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ABSTRAK

Nur Tursinai Rafiatul Hasanah : Identifikasi Jamur Kontaminan pada Roti Tawar
yang Beredar di Kota Ende Berdasarkan Suhu dan Lama Penyimpanan.  Skripsi.
Ende:  Program  Studi  Pendidikan  Biologi,  Fakultas  Keguruan  dan  Ilmu
Pendidikan, Universitas Flores, 2024.

Penelitian ini bertujuan untuk  mengetahui  keberadaan jamur kontaminan
pada  roti  tawar  yang  beredar  di  Kota  Ende  berdasarkan  suhu  dan  lama
penyimpanan.

Desain penelitian yang digunakan adalah deskriptif  kuantitatif.  Populasi
dalam penelitian ini adalah jenis roti tawar dengan merk berbeda yaitu merk A
dan B yang dijual ditoko roti di Kota Ende sebanyak 2 toko, dan sampel penelitian
berjumlah 8 roti tawar (4 roti tawar ada kulit dan 4 roti tawar tidak ada kulit).
Teknik pengambilan sampel dengan menggunakan Purposive sampling. Metode
yang  digunakan  dalam  penelitian  ini  adalah  metode  pengenceran  dengan
menggunakan  angka  sebar  dan  pengujian  angka  kapang  khamir  menggunakan
media  PDA  (Potato  Dextrose  Agar),  serta  identifikasi  jamur  secara
makromorfologi dan mikromorfologi.

Hasil  penelitian  menujukkan  bahwa  identifikasi  jamur  pada  roti  tawar
yang beredar di Kota Ende berdasarkan suhu dan lama penyimpanan ditemukan
spesies jamur Fusarium sp., Aspergillus sp., dan Rhizopus sp. Dari 8 sampel roti
tawar yang diteliti,  2 sampel  (25%) positif  jamur dan 6 sampel  (75%) negatif
jamur. Berdasarkan suhu dan lama penyimpanan, dari 8 sampel yang diteliti, pada
suhu ruangan (25°-28°C) 25% positif  jamur  dan 25% negatif  jamur  pada hari
keenam, sedangkan penyimpanan pada suhu kulkas (0°-5°C) jamur belum juga
tumbuh pada hari keenam. Adapun berdasarkan jenis roti, didapatkan 1 sampel
roti ada kulit (12,5%) positif jamur dan 3 sampel roti ada kulit (37,5%) negatif
jamur, serta terdapat 1 sampel roti tidak ada kulit (12,5%) positif  jamur dan 3
sampel roti tidak ada kulit (37,5%) negatif jamur.

Kata kunci : Jamur  Kontaminan,  Roti  Tawar,  Kota  Ende,  Suhu,  Lama
Penyimpanan
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ABSTRACT

Nur Tursinai Rafiatul  Hasanah :  Identification of Mold Contaminants in White
Bread Circulating in  Ende City  Based on Temperature and Storage Duration.
Thesis. Ende: Biology Education Study Program, Faculty of Teacher Training
and Education, University of Flores, 2024. 

This study aims to determine the presence of contaminant fungi on white
bread circulating in Ende City based on temperature and storage duration.

The research design used was quantitative descriptive. The population in
this study was a type of white bread with different brands, namely brands A and B
sold in bakeries in Ende City as many as 2 shops, and the study sample amounted
to 8 white  breads (4 white  bread with  skin and 4 white  bread with no skin).
Sampling technique using Purposive sampling. The method used in this study is
the dilution method using spread numbers and testing yeast mold numbers using
PDA  (Potato  Dextrose  Agar)  media,  as  well  as  macromorphological  and
micromorphological identification of fungi.

The  results  showed  that  the  identification  of  fungi  on  white  bread
circulating  in  Ende  City  based  on  temperature  and  storage  duration  found
Fusarium sp., Aspergillus sp., and Rhizopus sp. Of the 8 samples of white bread
studied,  2  samples  (25%)  were  positive  for  mold  and  6  samples  (75%)  were
negative for mold. Based on temperature and storage duration, from 8 samples
studied, at room temperature (25°-28°C) 25% were positive for mushrooms and
25% were negative for mushrooms on the sixth day, while storage at refrigerator
temperature (0°-5°C) mushrooms had not grown on the sixth day. As for the type
of bread, 1 sample of bread had skin (12.5%) positive for mold and 3 samples of
bread had skin (37.5%) negative for mold, and there was 1 sample of bread with
no skin (12.5%) positive for mold and 3 samples of bread with no skin (37.5%)
negative for mold.

Keywords  : Mold  Contaminants,  White  Bread,  Ende  City,  Temperature,
Storage Time
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