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This study aims to evaluate the biological quality of frozen chicken meat through pH, early
spoilage detection, and total microbial contamination, supporting food safety monitoring.
According to SNI No. 01-6366 (2000), the maximum microbial contamination limit (BMCM)
for chicken meat is 1 x 10* CFU/g. The study utilized pH tests with litmus paper, the Eber test
with Eber reagent, and total plate count (TPC) using the MC-Media Pad ACplus™ method,
involving buffer preparation, serial dilution, and colony counting. Results showed all three
samples had a normal pH range (5—6), meeting the standard. The Eber test indicated all samples
were negative for spoilage, as no NH4+Cl compound was formed. However, TPC results revealed
that sample Al (1 x 10* CFU/ml) met the microbial threshold, while samples A2 (3 x 10°
CFU/ml) and A3 (5 % 10° CFU/ml) exceeded the BMCM after 48 hours. The findings suggest
that although pH and spoilage indicators were within normal limits, microbial load in some
frozen chicken samples surpassed safety thresholds. These results underscore the importance
of strict cold chain management and routine microbial testing to ensure food safety and
consumer health.
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INTRODUCTION

Indonesia is one of the largest chicken meat
producing countries in the world. In 2022, Indonesia's broiler
production reached 3.39 million tons, ranking 6th globally
with a contribution of 2.97% of the total world production of
114.32 million tons (Saputra & Ali, 2022). Demand for
chicken meat also increased significantly, especially during
wedding seasons and religious holidays, with a need increase
of around 10-20% compared to regular days, according to a
BAPOK BPS survey. Population growth, urbanization, and the
development of the food processing industry are also driving
the diversification of processed chicken products such as
nuggets, sausages, and ready-to-eat chicken (Pramudya,
2017), making chicken meat one of the national strategic food
commodities (Chidi et al., 2022).

Chicken meat is an excellent source of animal protein
at a relatively affordable price. Every 100 grams of chicken
contains approximately 74% water, 22% protein, and a
number of minerals such as calcium (13 mg), phosphorus (190
mg), and iron (1.5 mg). However, the high water and protein
content makes chicken meat a very supportive medium for the
growth of contaminating microorganisms from the
environment (Zelpina et al., 2019; Sipayung et al., 2022). As
a result, chicken meat is considered a perishable food item that
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spoils quickly if not handled properly (Hajrawati et al., 2016;
Putri et al., 2024).

This phenomenon poses a serious challenge to the
food distribution and quality control chain. The Indonesian
government, thru SNI No. 01-6366 of 2000, has set the
microbial contamination limit for Animal Origin Materials
(BAH) such as fresh, frozen, and minced chicken at 1 x 10*
colonies/gram. Some microorganisms frequently associated
with food poisoning outbreaks include Staphylococcus aureus,
Salmonella sp., Escherichia coli, and Pseudomonas aeruginosa
(Mustika, 2019). Infections resulting from the consumption of
contaminated chicken meat can cause various serious
symptoms, ranging from digestive issues to systemic disorders
that endanger public health.

Reflecting on the high risks associated with the
circulation of poultry products, this study was designed to
evaluate the microbiological quality of frozen chicken meat
transported to the Class I Agricultural Quarantine Station in
Sumbawa. Poultry meat is highly perishable and can serve as
a medium for the growth of pathogenic and spoilage
microorganisms if not handled under proper hygiene and
temperature control. Therefore, monitoring the microbial load
of frozen chicken meat is a critical step to ensure that only safe
products enter the food chain. In this study, the Total Plate
Count (TPC) method was employed using the MC-Media Pad
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ACplus™ medium to detect and quantify the presence of
contaminating microbes.

The use of this method allows for a reliable and efficient
assessment of microbial contamination levels in meat samples.
The outcomes of this research are expected to contribute
significantly to strengthening the national food safety
surveillance system, enhancing the role of quarantine services
in safeguarding public health, and providing scientific
evidence to support regulatory actions aimed at preventing the
distribution of contaminated poultry products.

METHODS

Time and location of the research

The research was conducted for 1 month, from July
24th to August 24th, 2023, at the Animal Quarantine
Laboratory of the Agricultural Quarantine Station Class 1
Sumbawa Besar.

