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Uji Angka Lempeng Total pada Jajanan Bakso Tusuk yang Berbumbu  

di Kota Kupang 

 

Oleh 

 

Marselina Agustina Itu 

No. Regis : 711 18 021 

 

ABSTRAK 

 

Bakso tusuk merupakan salah satu jenis makanan jajanan yang terbuat dari tepung 

dan daging yang dibentuk bulat dan direbus atau digoreng hingga matang, 

memiliki rasa gurih dan kenyal serta disajikan dengan bumbu. Bakso tusuk dijual 

dengan harga yang relatif murah, rasanya enak dan penampilan yang menarik. 

Sehingga, jajanan ini sangat digemari oleh banyak masyarakat. Tujuan penelitian 

ini adalah untuk mengetahui nilai angka lempeng total pada jajanan bakso tusuk 

berbumbu di Kota Kupang. Langkah kerja dalam penelitian ini adalah 

pengambilan sampel berdasarkan metode purposive sampling. Preparasi sampel 

tediri dari homogenisasi, pengenceran, inokulasi dan inkubasi. Perhitungan angka 

lempeng total menggunakan Metode Analisi (MA) PPOMN No. 43/MI/14. Data 

dianalisis secara deskriptif kuatitatif dan dibandingkan dengan Standarisasi 

Nasional Indonesia (SNI) 3818-2014 tentang tentang Syarat Mutu Bakso Daging. 

Hasil pengujian Angka Lempeng Total (ALT) dengan menggunakan metode 

penuangan (Pour Plate) pada sampel bakso tusuk di Kota Kupang yang diambil 

dari 3 titik penjualan, ketiga sampel tersebut melewati batas cemaran yang 

ditentukan oleh SNI 3818 tahun 2014 yaitu 1×105 koloni/g.  

 

Kata Kunci: Uji Angka Lempeng Total, Bakso Tusuk, Kota Kupang. 
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Total Plate Number Test on Seasoned Skewer Meatball Snacks 

In Kupang City 

 

By 

 

Marselina Agustina Itu 

No. Registration : 711 18 021 

 

ABSTRACT 

 

Skewered meatballs are a type of snack food made from flour and meat which are 

shaped into rounds and boiled or fried until cooked, have a savory and chewy taste 

and are served with spices. Skewered meatballs are sold at a relatively low price, taste 

good and look attractive. So, this snack is very popular with many people. The 

purpose of this study was to determine the value of the total plate number on the 

spiced meatball skewers in Kupang City. The work step in this research is sampling 

based on purposive sampling method. Sample preparation consists of 

homogenization, dilution, inoculation and incubation. The total plate number 

calculation uses the PPOMN No. Analysis Method (MA). 43/MI/14. Data were 

analyzed descriptively quantitatively and compared with the Indonesian National 

Standard (SNI) 3818-2014 concerning Requirements for Meatball Quality. The 

results of the Total Plate Number (ALT) test using the Pour Plate method on 

skewered meatball samples in Kupang City taken from 3 sales points, the three 

samples exceeded the contamination limit determined by SNI 3818 of 2014, namely 1 

× 10 5 colonies/ g. 

 

Keywords: Total Plate Count Test, Meatball Skewer, Kupang City. 

 

 



x 
 

DAFTAR ISI 

 HALAMAN 

HALAMAN JUDUL  ................................................................................................   i 

PERNYATAAN ORISINALITAS   ........................................................................   ii 

LEMBAR PESETUJUAN   .....................................................................................   iii 

LEMBAR PENGESAHAN   ...................................................................................   iv 

MOTTO DAN PERSEMBAHAN  ..........................................................................   v 

KATA PENGANTAR   ...........................................................................................   vi 

ABSTRAK   ............................................................................................................   viii  

ABTRACT   ..............................................................................................................   ix  

DAFTAR ISI   ..........................................................................................................    x 

DAFTAR TABEL   .................................................................................................   xii 

DAFTAR GAMBAR   ...........................................................................................   xiii 

DAFTAR LAMPIRAN   ........................................................................................   xiv 

BAB I PENDAHULUAN  .......................................................................................   1 

1.1 Latar Belakang   .......................................................................................   1 

1.2 Rumusan Masalah   ..................................................................................   4 

1.3 Tujuan Penelitian   ...................................................................................   4 

1.4 Manfaat Penelitian   .................................................................................   4 

BAB II TINJAUAN PUSTAKA   ............................................................................   5 

2.1 Uji Angka Lempeng Total  ......................................................................   5 

2.1.1 Teknik Angka Lempeng Total   .....................................................   6 

2.1.2 Keuntungan dan Kelemahan Angka Lempeng Total ...................   7 



xi 
 

2.2   Jajanan Bakso   ........................................................................................   8 

2.2.1 Klasifikasi Bakso   ........................................................................   10 

2.2.2 Syarat Mutu pada Bakso Daging   ...............................................   10 

2.3 Mikroorganisme pada Makanan   ..........................................................   11 

BAB III METODE PENELITIAN  .......................................................................   14 

3.1 Waktu dan Lokasi Penelitian  ...............................................................   14 

3.2 Gambaran Umum Lokasi Pengambilan Sampel   ................................   14 

3.3 Alat dan Bahan   .....................................................................................   15 

3.3.1 Alat   ..............................................................................................   15 

3.3.2 Bahan   ...........................................................................................   19 

3.4 Prosedur Penelitian  ...............................................................................   20 

3.4.1 Teknik Pengambilan Sampel   .....................................................   20 

3.4.2 Preparasi Sampel   ........................................................................   20 

3.5 Perhitungan Angka Lempeng Total  .......................................................  21 

3.6 Analisis Data   ........................................................................................   25 

BAB IV HASIL DAN PEMBAHASAN   .............................................................   26 

4.1 Hasil Pengujian Angka Lempeng Total  ..............................................   26 

4.1.1 Total Hasil Perhitungan Angka Lempeng Total   .......................   27 

4.2 Pembahasan   ..........................................................................................   28 

BAB V PUTUP   .....................................................................................................   33 

5.1 Kesimpulan   ...........................................................................................   33 

5.2 Saran   .....................................................................................................   33 

DAFTAR PUSTAKA   ...........................................................................................   34 

LAMPIRAN   ..........................................................................................................   37  



xii 
 

DAFTAR TABEL 

 

Tabel 2. 1            Syarat Baku Mutu Bakso Daging ..........................................   10 

Tabel 4. 1            Hitungan Angka Lempeng Total  ..........................................   30 

  

  



xiii 
 

DAFTAR GAMBAR 

 

Gambar  3. 1           Lokasi Pengambilan Sampel..............................................   15 

Gambar  3. 2           Skema Uji Angka Lempeng Total .....................................   24 

 

 


