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(Zingiber officinale var. Rubrum Rizhoma ) DAN BUAH 

ANDALIMAN (Zanthoxylum acanthopodium DC.) 

TERHADAP KUALITAS SUSU KAMBING 

 

ABSTRAK 

 
Susu merupakan bahan pangan fungsional yang digunakan untuk 

memenuhi kebutuhan gizi terutama manusia. Susu memiliki sifat yang mudah 

rusak, kerusakan susu salah satunya dapat disebabkan oleh kontaminasi mikroba. 

Pasteurisasi susu merupakan salah satu cara membunuh atau mengurangi kuman 

atau bakteri patogen yang ada didalam susu namun perlu perlakuan untuk 

mempertahankannya, oleh sebab itu diperlukan bahan tambahan untuk 

menghambat pertumbuhan mikroba. Penambahan sari jahe merah dan sari buah 

andaliman diharapkan dapat memperbaiki atau mencegah cemaran mikroba susu. 

Tujuan dari penelitian ini adalah untuk mengetahui apakah ada pengaruh kualitas 

akibat dari penambahan sari jahe dan andaliman susu kambing. 

Metode penelitian ini meliputi penyiapan dan pengeringan sampel yang 

kemudian disari dengan air panas bertekanan, kemudian sari yang didapat 

dicampur dan diracik menjadi formula susu, kemudian dilakukan Uji 

Organoleptik, Uji pH, Uji Angka Lempeng Total, dan Uji Kapang Khamir. 

Hasil yang didapat dari penelitian ini yaitu rendemen simplisia jahe merah 

yaitu 15,48% dan hasil rendemen simplisia andaliman yaitu 27,77%. Hasil uji 

organoleptik susu dapat bertahan selama 7 jam suhu ruang dan 3 hari didalam 

lemari pendingin. pengujian pH, susu kambing memiliki pH yang normal karena 

bekisar pH 6–7, pengujian angka lempeng total cemaran bakteri paling sedikit 

yaitu formulasi ke 4 dan pengujian AKK terdapat cemaran jamur, namun 

cemaran jamur hari ke 4 paling sedikit  formulasi ke 3. 
 

Kata kunci : Susu, Pasteurisasi, Antimikroba, Rimpang jahe merah, Buah 

andaliman 



THE EFFECT OF COMBINATION OF RED GINGER 
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RHIZOME (Zingiber officinale var. Rubrum Rizhoma) 

AND ANDALIMAN FRUIT (Zanthoxylum acanthopodium DC.) 

ON GOAT MILK QUALITY 

 

ABSTRACT 

 
Milk is a functional food ingredient that is used to meet nutritional needs, 

especially humans. Milk has properties that are easily damaged, damage to milk 

one of which can be caused by microbial contamination. Pasteurization of milk is 

one way to kill or reduce pathogenic germs or bacteria in milk but needs treatment 

to maintain it, therefore additional ingredients are needed to inhibit microbial 

growth. The addition of red ginger juice and andaliman juice is expected to 

improve or prevent microbial contamination in milk. The purpose of this study 

was to determine whether there was a quality effect due to the addition of ginger 

extract and andaliman to goat's milk. 

This research method includes the preparation and drying of the sample 

which is then extracted with pressurized hot water, then the obtained extract is 

mixed and mixed into a milk formula, then the Organoleptic Test, pH Test, Total 

Plate Number Test, and Yeast Mold Test are carried out. 

The results obtained from this study were the yield of red ginger simplicia 

which was 15.48% and the yield of andaliman simplicia was 27.77%. The 

organoleptic test results of milk can last for 7 hours at room temperature and 3 

days in the refrigerator. In the pH test, goat's milk has a normal pH because it is 

around pH 6-7, on the plate number test the minimum total bacterial 

contamination is in the 4th formulation and in the AKK test there is fungal 

contamination, but the fungal contamination on the 4th day is the least on the 4th 

day. 3rd formulation. 

Keywords : Goat's milk, Pasteurized, Antimicrobial, Red ginger rhizome, 

Andaliman fruit 
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