
ABSTRAK

KEBERADAA.N Stapltylococcus DAN BAKTERI COLIFORiU
PADA DAGING AYAM DAN SAMBAL YANG DUVAL

DI Rlm'L-\H MAKAN "X"

Rahma Puspasari, 2004. Pembimbing I : Philips Onggowidjaja SSi, MSi,
Pembimbing II: Djaja Rusmana, dr., MSi.

Makanan dapat terkontaminasi oleh Staphylococcus dan bakteri Coliform, yang
dapat menjadi sumber keracunan makanan dan inteksi. Sehubungan dengan itu telah
dilakukan survei untuk mengetahui keberadaan Staphylococcus dan bakteri Col~form
pada daging ayam dan sambal yang dijual di Rumah Makan "X'. Penelitian bersifat
survei deskriptif. Sampel diperoleh dari 3 cabang Rumah Makan "X". Sampel
dllumat dan diencerkan secara berseri. Untuk daging ayam dilakukan (1) penanaman
pada medium MSA, pemeriksaan mikroskopik (pewamaan Gram), penanaman pada
agar darah, dan tes katalase, yang bertuj uan untuk memastikan keberadaan
Staphylococcus patogen; (2) penanaman pada lempeng agar MacConkey dan
pemeriksaan mikroskopik untuk mengetahui keberadaan bakteri Coliform. Untuk
sambal dilakukan penanaman pada lempeng agar NfacConkey dan pemeriksaan
mikroskopik, untuk mengetahui keberadaan bakteri Coliform. HasH survei dari semua
cabang Rumah Makan "X" menunjukkan : (1) daging ayam : MSA positif (koloni
dengan zona kuning), Gram (+), ~ hemolisis, tes katalase (+); MacConkey (+), Gram
(-); (2) Sambal : MacConkey (+), Gram (-). Kesimpulan : (1) pada daging ayam
didapatkan Staphylococcus sejumlah 4,9 x 104- 5,67 X 106 ('fit/gram dan Coliform
sejumlah 3,0 x 104 - 4,34 X 106('fiJlgram, (2) pada samba! didapatkan Coliform
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yang dijual di Rurnah ~vlakan"X" belum aman untuk dikonsurnsi. Penjual diharapkan
menjaga kebersihan makanan, konsumen diharapkan lebih berhati-hati dalam
memilih makanan.

Kata kunci : Staph.vlococcus, Coliform, daging ayam, dan sambal.
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ABSTRACT

THE PRESENCE OF Staphylococcus AND COLIFOM[ BACTERIA
ON FOOD SOLD AT "K" RESTAURANT

(CHICKEN AND CHILI SAUCE)

Rahma Puspasari, 2004. Tutor I : Philips Onggowidjaja SSi, NISi
Tutor II : Djaja Rusmana, dr., NfSi

Foods can be contaminated by Staphylococcus and Coliform bacteria, which can
be source o.tfood poisoning and infection. Survey has been done to know the number
of Staphylococcus and Coliform bacteria on chicken and chili sauce sold at "X"
Restaurant. This research was a descriptive survey. Samples were taken from 3
branches of "X" Restaurant. Samples were blended and diluted serially. Chicken was
(/) cultured on MSA plate, microscopically examined (Gram stain), cultured on blood
agar, and examined by catalase test, which were done to cOf'lirm the presence of
pathogenic Staphylococcus; (2) cultured on MacConkey Agar and microscopically
e.xamined, to know the presence of Coliform bacteria. Chili sauce was cultured on
MacConkey Agar and microscopically examined, to know the presence of Colijonn
bacteria. The result from all of "X" restaurant branches showed (/) chicken: NfSA
positive (vellow zone surrounded colonies), Gram (+), B hemolisis and catalase test
(+); l"-'facConkey(+), Gram (-); (2) chili sauce lvfacConkev (+) and Gram (-). In the
chicken, there i~h(rve a StaphjJ[oc~ccus 4,9 x 104- 5,67 X i06 Cfu/gram and Coliform
3,0 x JO"- 4,34 x J(/ Cfuigram. In the chili sauce, there is have Coitform 4,2 x 104-
1,65 X 106 Cfu/gram. The conclusion is that chicken and chili sauce sold at "X"
restaurant weren't save to be consumed. Food seller should keep the food sanitation,
consumer should consider food sanitation.

Key word: Staphylococcus, Coliform, chicken, and chili sauce.
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