Tools and materials

The tools used in this study include 1000 ml erlenmeye
tubes, test tubes, measuring cups, test tubes with rubber
stoppers, threads, mortars, pestles, medical scissors, glass
mixer rods, beaker cups, micropipette tips, vertical laminar air
flow, analytical scales, Marchery-nagel litmus paper,
stationery, sterilizing cupboards, incubators, wooden tube
racks and source foam. The materials used in this study
included 3 samples of frozen chicken meat (1 gr, 10 gr, and 25
gr), 800 ml of buffer solution, 25 ml of eber reagent, 12 MC-
Media Pad ACplusTM, 9 ziplock plastics, tissue, and
aluminum foil.

Working procedure
pH test

Working Procedure pH Test 10 grams of frozen
chicken meat sample was sliced and ground with a mortar and
pestle. Then, in a beaker, the ground chicken meat was mixed
with 10 milliliters of sterile distilled water and stirred with a
stirring rod until the solution became homogeneous or the
solution became more concentrated. Next, the pH test was
conducted by dipping litmus paper into the solution for 15 to
30 seconds. Adjusting the color that appears between the
litmus paper and the pH color chart shows the results. This
procedure is repeated for two additional samples, A2 and A3.

Eber test

Eber's reagent is made by mixing concentrated HCI,
96% alcohol, and an ecther solution in a 1:3:1 ratio
(5ml:15ml:5ml). The Eber's reagent is then poured into 3 test
tubes, with each tube containing 3-5 ml of the reagent. Next,
the three frozen chicken meat samples, each weighing 1 gram,
were tied with thread, placed in test tubes, and the test tube
caps were sealed at the mouth of the tubes. After that, the
samples were allowed to sit for 20-30 minutes before
observation. Positive Eber samples are characterized by the
formation of gas/white cloud adhering to the test tube walls on
the chicken meat due to the reaction of protein and amino acid
products with strong acid (HCI) to form NH4CIl compound
(Afdal et al., 2017; Tolba et al., 2022).

Total Microbial Count (Total Plate Count)
In the TPC test, the surface/spread plate method is used,

where the diluted sample is spread onto the surface of the solid
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medium. A total of 8 PBS (Phosphate Buffered Saline) tablets
were dissolved in 800 ml of distilled water in an Erlenmeyer
flask. For the initial dilution, 225 ml of PBS solution was
mixed with 25 g of previously sliced and ground frozen
chicken meat sample (A1). Then the solution is stirred with a
spatula until it is homogeneous or the solution becomes more
concentrated. Next, 3 test tubes containing 9 ml of PBS
solution were prepared for serial dilutions of 102, 103, and
104. The PBS and chicken meat mixture was homogenized
first, then 1 ml of the solution was taken with a micropipette
and placed into the test tube (102). Subsequently, 1 ml of the
102 dilution was added to test tube 103, and 1 ml of the 103
dilution was added to test tube 104. A total of 1 ml of the 101,
102, 103, and 104 dilutions was taken using a micropipette and
then poured onto solid media and labeled. This serial dilution
was performed on the other two samples (A2 and A3). Then,
all 14 media pads were incubated at 35°C for 2x24 hours. After
incubation, observations were made. If there are red spots on
the fiber layer in the solid medium, the sample is considered
positive for aerobic bacteria and the number of microbial
colonies is then counted.

RESULTS AND DICCUSSION

pH test

Microorganisms can grow well in both neutral (pH 7.0)
and slightly alkaline environments (Susilo et al., 2019).
Additionally, pH value can be an indicator to determine
whether a product is fresh or spoiled (Triyannato et al., 2021).
After the animal is slaughtered (the animal is dead),
biochemical processes occur in the muscle tissue and other
tissues due to the cessation of the heart pump. One of the
processes that occurs in muscle tissue after death (the first 36
hours postmortem) is anaerobic glycolysis or postmortem
glycolysis. In this anaerobic glycolysis, in addition to energy
(ATP) being produced, lactic acid is also generated. This lactic
acid will accumulate in the tissues and cause a decrease in the
pH value of muscle tissue (Hidayat, 2020). The results of the
muscle tissue pH test can be seen in Table 1.

