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Sushi adalah makanan tradisional Jepang yang mulai digemari masyarakat 
Indonesia, terutama di kota-kota besar seperti Bandung. Sampai saat ini, masih 
sangat sedikit laporan mengenai aspek keamanan mikrobiologik sushi. Penelitian 
ini dilakukan untuk mengetahui kehadiran Salmonella dan bakteri coliform pada 
sushi yang dijual di suatu supermarket di kota Bandung. Sushi dihaluskan dengan 
blender, diencerkan secara berseri, lalu ditanam pada agar SS dan MacConkey 
secara Pour Plate. Jumlah cfu dihitung. Bakteri predominan diidentifikasi. Hasil 
menunjukkan tidak ditemukan Salmonella. Jumlah cfu bakteri tersangka 
Salmonella dan coliform pada sushi baru masing-masing adalah nol cfu/gr, 
sedangkan pada sushi lama masing-masing maksimal 3.320 cfu/gr dan 102.600 
cfu/gr. Sehingga pada sushi lama tidak aman dikonsumsi. Disarankan sushi harus 
dikonsumsi segera setelah disiapkan. 
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ABSTRACT 
 

SALMONELLA sp. AND COLIFORM CONTAMINATION 
IN SUSHI SOLD AT SUPERMARKET 

IN BANDUNG IN 2005 
 
Sammy Yoshua, 2005. 1st Tutor: Philips Onggowidjaja, S. Si, M. Si 

2nd Tutor: Djaja Rusmana, dr., M. Si 
 

Sushi is traditional food from Japan which begins to be liked by Indonesian, 
especially in the big city like Bandung. Until today, reports concerning 
microbological safety of sushi are rare. This research was to know the presence of 
Salmonella and coliform in sushi sold at a supermarket in Bandung. Sushi 
homogenized using blender, then diluted through series of dilution. The diluted 
samples were cultured on SS and MacConkey plates by pour plate method. Cfu 
(colony forming unit) of each plate was counted. Predominant bacteria was 
identified. The result showed no Salmonella was identified. The cfu of both the 
suspected Salmonella and coliform in newly prepared sushi were both 0 cfu/gr, 
but in late prepared sushi were 3.320 cfu/gr and 102.600 cfu/gr (maximal) 
respectively. The lasts were concluded not save enough to be consumed. It is 
suggested that sushi should be consumed right after its preparation. 
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