BAB V

KESIMPULAN DAN SARAN

5.1 Kesimpulan

Pengujian terhadap terasi dilakukan untuk mengetahui layak atau

tidaknya produk terasi yang beredar di pasaran berdasarkan syarat dari

BPOM. Berdasarkan hasil pengujian terhadap kedua sampel terasi dapat

disimpulkan :

1. Hasil Pengujian

a. Sampel A

ALT

MPN

Salmonella sp.

Vibrio cholera

b. Sampel B

ALT

MPN

Salmonella sp.

Vibrio cholera

: 5,5x10° koloni/g sampel
: <3 MPN/100ml
: Negatif

: Negatif

: 1,6x10° koloni/g sampel
: <3 MPN/100ml

. Negatif

. Negatif

2. Kedua sampel terasi A dan B memenuhi syarat secara Bakteriologis.

5.2 Saran

Dari hasil pengujian yang dilakukan oleh penulis, penulis dapat

memberikan saran sebagai berikut :

1. Kualitas terasi yang dijual di pasaran harus dipertahankan.
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Bahan baku, cara pengolahan dan pengemasan produk harus
dipertahankan.
Kebersihan lingkungan dan kebersihan diri saat melakukan transaksi jual

beli dipasar harus dijaga.
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LAMPIRAN

Lampiran 1. Foto Sampel Terasi A dan B

Gambar 1. Sampel A dan B

Lampiran 2. Foto pengenceran Sampel Terasi A dan B

Gambar 2. Pengenceran sampel A dan B



Lampiran 3. Foto hasil pengujian media ALT

Gambar 3. Hasil media ALT Sampel A

Gambar 4. Hasil media ALT Sampel B
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Lampiran 4. Foto hasil pengujian MPN uji penduga media LB

Gambar 5. Hasil media LB Sampel A

Gambar 6. Hasil media LB Sampel B
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Lampiran 5. Foto hasil pengujian MPN uji penegasan media BGLB

Gambar 7. Hasil media BGLB Sampel A

Gambar 8. Hasil media BGLB Sampel B



Lampiran 6. Foto hasil pengujian media Buffer Pepton

Gambar 9. Hasil media Buffer pepton Sampel A

Gambar 10. Hasil pengujian Buffer pepton Sampel B
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Lampiran 7. Foto hasil pengujian pada media Sellenite

Gambar 11. Hasil media Sellenite Sampel A dan B

Lampiran 8. Foto hasil pengujian pada media BSA

Gambar 12. Hasil media BSA sampel A
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Lampiran 9. Foto hasil Uji Biokimia Salmonella sp

Gambar 13. Hasil Uji biokimia sampel A

Lampiran 10. Foto hasil pengujian pada media Alkali Pepton

Gambar 14. Hasil media Alkali pepton Sampel A

L-7



Gambar 15. Hasil media Alkali pepton Sampel B

Lampiran 11. Foto hasil pengujian pada media TCBS

Gambar 16. Hasil media TCBS Sampel A
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Gambar 17. Hasil media TCBS Sampel B
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Lampiran 12. Tabel
pengenceran)