Table 1. Results of pH testing on frozen chicken meat samples

No Sample pH Standard
1 Al 5 MS
2 A2 5 MS
3 A3 6 MS

*Description: BMS = Does Not Meet Standards, MS = Meets
Standards

Table 1: All three samples met the standards because the
test results showed a pH range of 5-6, and none exceeded or
fell below this range, thus they were categorized as meeting
the standards with normal chicken meat pH. During frozen
meat storage, the meat is already in the postmortem stage, so
the ultimate pH of the meat has been reached (Kariang et al.,
2023).

Eber test

The Eber test is one method for determining the
production of NH3 as a result of the biochemical activity of
microorganisms in meat. If decomposition occurs, this test is
indicated by the emission of smoke on the tube walls, where
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the amino acid chain will be broken by the strong acid (HCI),
resulting in the formation of gaseous NH4Cl (Hidayat, 2021).
The results of the Eber test can be seen in Table 2.

Table 2. Results of the Eber test on frozen chicken meat samples

No Sample Eber Note
1 Al Negative MS
2 A2 Negative MS
3 A3 Negative MS

*Description: BMS = Does Not Meet Standards, MS = Meets
Standards

Total Microbial Count (Total Plate Count)

MC-Media Pad ACplus™ or Rapid Aerobic Count
(RAC) media pad is coated with growth medium and three
redox indicators to detect aerobic bacterial colonies. The
method used on the solid medium is a quantitative sheet with
a special media composition and a specific chromogenic
substrate for B-galactosidase. The media will reform after the
liquid sample is inoculated onto the test pad, and the sample
will diffuse throughout the pad by capillary action. The media
will automatically reform. If there are target organisms, red-
colored colonies will grow on the test pad (Komsta, 2011;
Hassanien et al., 2016; Teramura et al., 2018; Teramura et al.,
2019). After 2x24 hours, all the agar plates showed positive
results, indicating the presence of aerobic bacteria,
characterized by red spots on the surface of the agar plates for
samples A1-A3. The results of the total microbial
contamination test can be seen in (Figure 1).

(@ (b)
Figure 1. MC-Media Pad ACplus™
* Description: A. Before incubation, B. After incubation marked
by a red circle 2x24 hours.

Figure 1 (a) shows the solid medium used for the
aerobic bacterial contamination test on samples A1-A3 after
the spread method was performed. Figure 1 (b) shows the
presence of red spots after 2x24 hours of incubation. Coliform
bacteria are Gram-negative bacteria with many rods that can
ferment lactose. Gram-negative bacteria are anaerobic and
aerobic, capable of growing in media containing bile salts.
Gram-negative bacteria can ferment lactose to produce acid
and gas within 48 hours at a temperature of 35-37°C when
incubated, forming red spots on solid media (Masoumbeigi et
al.,, 2017; Jufri & Rahman, 2022). Beside MC-Media Pad
ACplusTM, there is also MC-Media Pad EC, which is a
quantitative sheet method with a special media composition
and specific chromogenic substrate for B-galactosidase and [3-
glucuronidase to specifically detect the growth of E. coli
bacteria. Although rapid use can be applied to processed foods
and other items after verification by the user, it does not apply
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to foods containing large amounts of lactic acid bacteria or
psychrophilic bacteria (Teramura et al., 2018; Teramura et al.,
2019; Morshdy et al., 2023). Fera's (2021) research also
showed a positive reaction after 2x24 hours of incubation. This
indicates a significant amount of contamination in the sample,
leading to observable biochemical reactions (Khotimah,
2016).

TPC (Total Plate Count) is a method for counting the
number of microbes present in food samples and agricultural
products. Its principle involves growing live microbial cells on
agar media, allowing the microbes to multiply and form
colonies that can be seen directly and counted with the naked
eye without using a microscope (CFU/ml) (Mostofa et al.,
2016; Wati, 2018). After 2x24 hours of incubation, the test
results using the TPC (Total Plate Count) method were
obtained as shown in (Table 3).

