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 LAMPIRAN  
 

Lampiran 1 Etchical Clearence 
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Lampiran 2 Surat izin penelitian 
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Lampiran 3 Perhitungan Media SSA dengan 3 sampel 

 

Berat serbuk SSA (gr) Akuadest (ml) 

4,72gr 75 ml 

 

SSA = 63,02x75 = 4,72 gr 

10 00 
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Lampiran 4 Perhitungan Media BPW dengan 3 sampel 

 

Berat serbuk BPW (gr) Akuadest (ml) 

1,91gr 75 ml 

 

BPW =22,5x75 = 1,91gr 

1000
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Lampiran 5 Perhitungan Gula (glukosa, laktosa, mannitol, maltosa, sakarosa) 

dengan 3 sampel 

 

BPW = 25,5x75ml akuadest = 1,91gr 

     1000 

75:5 tabung erlenmeyer = 15ml 

15ml? = 1x15 = 0,15gr 

100 

 

 

Serbuk Gula (glukosa, laktosa, 

mannitol, maltosa, sakarosa) (gr) 

Akuadest (ml) 

0,15gr 15 ml 

0,15gr 15 ml 

0,15gr 15 ml 

0,15gr 15 ml 

0,15gr 15 ml 



36  

Lampiran 6 Perhitungan IMVIC (Indol-Methyl Red-Voges Proskauer-Citrat) 

dengan 3 sampel 

 
Serbuk (gr) Akuadest (ml) 

SIM = 0,45gr 15 ml 

MR = 0,51gr 30 ml 

VP = 0,51gr 30 ml 

SCA =  0,33gr 15 ml 

TSIA = 0,9gr 15 ml 

 

SIM = 30x15 = 0,45gr 

             1000 

 

MR = 17,0x30 = 0,51gr 

             1000 

 

VP=17,0x30=0,51gr 

         1000 

 

SCA=22,5x15=0,33gr 

           1000 

 

TSIA=65,0x15=0,9gr 

             1000 
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Lampiran 7 Dokumentasi Penelitian 

 

 
Inkubator 

 

 
Biological Safety 

Cabinet 

 

 
Mikroskop 

 

 
Hotplate 

 

 
Bunsen, penjepit, objeck 

glass, dan ose cincin 

 

 
Gentian violet, lugol, 

alkohol, dan safranin 

 

 
Buffered Pepton Water 

(BPW) 

 

 

Media BPW 

 

 
Proses penuangan BPW 
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Salmonella Shigella 
Agar (SSA) 

 

 
Media SSA 

 

 

 

 

 

 

 

 

 

 

 

Sampel Bakso Bakar 

 

 

 

 
Proses pemanasan SSA 

 

 
Proses penuangan SSA 

 

 
SSA 

 

 

Proses penimbangan 
sampel 

 

 
Proses menghaluskan 

sampel 

 

 
Proses dari stomacher 
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Larutan sampel & BPW 

 

 

Proses di inkubasi BPW 
selama 1x24 jam 

 

 

Proses pembiakan 
sampel pada media SSA 

 

 

 

 
Setelah di inkubasi 

selama 1x24 jam 

 

 
Control positif 

Salmonella typhimurium 

 

 
Sampel 1 

 

 
Sampel 2 

 

 
Sampel 3 

 

 

Melihat hasil 

pewarnaan gram di 
Mikroskop 
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Pewarnaan gram 

 

 

Pewarnaan gram 

 

 

Proses pembiakan 
sampel pada RBK 

 

 

Sampel 1 hasil RBK 

 

 

Sampel 2 hasil RBK 

 

 
Sampel 3 hasil RBK 
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Lampiran 8 Surat  Bebas Laboraturium
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Lampiran 9 Kartu Bimbingan   
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Lampiran 10  TURNITIN 
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                   Lampiran 11 
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