MPN per 100 ml sampel 3 (3 tabung tiap seri

Jumlah tabung positif MPN per Jumlah tabung positif tiap | MPN per 100
tiap pengenceran 100 mi pengenceran ml
10ml | 1 ml 0,1 ml 10 ml 1ml 0,1 ml
0 0 0 0-3 2 0 0 9.1
0 1 0 2 0 1 14
0 0 2 6 2 0 2 20
0 0 3 9 2 0 3 26
0 1 0 3,1 2 1 0 15
0 1 1 6,1 2 1 1 20
0 1 2 9,3 2 1 2 27
0 1 3 12 2 1 3 34
0 2 0 6,2 2 2 0 21
0 2 1 9,3 2 2 1 28
0 2 2 12 2 2 2 35
0 2 3 16 2 2 3 42
0 3 0 9,4 2 3 0 29
0 3 1 13 2 3 1 36
0 3 2 16 2 3 2 44
0 3 3 19 2 3 3 53
1 0 0 3,6 3 0 0 23
1 0 1 7,2 3 0 1 39
1 0 2 11 3 0 2 64
1 0 3 15 3 0 3 95
1 1 0 7,3 3 1 0 43
1 1 1 11 3 1 1 75
1 1 2 15 3 1 2 120
1 1 3 19 3 1 3 160
1 2 0 11 3 2 0 93
1 2 1 15 3 2 1 150
1 2 2 20 3 2 2 210
1 2 3 24 3 2 3 290
1 3 0 16 3 3 0 240
1 3 1 20 3 3 1 460
1 3 2 24 3 3 2 1100
1 3 3 29 3 3 3 <2400
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Lampiran 13. Komposisi Media

Komposisi media yang digunakan pada pengujian terasi secara

bakteriologis ini menggunakan media antara lain: Media Nutrien Agar (NA),

Lactose Broth (LB), Briliant Green Lactose Broth (BGLB), Buffer Pepton,

Sellenit, Bismuth Sulfit Agar (BSA), Alkali Pepton dan Thiosulfate citrate Bile

Sucrose (TCBS).

1. Nutrien Agar (NA)

a. Peptone from Meat...........covvvviiiiiiiiiiiiiiiiiiiiiieeeeeeeee 5,00gr
D, MEAL EXITACT ..cenieiii e eaas 3,0gr
Lo Vo - | PSP 12,0 gr
A, AQUAAESE... ..o 1,0 liter
2. Lactose Broth (LB)
a. Pepton from gelatin............oiiiiiiiiiic e 50q¢r
o TR 0= o (0 11 < T 50q¢r
C. MeEAL EXIIACT ... vt 3,00r
A, AQUAAEST... .. e 1,0 liter
3. Brilliant Green Lactosa Broth (BGLB)
a. Pepton from meat .........cooiiiiiiiiii e 30,0 gr
o TR = o1 (o 11 <Y 10,0 gr
C. OXQall Bile....ooveiiiiiiiiiiiiiiiiiiiiiieieeeeeeeeeeeee e 20,0 gr
(o T =T 11T 0 €] (=T=] o IR 0,0133gr
€. AQUAAESE... ..o 1,0 liter
4. Buffer Pepton
a. Peptone from meat..........ooooiiiiiiiiii e 10,0gr
D. SOIUM ChIOTAE ..o e 500r
c. Di-pottasium hydrogen fosfat ...........ccovvvvviiiiiiiiiiiiiiiiiiiiiiiiiiiee, 9,0 gr
d. Potasium hydrogen fosfat.............cooveiiiiiiiiiie e 15¢gr
€. AQUATEST ... e 1,0 liter
5. Sellenit
a. Peptone from Casein .........ooviiuiiiiiii e 500r
D. L(-)CYSIEING ..o 0,01 gr
C. LACTOSE e 4,0 gr
d. Di-Sodium hydrogen phosphate anhydrous...............cccccvvevennee 2,0q0r
€. SOIUM SEIBNITE ....eeeeeeee e e aaen 4.0 gr
fo AQUAEST.....ceeie e 1,0 liter

pH 7,0+ 0,2
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6. Bismuth Sulfit Agar (BSA)

mT@ e o0Tp

7. Alkali Pepton

PO TP

MEAL EXEFACT ...eueeie i e 5,00r
Spesial PEPLONE .....ceiieeee e 10,0 gr
D(F)GIOCOSE.....ceviiiiei e a e e e eaaees 50q¢r
[roN (1) SUIALE ........ueiiiiiiiiiii e 0,3 gr
Di-Sodium hydrogen phosphate ..., 4,0 gr
Brilliant gre€n .......veeee e e 0,025 gr
Bismuth-sulfite INAICALOr ..........coeuiieiiii e, 0,8 gr
o £ | PP 15,0 or
Yo [0 E= Lo [ SRR 1,0 liter
Thiosulfate citrate Pepton from meat............cccccceeeeieieniiiiiiinnnnnn. 50q¢r
NBCH .. e 50q¢r
K2HPOL oo 9,0 gr
KH2P O oo 15gr
Yo [0 E= Lo [ SRR 1,0 liter