Tabel 3. Result of TPC Test

Descriptions
No Sample 10 Aerobic SNI No.01 -6366
Bacteria Index  year 2000
1 Al 1 1x10* CFU/ml
2 A2 30  5x10°CFU/ml  1x10* CFU/ml
3 A3 50  5x10° CFU/ml

Table 3 Results of TPC Test after 2x24 Hour
Incubation at Temperature Based on the data in Table 3,
sample Al is above the maximum microbial contamination
limit, while A2 and A3 exceed the maximum microbial
contamination limit (BMCM) according to SNI No. 01-6366
year 2000, which is 1x104. Sample Al was 1x10"4 CFU/ml,
sample A2 was 3x10"5 CFU/ml, and sample A3 was 5x10"5
CFU/ml. In the study by Rizaldi et al. (2022), it was found that
out of 13 chicken meat samples tested from vendors in the
Tamiang Layang traditional market, 8 vendors (61.53%) did
not meet the TPC standard. Similarly, in other traditional
markets in East Barito Regency, 3 vendors (60%) did not meet
the maximum TPC contamination limit.

The results of the contamination test (TPC) observation
of frozen chicken meat samples A2 and A3 showed higher
contamination factors such as the slaughter location and the
relatively long storage of frozen chicken meat before it was
finally transported, as well as poorly monitored temperatures,
causing the frozen chicken meat to thaw (Zelpina et al., 2020;
Desokey et al., 2020). Then there are several internal and
external factors that increase the risk of aerobic bacterial
contamination in chicken meat, particularly internal factors
such as: the water used in carcasss washing, cutting boards,
knives, plucking areas, and other equipment (Setyawan et al.,
2017; Eissawy et al., 2023).

CONCLUSION

Of the three samples, sample Al had 1x104 CFU/ml,
sample A2 had 5x105 CFU/ml, and sample A3 had 5x105
CFU/ml. Sample Al was below the limit for aerobic bacterial
contamination, while the other two frozen chicken meat
samples exceeded the maximum microbial contamination
limit (BMCM) for aerobic bacteria according to SNI No. 01-
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6366 year 2000 based on TPC value, which is 1x104 CFU/ml
after 2x24 hours of incubation. In the next examination, a
confirmation test needs to be conducted to determine whether
the increased contamination contains pathogenic or non-
pathogenic bacteria that are contaminating the frozen chicken
meat sample, making it unsafe for consumption. This
confirmation test can be performed by culturing the bacteria in
a special medium for pathogenic bacteria such as E. coli and
Salmonella.

ACKNOWLEDGEMENT

Thank you to my campus, the University of
Technology of Sumbawa. The Agricultural Quarantine Station
Class I of Sumbawa for providing the opportunity to conduct
this research.

REFRENCE

Afdhal, M., Lukman, H., & Indriyani, 1. (2017). Potensi

Angkak  Sebagai Pewarna  Alami  Terhadap

Karakteristik Kornet Daging Ayam. Jurnal llmiah Ilmu

Terapan Universitas Jambi, 1(2), 154-161. DOI:

https://doi.org/10.22437/jiituj.v1i2.4277

P. C., Anyanwu, A. G., Nwaobia, H. O,

Chukwuemeka, P., Obasi, O., Ekwem, O. S., & Ikpa, S.

C. (2022). Bacteriological quality of frozen chicken

sold in the capital cities of the South Eastern States of

Nigeria. GSC Advanced Research and Reviews, 13,

113-123. DOI:

https://doi.org/10.30574/gscarr.2022.13.3.0351

Desokey, H., Edris, A. B., & Abd-ElGhaffar, A. (2020).
Bacterial Status Of Broiler chicken Meat Meals Served
at Governmental Hospital E. Benha Veterinary Medical
Journal, 39(2), 153-157. DOI:
10.21608/bvmj.2020.48666.1290

Eissawy, M. M., Ahmed, A. M., Fares, . M., Hafez, T. A., &
Ahmed, N. I. (2023). Bacteriological quality of fresh
broiler chickens traded in the markets. Journal of
Advanced  Veterinary  Research, 13(4), 627-630.
https://www.advetresearch.com/index.php/AVR/articl
e/view/1301

