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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui kualitas mikrobiologik minuman 

dalam kemasan. Penelitian dilakukan dengan metode most probable number 

(MPN) yang meliputi uji penduga (Presumtive Test), uji penegasan (Confirment 

Test) dan uji lengkap (Completed Test). Selain itu dilakukan juga uji Angka 

Lempeng Total (Total Plate Count), uji lapuk (Mold) dan uji ragi (Yeast). Hasil 

menunjukan bahwa kualitas minuman dalam kemasan pada metode most probable 

number (MPN) untuk kode minuman M7, M9, M10, M11, dan M12 terdapat 

bakteri Enterobacter aerogenes yang hidup di air dan sudah terkontaminasi, 

sehingga minuman tersebut tidak layak untuk dikonsumsi. Hasil uji angka 

lempeng total untuk kode minuman M14 jumlah koloni yang teramati terdapat 

130 koloni per mililiter, manurut Peraturan Kepala Badan Pengawasan Obat dan 

Makanan, batas maksimum cemaran mikroba untuk jenis minuman teh dalam 

kemasan yaitu 1 × 102 koloni/ ml. Selain itu hasil uji lapuk dan ragi untuk kode 

minuman M2, M3, M5, M6, M8, M10, M12, M14, dan M15 yang teramati 

terdapat koloni lapuk dan ragi.  

 

Kata kunci : minuman, mikrobiologik, most probable number (MPN), angka 

lempeng total, uji lapuk dan ragi.  
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ABSTRACT 
 

The aim of the study was to determine the microbiological quality of bottled 

beverages. The research was carried out using the most probable number (MPN) 

method which included the Presumtive Test, the Confirment Test and Completed 

Test. In addition, a total plate count, mold test and yeast test are also conducted. 

The results showed that the quality of the beverages in the bottled in the most 

probable number (MPN) method for the M7, M9, M10, M11, and M12 beverage 

codes contained Enterobacter aerogenes bacteria that lived in water and were 

contaminated, so that the beverages were not suitable for consumption. The total 

plate number test results for the M14 beverages code, the number of colonies 

observed was 130 colonies per milliliter, according to the Regulation of the Head 

of the Drug and Food Control Agency, the maximum limit of microbial 

contamination for the type of bottled tea beverages is 1 × 102 colonies / ml. 

Besides that the results of mould and yeast test for beverage code M2, M3, M5, 

M6, M8, M10, M12, M14, and M15 were observed to be mould and yeast 

colonies. 
 

Keywords         : beverage, microbiologic, most probable number (MPN), total 

plate count, mold and yeast test. 
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