pH 8,8 £0,2

8. Thiosulfate citrate Bile Sucrose (TCBS)

S3TARTTS@Teo0TY

Peptone from Casein ............uuceeiiiiiiiiiiccee e 50q¢r
Peptone from mMeat.........ccoooiieiiiee 50q¢r
N =T= 1] =) = Vo T 500r
SOAIUM CITALE .. e 10,0 gr
Sodium thIOSUIFALE. ......eveiieiee e 10,0 gr
(@) 271 (ST o [ T=To [ 50q¢r
SOAIUM CROIALE ... 3,0gr
YU (o] (017 = 20,0 gr
SodiUM ChIOTAE ..eeieeeieeee s 10,0 gr
IrON (1) CItrate.....oeeeiieeee e e 10gr
ThYMOIBIUE ..o 0,04 gr
Bromothymol Blue ... 0,04 gr
B o F=Y = (o - | PP 1,00r
o [ F= T [ 0,1 liter

pH 8,5+ 0,1

9. KIA (Kliger’s Iron Agar)

AT T SQ@ o0 o

Pepton from CaSEIN .......ccoiiiiiiie e 15,0 gr
Pepton from CaSEIN .....ccooeeieeeee e 50q¢gr
1Y (2= =)= S 3,0gr
B (T: 1] A=) 1 = o 3,0gr
SOAIUM ChIOIAE v 5,00r
12 1 (01 10,0 gr
(€010 1T < 1,09r
AmMmOonium iron (1) CIrate ............evuveeereiiiieiiiiiiiiiiiiiieiiieieeeeeaaenn 0,50r
Sodium thiosulfate..............eeiiiiieiice e 0,50r
[ =d 9 T=T 810 I (=T o 1 0,50r
F o =L - (o I | PSP UOPPRTR PPN 12,0

Y [0 F= T [ SRS 1,0 liter
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10. SIM (Sulfide Indol Motilitas)

11.

12.

a. Pepton from CaASEIN .......covviviiiiiiiiiiiiiiieeeeeeeeeeeee e 20,0 gr
b. Pepton from mMeat.........cccoooieiiiiiiiicii e 6,6 gr
c. Ammonium iron (I CItrate ............coovviiiiiii e, 0,2 gr
d. Sodium thiOSUIfae.......c.uveeiiii e 0,2 gr
€. AQAI-OAI ... .cciiieeeiiiiei e ennne 3,0qr
fo AQUAEST....cceiieii e 1,0 liter
LIA (Lysine Iron Agar)

a. Pepton from meat...........cooiiiiiii e 500r
O =T 1) )41 - Lo: AT 3,00r
(o €] 111 o 1T < 1,0 9gr
d. Lysine monohydrochloride ...........ccccccieeiiiiiiiieecee e, 10,0 gr
€. AQUAAEST ... ..o e 1,0 liter
Citrat

a. Magnesium sulfat.............oooiiiiii e 0,2 gr
b. Ammonium dihydrogen fosfat............cccccoviiiiiiiiii 0,2 gr
C. Sodium amunium PROSPAL..........ceeviiiiiiiiiiiiiiiiiiiiiieieeeeeeeeee e 0,8 gr
d. Sodium Citrate trDASIC ....eeveeee e 2,090r
LS o Lo [ 0] o g o (o] ¢ o [T 5,00r
f.  Bromothymol blue ... 0,08 gr
(o T Vo = T = o = T 15,0 gr
N, AQUAAEST. ... 1,0 liter
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