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INTISARI 

 

Penelitian ini berfokus pada kondisi higiene dan sanitasi pengrajin ikan 
manyung asap di Pesisir Pantai Kenjeran terhadap cemaran Escherichia coli dan 
Salmonella sp. Proses pengasapan dilakukan dengan metode yang berbeda dan 
apabila terdapat ikan asap yang tidak laku, maka pengrajin melakukan 
pengulangan pengasapan sebanyak 3 kali. Tujuan penelitian ini untuk 
mengidentifikasi adanya cemaran Salmonella sp dan Escherichia coli kemudian 
membandingkan dengan metode pengasapan berbeda serta Menganalisis 
hubungan higiene dan sanitasi pedagang terhadap kontaminasi cemaran bakteri, 
cemaran Salmonella sp dan Escherichia coli pada ikan manyung asap dengan 
perbedaan metode pengasapan. Dari 33 sampel yang diambil dari 22 pengrajin 
hasil observasi menunjukkan bahwa rata-rata higiene sanitasi memiliki kriteria 
buruk (58,3%) dan kriteria baik (41,7%). Hasil uji kadar air pada 18 sampel 
(54,54%) tidak sesuai standar SNI (60%) dan 15 sampel (45,46%) sesuai standar 
SNI, rerata kadar air tertinggi terdapat pada proses pengasapan menggunakan 
pengasapan panas dengan rumah asap yaitu (64,34%) pengasapan panas 
dengan drum (61,36%) dan menggunakan pengasapan cair (55,05%).  Nilai Aw 
rata-rata pada ikan manyung asap pada 18 sampel (54,54%) menunjukkan nilai 
Aw > 0,90 dan 15 sampel (45,46%) menunjukkan nilai Aw < 0,90. Hasil penelitian 
TPC (total plate count) pada 18 sampel (54,54%) tidak memenuhi SNI sementara 
15 sampel (45,46%) memenuhi SNI yakni (4,69 log cfu/gr). Hasil penelitian 
Salmonella menunjukkan 10 sampel (30,30%) positif salmonella dan 23 sampel 
(69,70%) negatif sedangkan pada hasil penelitian Escherichia coli menunjukkan 
14 sampel (42,42%) positif mengandung E.coli  dan 19 sampel (57,58) negatif. 
Terdapat hubungan yang nyata antara kondisi higiene sanitasi dengan metode 
pengasapan serta pengulangan pengasapan terhadap kontaminasi Salmonella 
dan Escherichia coli pada ikan manyung asap. 

 

Kata Kunci : Bakteri, Salmonella sp., Escherichia coli,  ikan asap, ikan manyung. 

 

 

 

 

 



 
 

ii 
 

The Relationship between Sanitary Hygiene and Different Fumigation 
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ABSTRACT 

 

This research focuses on the hygienic and sanitary conditions of smoked 
manyung fish on the Kenjeran Coast regarding contamination by Escherichia coli 
and Salmonella sp. The smoking process is carried out using different methods 
and if there is smoked fish that does not sell, the seller repeats the smoking 3 
times. This research aims to identify the presence of Salmonella sp and 
Escherichia coli contamination, then compare with different smoking methods and 
analyze the relationship between hygiene and sanitation of traders towards 
bacterial contamination, Salmonella sp and Escherichia coli contamination in 
smoked manyung fish with different smoking methods. From 33 samples taken 
from 22 craftsmen, the results of observations showed that on average sanitation 
hygiene had poor criteria (58.3%) and good criteria (41.7%). The results of the 
water content test on 18 samples (54.54%) did not comply with SNI standards 
(60%) and 15 samples (45.46%) met SNI standards. The highest average water 
content was found in the smoking process using hot smoking with a smokehouse, 
namely (64.34%) hot smoking with drums (61.36%) and using liquid smoking 
(55.05%). The average Aw value of smoked catfish in 18 samples (54.54%) 
showed an Aw value > 0.90 and 15 samples (45.46%) showed an Aw value < 0.90. 
The results of the TPC (total plate count) research on 18 samples (54.54%) did not 
meet SNI while 15 samples (45.46%) met SNI, namely (4.69 log cfu/gr). The results 
of the Salmonella research showed that 10 samples (30.30%) were positive for 
salmonella and 23 samples (69.70%) were negative, while the results of the 
Escherichia coli research showed that 14 samples (42.42%) were positive for E.coli 
and 19 samples (57. 58) negative. There is a real relationship between sanitary 
hygiene conditions and smoking methods and repeated smoking on Salmonella 
and Escherichia coli contamination in smoked manyung fish. 
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