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RINGKASAN 

 

Susu adalah cairan yang didapatkan dari proses pemerahan pada ambing hewan ternak 

misalnya pada kuda, kambing, kerbau, atau sapi. Berdasarkan Food and Agriculture 

Organization (FAO), susu yang berasal dari sapi merupakan susu yang mendominasi 

sekitar 83% susu komersial di dunia. Susu merupakan bahan pangan yang mudah rusak 

atau perishable food karena tingginya nutrisi yang terkandung dalam susu dapat 

digunakan sebagai substrat bagi mikroorganisme perusak. Cemaran mikroorganisme 

dapat dimulai dari industri yaitu mulai dari proses pemerahan di peternakan sampai di 

industri hilir yaitu saat proses pengolahan dan penanganan susu, proses transportasi 

hingga ke pihak konsumen. Penelitian ini dilakukan untuk menganalisis pertumbuhan 

mikroorganisme saat proses pemerahan sampai ke ember penampung susu, mengetahui 

kualitas mikrobiologis susu sapi pada pemerahan pagi dan sore hari serta mengevaluasi 

sanitasi pada peternakan desa wisata X. Pengambilan sampel dilakukan selama 2 kali 

yaitu pada 2 Desember 2022 dan 11 Januari 2023. Sampel susu diambil pada pemerahan 

pagi 5.30 WIB dan sore hari sekitar 14.30 WIB. Sampel yang diuji ialah susu dari ambing 

sapi, susu dari ember penampung, susu menuju proses distribusi yang telah diletakan pada 

ember sekitar 30 menit dan swab ember penampung susu. Tahapan dari penelitian ini 

dimulai dengan proses observasi, persiapan sampel, persiapan alat, pembuatan media, uji 

Total Plate Count (TPC) menggunakan media plate count agar (PCA), uji Cemaran 

Escherichia coli dan Coliform dengan compact dry NISSUI, dan uji Swab Ember 

Penampung. Data penelitian diolah secara deskriptif dan dibandingkan dengan acuan 

mutu syarat sesuai dengan SNI yaitu SNI Susu Sapi Segar (SNI 3141.1:2011) dan SNI 

Batas Maksimum Cemaran Mikroba dalam Pangan (SNI 7388:2009). Hasil dari 

pengujian TPC susu segar pada tingkat pengenceran 106 dan 1010 secara keseluruhan 

adalah terlalu banyak untuk dihitung (TBUD) sehingga dipastikan melebihi batas syarat 

mutu susu segar sesuai SNI 3141.1:2011 yaitu tidak lebih dari 1×106 CFU/ ml. Hasil 

pengujian Escherichia coli seluruh sampel susu melebihi ambang batas SNI yaitu <3 

koloni/ml susu segar. Hasil pengujian Coliform juga melebihi ambang batas SNI yaitu 2 

× 101 koloni/ ml. Cemaran mikroba ditemukan paling banyak berasal dari ember 

penampung susu dan pada ambing sapi. Hal ini disebabkan oleh kurangnya sanitasi dan 

good hygiene pada proses pemerahan susu sapi. Kualitas mikrobiologi susu hasil 

pemerahan  menunjukkan hasil yang beragam tergantung dengan lingkungan pemerahan, 

sanitasi peralatan, kebersihan pekerja, kondisi kesehatan hewan ternak, higienitas tahap 

pemerahan, penyimpanan, penanganan, dan proses distribusinya. Berdasarkan penelitian 

ini dapat disimpulkan bahwa pertumbuhan mikroorganisme dimulai pada susu dari 

ambing sapi yang tidak steril serta cemaran tertinggi berasal dari ember penampung susu. 

Susu pemerahan pagi hari memiliki jumlah cemaran mikroba yang lebih tinggi daripada 

pemerahan susu sore hari. Cemaran mikroba melebihi ambang batas SNI pada cemaran 

mikroba Total Plate Count (TPC), Escherichia coli, maupun Coliform karena kurangnya 

sanitasi pada peternakan.  



 
 

viii 
 

SUMMARY 

 

Milk is a liquid obtained from the milking process in the udders of farm animals, for 

example in horses, goats, buffaloes or cows. Based on the Food and Agriculture 

Organization (FAO), which is an international organization that leads about food and 

agriculture in the world, revealed milk that comes from cows is dominates around 83% 

of commercial milk in the world. Milk is a food that is easily damaged or perishable food 

because the high nutrients contained in milk can be used as a substrate for the growth of 

destructive microorganisms. Contamination of microorganisms can be started from the 

industry, from the milking process on farms to the downstream industry, during the 

processing and handling of milk to the transportation process to the consumer. This 

research was conducted to analyze the growth of microorganisms during the milking 

process up to the milk storage bucket, to determine the microbiological quality of cow's 

milk in the morning and evening milking, and to evaluate the sanitation and hygiene in 

milking fresh cow's milk at the X tourism village farm. Sampling was carried out 2 times 

on 2nd December 2022 and 11th January 2023. Milk samples will be taken at morning 

milking at 5.30 a.m and in the afternoon around 2.30 p.m . The samples were milk from 

the cow's udder, milk from the storage bucket, milk going to the distribution process which 

has been placed in the bucket for about 30 minutes and swabs from the milk storage 

bucket. The stages of this study began with the process of observation, sample 

preparation, tool preparation, media preparation, Total Plate Count (TPC) test using 

plate count agar (PCA) media, Escherichia coli and Coliform contamination tests with 

NISSUI compact dry , and Swabs from milk storage bucket. The result of  this research 

will be processed descriptively and compared with the reference quality requirements in 

accordance with SNI Fresh Cow Milk (SNI 3141.1:2011) and SNI Maximum Limit of 

Microbial Contamination in Food (SNI 7388:2009). The results of the TPC test for fresh 

milk at the dilution level 106 and 1010 as a whole were too numerous to count (TNTC), so 

it was confirmed that it exceeded the quality requirements for fresh milk according to SNI 

3141.1: 2011, which is not more than 1×106 CFU/ml. The results of the Escherichia coli 

test for all fresh milk samples reached over than limits in SNI, that is not more than 3/ml. 

The results of the Coliform test also over than SNI threshold  2 × 101 colonies/ml . Most 

of the microbial contamination was found in milk storage buckets and cow udders. This 

is caused by a lack of sanitation and good hygiene has not been implemented in the  

process of milking cows. The microbiological quality of milk produced from milk shows 

various results depending on the milking environment, equipment sanitation, worker 

hygiene, animal health conditions, milking stage hygiene, storage, handling and 

distribution processes. From this research, it can be concluded that the growth of 

microorganisms begins in milk from cow's udders that are not sterile and the highest 

contamination comes from milk storage buckets. Morning milking has a higher amount 

of microbial contamination than Afternoon milking. Microbial contamination is above 

the threshold due to lack of sanitation on farms. 
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