Fera, Y. L. K. (2021). Potensi Ekstrak Etanol Dan Fraksi Etil
Asetat Kulit Jeruk Nipis (Citrus aurantifolia Swingle)
Sebagai Antioksidan Alami Secara Spektrofotometri
Uv-Vis. Doctoral dissertation, Sekolah Tinggi Ilmu
Kesehatan Nasional. https://encr.pw/rkuZu

Hajrawati, H., Fadliah, M., Wahyuni, W., & Arief, I. I. (2016).
Kualitas fisik, mikrobiologis, dan organoleptik daging
ayam broiler pada pasar tradisional di Bogor. Jurnal
Ilmu Produksi dan Teknologi Hasil Peternakan, 4(3),
386-389. DOI: 10.29244/jipthp.4.3.386-389

Hassanien, F. M., El-Sabagh, R. A., Nassief, M. Z., & Refat,
M. S. (2016). Bacterial and chemical quality of frozen
chicken meat received at governmental hospital
modern. Benha veterinary medical journal, 30(1), 109-
117. DOI: 10.21608/bvmj.2016.31355

Hidayat, 1. (2021). Kualitas Fisik Bakso Daging Kerbau Yang
Diawetkan Dengan Substrat Antimikroba Pediococcus
Pentosaceus Baf715 Dengan Lama Penyimpanan

Chidi,

Mutmainnah et al., 2025

Berbeda Pada Suhu Dingin. Doctoral dissertation,
Universitas Jambi.
https://repository.unja.ac.id/id/eprint/23460

Jufri, E. S., & Rahman, 1. (2022). Analisis cemaran bakteri
Coliform pada minuman jajanan dengan metode MPN
(Most Probable Number). Journal Syifa Sciences and
Clinical Research, 4(1), 162-172.
DOI: https://doi.org/10.37311/isscr.v4il.13599

Kariang, L., Sembor, S. M., Ratulangi, F. S., & Waani, M. R.
(2023). Sifat fisik dan organoleptik nugget ayam yang
menggunakan sayur brokoli (Brassica oleracea var
italica). Zootec, 43(1), 118-129.
https://11ng.com/LHW8X

Khotimah, K. (2016). Skrining fitokimia dan identifikasi
metabolit sekunder senyawa karpain pada ekstrak
metanol daun Carica Pubescens Lenne & K. Koch
dengan LC/MS (Liquid Chromatograph-tandem Mass
Spectrometry). Doctoral dissertation, Universitas Islam
Negeri Maulana Malik Ibrahim.
http://etheses.uin-malang.ac.id/id/eprint/3263

Masoumbeigi, H., Tavakoli, H. R., Koohdar, V., Mashak, Z.,
& Qanizadeh, G. (2017). The environmental influences
on the bacteriological quality of red and chicken meat
stored in fridges. Asian Pacific Journal of Tropical
Biomedicine, 7(4), 367-372.
DOLI: 10.1016/.apjtb.2017.01.006

Mustika, S. (2019). Keracunan Makanan: Cegah, Kenali,
Atasi. Universitas Brawijaya Press, Malang. ISBN:
978-602-432-840-5.
http://www.ubpress.ub.ac.id

Morshdy, A. E. M., Darwish, W., Mohammed, F. M., &
Mahmoud, A. F. A. (2023). Bacteriological quality of
retailed chicken meat products in Zagazig City,
Egypt. Journal of Advanced Veterinary
Research, 13(1),47-51.
https://advetresearch.com/index.php/AVR/article/view

/1092

Mostafa, N., Kirrella, G., ELgaml, A., & Kamouh, H. (2016).
Microbial quality of chicken broiler
carcasses. Kafrelsheikh Veterinary Medical

Journal, 14(1), 181-198.
DOI: 10.21608/kvmj.2016.108689

Pramudya Wardani, T. R. . Y. A. (2017). Peran Pemerintah
Daerah Terhadap Eksistensi Industri Sate Ayam Dalam
Persaingan Kuliner Fast Food (Studi kasus: Sentral
Industri Sate Ayam Kelurahan Nologaten Kabupaten
Ponorogo).  Doctoral  dissertation,  Universitas
Muhammadiyah Ponorogo.
https://eprints.umpo.ac.id/id/eprint/3578

