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| NTI SARI

Penelitian ini bertujuan untuk mengetahui kualitas
susu yang di pasteurisasi menggunakan al at PASTEURI GANVA
dengan netode high tenperature short time (HIST) pada
suhu 73,9°C selama 15 detik. Susu sebanyak 10 1 di
pasteurisasi kermudian dikemas dalam enpat kenasan.
Pengamat an di |l akukan pada jam ke nol, 12, 24 dan 36
Pengemasan nenggunakan botol dan disinpan pada suhu
dingin (4°C). Pengamatan neliputi nilai pH  kadar
keasaman setara asam | aktat, angka reduktase dan jumnl ah
bakteri, nmmsing-masing pengujian dengan tiga Kkal
ul angan. Data yang di perol eh dianalisis dengan analisis
vari ansi menggunakan conpl etely randomn zed desi gn ( CRD)
pola searah. Hasi | penelitian nenunjukkan bahwa
kualitas susu pasteurisasi dengan alat PASTEUR GAVA
yang di kemas nenggunakan botol pada penyinpanan suhu
dingin (4°C) selama 36 jam tidak nenunjukkan perbedaan
kualitas yang nyata dengan susu segar dilihat dari
rata-rata nilai pH(6,32), kadar keasaman setara asam
| akt at (0, 189, angka reduktase(5,71 janm), sedang juml ah
bakt eri nmengal am kenai kan sel ama penyi npanan
(P<0, 05)dari 180.000 cfu/m nenjadi 7.167.000 cfu/m.
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ABSTRACT

The research was done to know the quality of
pasteurized mlk using the PASTEURI GAMA fol |l owed high
tenperature short time (HTST) method on 73,9°C at 15
second. Ten liters of pasteurized nilk were devided
into four groups with three replication which each
group would be stored at cold tenperature (4°C) using
bottle. The first group was the sanple that stored at O
hours, followed by second group at 12 hours, third
group at 24 hours and fourth group at 36 hours
respectively. The nmilk sanples were observed for pH,
| actic acid, MBRT and PCT. Conpletely random zed design
were used to obtain the analyzes of variance. Quality
of pasteurized mlk was not different with raw mlk for
36 hours stored that has average of pH®6,31), acid
| actic contain (0,19% and reduction score (5,19 hours)
but bacterial count was increase for 36 hours stored
(P<0, 05) from 180.000 cfu/m become 7.167.000 cfu/nl.

Key Wrds :MIk quality, Pasteurization, PASTEURI GAVA,
Bottl e packaged.
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