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ABSTRAK 

Telah dilakukan penelitian untuk menentukan kualitas mikrobiologik susu 
kemasan ‘K’ berdasarkan keberadaan bakteri salmonella Shigella dan tes reduktase. 
Metode yang digunakan pada penelitian ini adalah pour plate dan pengenceran 
berseri, untuk mengetahui keberadaan Salmonella ShigeIla dan jumlah Salmonella 
Shigella. Tes reduktase digunakan untuk rnenentukan kualitas susu ‘K’. Tes gula - 
gula digunakan untuk rnengetahui jenis Salmonella Shigella. Hasil menunjukkan 
jumlah kuman yang diduga Salmonella Shigella pada 3 sampel susu berturut-turut 
adalah 0, 0, dan 300 / ml (jumlah di bawah dosis infektif), waktu reduksi susu ‘ K’ 
pada 3 sampel berturut-turut adalah 7 jam, 4 jam, dan 4 jam dengan kualitas baik, 
sedang, sedang. Berdasarkan uji gula-gula tidak didapatkan Salmonella Shigella. 
Berdasarkan jumlah kuman yang diduga Salmonella Shigella dan tes reduktase, susu 
‘K’ aman untuk dikonsumsi, namun kualitasnya tidak konstan. 
Kata kunci : SUSU ‘K’, Salmonella Shigella, Tes Reduktase. 
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ABSTRACT 

Microbial Quality of Milk Branded ‘K ’Sold in Shop ‘X’ Based on Presence of 
Salmonella Shigella and Reductase Test 

By: Emilya Heriman Tutors: Philips Onggowidjaja S.Si.,M.Si & Liessyana,dr 

A research has been conducted to determine the microbial quality of packaqed 
milk branded ’K’ based on the existence of Salmonella Shigella and reductase test. 
The methods used in this research were pour plate and serial dilution. To detect the 
presence of Salmonella Shigella and to determine number of Salmonella Shigella per 
ml of milk. Reductase test was performed to determine the quality of “K milk, the 
sugars test was conducted to identify the types of Salmonella Shigella. The result 
showed that the numbers of the presumed Salmonella Shigella in 3 sampels were 0 ,0, 
and 300 cels/ml milk respectively. The reduction times of sample I ,  2, 3 were 7, 4, & 
4 hours respectively ( good medium,medium qualities). . Based on sugar test, 
Salmonella Shigella were not found. Based on the test presumed numbers of 
presumed Salmonella Shigella and reductase test “K” milk was safe to be consumed, 
but the quality was not constant 
Keywords: milk ’K’ , Salmonella Shigella, Reductase test. 
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