Puryantoro, P., & Istiqgomah, N. (2021). Analisis tingkat
permintaan daging ayam ras (broiler) di masa pandemi
covid-19 (studi kasus di pasar panarukan kecamatan
panarukan kabupaten situbondo). Agribios, 19(2), 60-
68.
DOI: 10.36841/agribios.v19i2.1283

Putri, N., Lutpiatina, L., Nurlailah, N., & Insana, A. (2024).
Differences in Thawing Methods in Broiler Chicken
Meat on Total Plate Count (TPC) of Bacteria. Tropical
Health and Medical Research, 6(2), 21-28.
DOI: https://doi.org/10.35916/thmr.v6i2.120

Rizaldi, A., Zelpina, E., & Oktarina, K. (2022). Cemaran
Coliform dan Total Plate Count pada Daging Ayam
Broiler: Studi Kasus di Pasar Tradisional Kabupaten

(1ITB) 69


https://doi.org/10.22437/jiituj.v1i2.4277
https://doi.org/10.30574/gscarr.2022.13.3.0351
https://dx.doi.org/10.21608/bvmj.2020.48666.1290
https://www.advetresearch.com/index.php/AVR/article/view/1301
https://www.advetresearch.com/index.php/AVR/article/view/1301
https://encr.pw/rkuZu
http://dx.doi.org/10.29244/jipthp.4.3.386-389
http://dx.doi.org/10.21608/bvmj.2016.31355
https://repository.unja.ac.id/id/eprint/23460
https://doi.org/10.37311/isscr.v4i1.13599
https://l1nq.com/LHW8X
http://etheses.uin-malang.ac.id/id/eprint/3263
http://dx.doi.org/10.1016/j.apjtb.2017.01.006
http://www.ubpress.ub.ac.id/
https://advetresearch.com/index.php/AVR/article/view/1092
https://advetresearch.com/index.php/AVR/article/view/1092
https://doi.org/10.21608/kvmj.2016.108689
https://eprints.umpo.ac.id/id/eprint/3578
https://doi.org/10.36841/agribios.v19i2.1283
https://doi.org/10.35916/thmr.v6i2.120

Indonesian Journal of Tropical Biology 1(2): 66-70 August 2025

Barito  Timur. Jurnal ~ Sains  dan
Peternakan, 4(1), 28-33.
DOI: 10.31605/jstp.v4i1.2085

Rosita, A. H., Riyanti, R. R., & Septinova, D. (2019).
Pengaruh perendaman daging sapi dalam berbagai
konsentrasi blend jahe (Zingiber officinale roscoe)
terhadap pH, daya ikat air, dan susut masak. Jurnal
Riset dan  Inovasi  Peternakan, 3(1), 31-37.
https://encr.pw/LO0Ux

Saputra, A., & Ali, S. (2022). Analisis Faktor-faktor yang
mempengaruhi penurunan disiplin kerja pegawai pada
kelompok hukum organisasi dan Kepegawaian pada
Badan Penyuluhan dan Pengembangan Sumber Daya
Manusia  Pertanian (BPPSDMP) Kementerian
Pertanian RI di Jakarta. Owner: Riset dan Jurnal
Akuntansi, 6(2), 1772-1784.
DOI: 10.33395/owner.v6i2.807

Setyawan, I. M. E., Lindawati, S. A., & Miwada, I. N. S.
(2017). Evaluasi tingkat cemaran mikroba pada daging
ayam yang dipasarkan di beberapa pasar di Kota
Denpasar. J. Peternakan Tropika, 5(2), 311-323.
https://encr.pw/ZBUlb

Sipayung, 1., Afriani, A., & Sulaksana, 1. (2022). Pengaruh
Lama Penyimpanan Pada Suhu Kamar Terhadap
Kualitas Fisik Dan Mikrobiologi Daging Kambing
Diawetkan Dengan Substrat AntimikrobaLactobacillus
Plantarum BAF514 Yang Dikemas Vakum. Jurnal
Ilmiah llmu-Ilmu Peternakan, 25(1), 48-56.
DOI: https://doi.org/10.22437/jiiip.v25il.13710

