirejo, susu pasteurisasi mengalami kerusakan 

dalam kurun waktu 1-3 jam setelah susu diproduksi. Tujuan dari penelitian ini 

adalah untuk mengetahui penggunaan suhu pemanasan yang efektif dalam 

menghambat kerusakan susu karena mikroba patogen, mengetahui pengaruh 

pemanasan terhadap aspek nutrisi susu, serta tingkat penerimaan produk susu.  

Hasil dari penelitian ini dapat digunakan sebagai referensi bagi pihak mitra dalam 

mengolah produk susu dengan mempertimbangkan kualitas mikrobiologis, kimia, 

dan sensori. Pada penelitian ini terdapat tiga tingkatan perlakuan, yaitu susu segar 

tanpa pemanasan, susu segar dengan pemanasan suhu 63°C, dan susu segar dengan 

pemanasan suhu 80°C. Parameter yang diteliti meliputi aspek mikrobiologi, kimia, 

dan sensori. Aspek mikrobiologi diketahui melalui uji TPC (Total Plate Count), uji 

E. coli, dan Koliform. Aspek kimia diketahui melalui pengujian kadar lemak dan 

protein pada susu segar dan susu dengan dua perlakuan pemanasan. Tingkat 

penerimaan antar produk susu dengan dua perlakuan pemanasan diketahui melalui 

pengujian sensori dengan seleksi panelis melalui pengujian threshold, focused 

group discussion, dan uji 4-scale hedonic rating. Data dari hasil uji mikrobiologi 

diolah dengan Microsoft Excel 2013. Data dari hasil uji kimia diolah dengan uji 

beda oneway ANOVA dengan uji lanjutan posthoc Tukey. Data dari hasil uji sensori 

diolah dengan uji Mann-Whitney U. Hasil penelitian menunjukkan bahwa 

perlakuan pemanasan pada suhu 80°C menghasilkan jumlah bakteri yang lebih 

sedikit dibandingkan pengolahan susu pada suhu 63°C. Jumlah bakteri dari kedua 

perlakuan pemanasan susu tidak melampaui batas maksimum bakteri pada susu 

pasteurisasi menurut SNI. Berdasarkan aspek kimiawi, kadar protein dan lemak 

susu pasteurisasi suhu 80°C lebih rendah dibandingkan dengan susu pasteurisasi 

suhu 63°C, namun perbedaan kadar lemak dan kadar protein pada kedua suhu susu 

pasteurisasi tidak berbeda secara nyata. Kadar protein pada kedua perlakuan suhu 

susu pasteurisasi masih dapat memenuhi SNI, sedangkan kadar lemak pada kedua 

perlakuan suhu susu pasteurisasi tidak dapat memenuhi SNI. Berdasarkan aspek 

sensoris, tidak terdapat perbedaan nyata terhadap tingkat penerimaan pada susu 

pasteurisasi suhu 80°C dibandingkan dengan susu pasteurisasi suhu 63°C. 
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SUMMARY 

 

Fresh cow's milk is a liquid secreted from the glandular bodies of female mammals, 

high in fat, protein, vitamins, and minerals. The high nutrition of fresh cow's milk 

causes cow's milk to be susceptible to microbiological damage. Some 

microbiological contaminants in fresh cow's milk can come from various internal 

and external factors such as the sanitary conditions of the farm, milking procedures, 

and the suitability of processing fresh cow's milk. Using the wrong pasteurization 

temperature for fresh cow's milk can cause pasteurized milk to be more susceptible 

to microbiological damage. The fresh cow's milk that will be used in this study 

comes from the tourist village of Jatirejo. The problems experienced by the partners 

were damage to pasteurized cow's milk products produced by the Jatirejo tourist 

village, pasteurized milk was damaged within 1-3 hours after the milk was 

produced. The purpose of this study was to determine the effective use of heating 

temperature in inhibiting spoilage of milk due to pathogenic microbes, to determine 

the effect of heating on the nutritional aspects of milk, as well as the level of 

acceptability of milk products. The results of this study can be used as a reference 

for partners in processing dairy products by considering microbiological, 

chemical, and sensory qualities. In this study, there were three levels of treatment, 

namely fresh milk without heating, fresh milk with a heating temperature of 63°C, 

and fresh milk with a heating temperature of 80°C. The parameters studied included 

microbiological, chemical, and sensory aspects. The microbiological aspect is 

known through the TPC (Total Plate Count) test, E. coli test, and Coliform test. The 

chemical aspects were identified by testing the levels of fat and protein in fresh milk 

and milk with two heating treatments. The level of acceptance between milk 

products with two heating treatments is known through sensory testing with panelist 

selection through threshold testing, focused group discussion, and a 4-scale 

hedonic rating test. Data from microbiological test results were processed with 

Microsoft Excel 2013. The data from the chemical test results were processed using 

the one-way ANOVA test with the Tukey post hoc follow-up test. Data from sensory 

test results were processed using the Mann-Whitney U test. The results showed that 

heating at 80°C resulted in fewer bacteria than processing milk at 63°C. The 

number of bacteria from the two milk heating treatments did not exceed the 

maximum limit of bacteria in pasteurized milk according to SNI. Based on the 

chemical aspect, the protein and fat content of pasteurized milk at 80°C was lower 

than pasteurized milk at 63°C, but the difference in fat and protein content at the 

two pasteurized milk temperatures was not significantly different. The protein 

content in the two temperature treatments of pasteurized milk still met SNI, while 

the fat content in the two temperature treatments of pasteurized milk did not meet 

SNI. Based on the sensory aspect, there is no significant difference in the level of 

acceptance of pasteurized milk at 80°C compared to pasteurized milk at 63°C.  
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