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RINGKASAN

Jajanan siomay merupakan salah satu makanan yang banyak diminati oleh
masyarakat dan dijual bebas di pasar tradisional. Bahan makanan yang mudah
tercemar oleh golongan bakteri Coliform adalah bahan makanan tradisional dengan
pengolahan sederhana. Jajanan siomay rentan terkontaminasi oleh berbagai bakteri
patogen akibat kurangnya penerapan higiene dan sanitasi penjamah makanan.
Tujuan dari penelitian ini adalah menganalisa kandungan mikrobiologi Total
Coliform pada siomay produk Industri Rumah Tangga di Kecamatan Purwokerto
Selatan, menganalisa kuantitas bakteriologi air yang digunakan dalam proses
pembuatan siomay dan mengkaji higiene sanitasi tempat pembuatan siomay di
Kecamatan Purwokerto Selatan.

Penelitian dilaksanakan secara observasional di dua Kelurahan Industri
Rumah Tangga Siomay Wilayah Kecamatan Purwokerto Selatan, yaitu di
Kelurahan Berkoh dan Kelurahan Purwokerto Kidul. Pemeriksaan sampel
dilakukan di Laboratorium Kesehatan Masyarakat Banyumas dengan teknik standar
pemeriksaan mikrobiologi makanan dan minuman menggunakan metode Most
Probable Number (MPN) dan Membran Filter. Penelitian dilaksanakan pada bulan
Juli — Desember 2024. Metode pengambilan sampel secara purposive random
sampling. Sampel diambil dari Rumah Industri Rumah Tangga yaitu tiga sampel
perkelurahan dengan dua kali pengulangan, selanjutnya dilakukan identifikasi
dengan uji Most Probable Number (MPN) yang terdiri dari uji penduga dan uji
penegas lalu dilanjutkan dengan perhitungan nilai indeks MPN. Variabel yang
diamati adalah analisis bakteri Coliform pada siomay, air yang digunakan dalam
proses pembuatan siomay dan higiene sanitasi tempat pembuatan siomay dengan
melakukan wawancara pengisian kuesioner di Kecamatan Purwokerto Selatan.

Hasil penelitian menunjukkan bahwa sampel siomay mentah dan sampel
siomay sudah dikukus mengandung cemaran golongan bakteri coliform dengan
nilai indeks MPN (Most Probable Number) yaitu 8,8/gram dan 7,5/gram sampel Al
(sampel siomay mentah) dan 2,2/gram sampel A3 (sampel siomay yang sudah
dikukus) di Kelurahan Berkoh sedangkan di Kelurahan Purwokerto Kidul
didapatkan nilai indeks MPN vyaitu 16/gram dan 7,5/gram sampel B1 (sampel
siomay mentah), 2,2/gram sampel B2 (sampel siomay yang sudah dikukus), 5/gram
dan 5/gram sampel B3 (sampel siomay yang sudah dikukus). Sampel yang sudah
disebutkan melebihi batas yang telah ditetapkan Peraturan Menteri Kesehatan
Republik Indonesia nomor 1098/Menkes/ SK/V11/2003 angka kuman bakteri E.
Coli pada makanan harus 0/gram sampel makanan dan pada minuman angka kuman
bakteri E. Coli haruslah 0/100 mL sampel minuman. Pemeriksaan air PDAM yang
digunakan dalam pengolahan siomay didapatkan hasil 0/100 mL yaitu memenuhi

xiii



syarat berdasarkan Peraturan Menteri Kesehatan Nomor 2 Tahun 2023 syarat
kualitas mikrobiologi air minum yaitu kadar maksimum Escherichia coli dan Total
Coliform dalam air minum yang diperbolehkan adalah 0/100 mL. Higiene sanitasi
penjamah makanan menunjukkan bahwa pengetahuan dan sikap penjamah
makanan pada pedagang siomay di kelurahan Berkoh dan di kelurahan Purwokerto
kidul dari rekapitulasi rata-rata memiliki kategori pengetahuan dan sikap baik.

Kata kunci : siomay, coliform, MPN, membran filter, higiene
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SUMMARY

Siomay snack is one of the foods that are in great demand by the public and
are sold freely in traditional markets. Foodstuffs that are easily contaminated by
Coliform bacteria are traditional foodstuffs with simple processing. Siomay snacks
are susceptible to contamination by various pathogenic bacteria due to the lack of
application of hygiene and sanitation of food handlers. The purpose of this study
was to determine the microbiological content of Total Coliform in siomay products
of Home Industry in South Purwokerto District, analyze the bacteriological quantity
of water used in the siomay making process and examine the sanitary hygiene of
siomay making places in South Purwokerto District.

The study was conducted observational in two Siomay Household Industry
Villages in South Purwokerto District, namely Berkoh Village and Purwokerto
Kidul Village. Sample examination samples was conducted at the Banyumas Public
Health Laboratory with standard techniques for microbiological examination of
food and beverages using the Most Probable Number (MPN) and Membrane Filter
methods. The research was conducted from July to December 2024. The sampling
method was purposive random sampling. Samples were taken from Home Industry
Houses, namely three samples per village with two repetitions, then identification
was carried out with the Most Probable Number (MPN) test which consisted of a
presumptive test and a confirmatory test and then continued with the calculation of
the MPN index value. The variables observed were the analysis of Coliform bacteria
in siomay, analyzing the water used in the process of making siomay and sanitary
hygiene of siomay making places by conducting interviews filling out
questionnaires in South Purwokerto District.

The results of the research showed that raw siomay samples and steamed
siomay samples contained coliform bacteria with MPN (Most Probable Number)
index values of 8.8/gram and 7.5/gram for sample Al (raw siomay samples) and
2.2/gram. gram sample A3 (siomay sample that has been steamed) in Berkoh
Village, while in Purwokerto Kidul Village the MPN index value was 16/gram and
7.5/gram sample B1 (raw siomay sample), 2.2/gram sample B2 (steamed siomay
sample), 5/gram and 5/gram sample B3 (steamed siomay sample). The samples that
have been mentioned exceed the limits set by the Regulation of the Minister of
Health of the Republic of Indonesia number 1098 / Menkes / SK / V11 / 2003 the
number of E. Coli bacteria germs in food must be 0 / gram of food samples and in
beverages the number of E. Coli bacteria germs must be 0/100 mL of beverage
samples. Examination of PDAM water used in processing siomay obtained a result
of 0/100 mL, which is eligible based on the Minister of Health Regulation No. 2 of
2023, the microbiological quality requirements for siomay. 2 Year 2023 the
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microbiological quality requirements for drinking water, namely the maximum
allowable levels of Escherichia coli and Total Coliform in drinking water are 0/100
mL. Sanitary hygiene of food handlers shows that the knowledge and attitudes of
food handlers in siomay traders in Berkoh village and in Purwokerto kidul village
from the average recapitulation have good knowledge and attitude categories.

Key words: siomay, coliform, MPN, filter membrane, hygiene
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