Susilo, A., Rosyidi, D., Jaya, F., & Apriliyani, A. W.
(2019). Dasar teknologi hasil ternak. Universitas
Brawijaya Press, Malang. ISBN: 978-602-432-698-2
http://www.ubpress.ub.ac.id

Teramura, H., Betts, G., Chen, Y., Brodsky, M., & Salfinger,
Y. (2018). MCMedia Pad ACplus™ for Enumeration of
Aecrobic Counts in a Variety of Foods. Journal of
AOAC International, 101(3), 769-782.
DOI: 10.5740/jaoacint.17-0355

Teramura, H., Ogura, A., Everis, L., & Betts, G. (2019). MC-
Media Pad CC for Enumeration of Total Coliforms in a
Variety of Foods: AOAC Performance Tested Method
SM 011901. Journal of AOAC International, 102(5),
1492-1501.
DOI: 10.1093/jaoac/102.5.1492

Triyannanto, E., Fauziah, S., Rahmatulloh, S., Digna, H. L., &
Putra, T. I. D. (2019). Application of conventional,
vacuum, and retort packaging on the physicochemical
and sensory evaluation of ready-to-eat (RTE) ayam
kalasan at ambient temperature during two weeks. /OP
Conference  Series: Earth and  Environmental
Science (Vol. 387, No. 1, p. 012087). IOP Publishing.
DOI: 10.1088/1755-1315/387/1/012087

Tolba, A. O., & Abdel-Aziz, N. M. (2024). Quality survey of
frozen chicken meat consumed at government hospitals
throughout different seasons in Assiut city,
Egypt. Bulgarian Journal of Veterinary
Medicine, 27(1), 130-142.
DOI: 10.15547/bjvm.2021-0132

Wati, R. Y. (2018). Pengaruh Pemanasan Media PCA
Berulang Terhadap Uji TPC di Laboratorium
Mikrobiologi Teknologi Hasil Pertanian Unand. Jurnal
Temapela, 1(2), 44-47.
DOI: 10.25077/temapela.1.2.44-47.2018

Teknologi

Mutmainnah et al., 2025

Zelpina, E., Purnawarman, T., & Lukman, D. W. (2019).
Keberadaan Salmonella sp. pada daging ayam suwir
bubur ayam yang dijual di lingkar kampus Institut
Pertanian Bogor Dramaga Bogor. Jurnal Penelitian
Pascapanen Pertanian, 15(2), 73-79.

DOI: 10.21082/jpasca.v15n2.2018.73-79

Zelpina, E., Walyani, S., Niasono, A. B., & Hidayati, F.
(2020). Dampak infeksi Salmonella sp. dalam daging
ayam  dan  produknya  terhadap  kesehatan
masyarakat. Journal of Health Epidemiology and
Communicable Diseases, 6(1), 25-32.

DOI: 10.22435/jhecds.v6il.2771

Zubair, M., Ajmal, M., Gulzar, N., & Arif, A. (2024).
Assessment of Microbial Load in Fresh and Frozen
Broiler Chicken Samples from Lahore. Insights in
Animal Science, 1(2), 9-17.

DOI: 10.69917/ias.01.02-03

(1ITB) 70


http://dx.doi.org/10.31605/jstp.v4i1.2085
https://encr.pw/LO0Ux
https://doi.org/10.33395/owner.v6i2.807
https://encr.pw/ZBUlb
https://doi.org/10.22437/jiiip.v25i1.13710
http://www.ubpress.ub.ac.id/
https://doi.org/10.5740/jaoacint.17-0355
https://doi.org/10.1093/jaoac/102.5.1492
http://dx.doi.org/10.1088/1755-1315/387/1/012087
http://dx.doi.org/10.25077/temapela.1.2.44-47.2018
https://doi.org/10.21082/jpasca.v15n2.2018.73-79
http://dx.doi.org/10.22435/jhecds.v6i1.2771
http://dx.doi.org/10.69917/ias.01.02-03

