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ABSTRACT 
 

Fresh cow's milk is a food that is good for humans, but on the other hand, it is 
also a good medium for bacterium. The bacterium that contaminate the milk will breed 
in large numbers  i n a short time so that the case number of infection with fresh cow's 
milk medium is high. This study is conduct to identify the state of sanitary hygiene and 
measures the bacteriological quality of milk and consumer health complaints of X milk 
company in Surabaya. 

This study is a descriptive study, with a cross sectional design. Data collection 
sanitary hygienic milk performed using observations corporate environment. Interviews 
with o wners an d co w m ilker. T he ex istence E scherichia coli i n f resh cow's m ilk w as 
tested by using the MPN method. The presence of the bacteria tested with Total Plate 
count m ethod. P hysical qua lity i s m easured b y m eans of  s ensory, consumer he alth 
complaints was obtained from interviews with 30 respondents with sampling techniques 
accidental sampling.  

The r esults s how t hat can be  dr awn i s s anitary m ilk a t X  M ilk C ompany 
included in  th e c ategory is n ot e ligible. T he f resh c ow's milk  q uality in  te rms o f 
bacteriological, t he p resent o f E scherichia co li i s n egative w hile f or t otal pl ate c ount 
parameter r anges f rom 5,4x103 C FU /  m l - 67,5x104 C FU /  m l. Physical qua lities 
including white color, distinctive smell of milk and sweetened slightly salty.  

The c onclusion t hat t he s anitary h ygiene s till unde r qua lify but  f or t he 
bacteriological quality, total plate count parameters and the presence of Escherichia coli 
meet the requirements of SNI 01.3141.1998 and SNI 3141.01.2011. 9 grievances felt by 
consumers in the form diarrhea and stomach does not fell good. In order to improve the 
quality of  m ilk pr oduction, be fore m ilking c ows s hould a lways be  w ashed f irst a nd 
milked milk should be placed in closed containers or milk can to avoid contamination. 
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