PRODUKSI SOSIS AYAM FERMENTASI MENGGUNAKAN KOMBINASI PERLAKUAN Lactobacillus

plantarum DAN ENZIM

TRANSGLUTAMINASE

NUR SALISA SIDDIK M, Ir. Edi Suryanto, M.Sc., Ph.D., IPU. ASEAN Eng. ; Prof. Ir. Yuny Erwanto, S.Pt., M.P., Ph.D

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR ISI
Halaman
HALAMAN JUDWUL ....utuuiiiiiiiiiiiiiiiiiseieaiesaaeasaaesennsssssssssssssssssssssssssssssssssssssssssssssssnnns i
HALAMAN PERSETUJUAN ....uttitiitiiiiitiiiiiiiieseaisisaesabssssssessaasassessasnsssssssssseseessnnes iii
HALAMAN PENGESAHAN ... .ctttttititiitiiiiiiiiiieiibiaeesabsesesseasassssssssaesanssennes iv
[ L N A 1 v
e N S I Vi
[ N 1 Y viii
A AN S 1A= = Xi
DAFTAR GAMBAR......uuuuutitiiitiiiutiieee e ——aa————e—eararssaaesassssssasssnssssnssssnnsnnns Xiii
[ N I Y| | Xiv
ARTI LAMBANG DAN SINGKATAN ..ottt e e e e aaaaaas XVi
A IS Xvii
= 1S I 7 O PP XViii
[ LN L N I 1
Latar Belakang ... 1
TUJUAN PENEIILIAN ...evvviis e e e e e et s e e e e e eeannes 4
Manfaat Penelitian ... 4
TINJAUAN PUSTAKA . 5
SOSIS DAGING ...ceiiiiiiiiiiiieieeee e 5
S0SIS DAGING AYAIM ....ooiiiiiiii e e e e e 8
Sosis Fermentasi ProbiotiK..............oovvviiiiiiiiiiiiiiiie 9
[ 0] 0T 1] PP 10
Lactobacillus plantarum............coooiiiiiiiiiei e 12
ENzim Transglutaminase.......ccooeeeiiieiiiiiiie et e e e e aaaaas 14
Bahan PEenyUSUN SOSIS .......cooiiiiiiiieieeeeeeee e 15
(D= Vo g o[-\ V7= Lo (IO TP PP TP TP TP PP TRTTPPRPPPPRRRPIN 15
Bahan pengisi (filler) SOSIS ......ccuuuuuiiiii e 16
ST g = L 19
U1 o T = L 19
LT 1= 1 o IO TP PP UPPPPPRRUPPIN 20
T - 20
BUMDBDU-DUMDBU ... 21
=T 0} Y=To F= T oI - Y- LU 22
1 o 11 T | ST 22
SEIONGSONG ...ttt nnes 22
PENGASAPEAN ...t 23
PeNYIMPANAN ... e e e et e e e e e e e 24
Kualitas Kimia Sosis Ayam Fermentasi ..o 26
[T - - | 26
KAAI PIrOEIN ...ttt nnnnne 28
Kadar 1€mak ... 29

viii



PRODUKSI SOSIS AYAM FERMENTASI MENGGUNAKAN KOMBINASI PERLAKUAN Lactobacillus

plantarum DAN ENZIM

TRANSGLUTAMINASE

UNIVERSITAS NUR SALISA SIDDIK M, Ir. Edi Suryanto, M.Sc., Ph.D., IPU. ASEAN Eng. ; Prof. Ir. Yuny Erwanto, S.Pt., M.P., Ph.D

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

[ To F= Tl =T 010 ] a1 o | = RPN 31
=T =T = o] S 33
Kualitas Fisik Sosis Ayam Fermentasi............ccoeveeeeeieeeeeeeeeeeeeeeeeeeeeeeeee 34
N 1= T o P 34
Total titrasi Keasaman SOSIS.........ooovvvveeiieieeeee e 34
Analisis Profil Tekstur Sosis Ayam Fermentasi..............ccccccuevveiiimimiineinniinnnnn. 35
Kualitas Mikrobiologi SOSIS.........ccciiiuiiiiiii e 37
KualitaS SENSONIS SOSIS......ccoeiiiiiieeeeeee e 38
LAY T F= TR 01 LR 38

Y 0] F= TR 01 LSS 39
S L= TS0 LS LR 41
TEKSIUN SOSIS ..ottt e e ettt e e et e e e e e e e e eaaeten e e eeaaaeenenes 42
DAYA tEIIMA SOSIS ....vvvveeevieiiiieeteeaeeeeaeeeeeeeeeeeeeeeeeeebeeeeebeseeeesebe s sbebnsnnnseennnnnes 43
Kualitas Aktivitas ANtIOKSIaN ..., 44
Kadar KOIESEEIOL.........coooeiiieeeeee e 45
LANDASAN TEORI DAN HIPOTESIS .......ouuiiiiiiiiiiiiiiiiiiiiiiiisinenennannnenennnnnnnnnnnnes 47
(=TT =T T= T T I =T o PSR 47
HIPOTESIS .o 50
MATERI DAN METODE ......uuuuiiiuiiiiiiiiniiieiuunnnieennnsneneeesrnresnnssnssnsssnnnsnssnnnn.s 51
Waktu Dan Tempat Penelitian ...............uuuumuuiiiiiiiiiiiiiiiiiiiiiiiieieiiieees 51
Materi Penelitian .........ooooeiiiiiii 51
Alat PENEIITIAN ... 51
Bahan PeNeltIan ..........ueeeiiiiiiiiiieiieee e 51
Metode Penelitian ... 52
Penyegaran, perhitungan populasi, dan preparasi kultur bakteri probiotik .. 52
Pembuatan sosis ayam fermMentasi..............uueeuurerrieiiiiiiiiiiiiiiiiiiiiiieeiee. 54
Pengujian kualitas kimia sosis ayam fermentasi...........ccccooeeevvviiiiiiinnneeenn, 55
Pengujian kualitas fisik sosis ayam fermentasi .........cccccceeeeeeiiiiiiiiiiieeneeee, 58
Pengujian analisis profil tekstur sosis ayam fermentasi ..............cccccceeeee. 59
Pengujian kualitas mikrobiologi sosis ayam fermentasi...........ccccccccceeeeeenn. 60
Pengujian kualitas sensoris sosis ayam fermentasi ..............ccccoevvvvvieeneennn. 61
Pengujian aktivitas antioksidan sosis ayam fermentasi..............cccccceeeeee.. 62
Pengujian kadar kolesterol sosis ayam fermentasi .........ccooeeevvvveevviiiinnneenn. 63
ANAlISIS dat@ ....ccoeeeeiieeiee 64
HASIL DAN PEMBAHASAN .....ouutiiiiiiiiiiiiiiiiiiienaeenenneenenneeenesnnneseensnnnssnnnnnnnnnnnnes 65
Kualitas Kimia Sosis Ayam Fermentasi..........cccceeeeeeeiieeeeeeeeeeeeeeeeeeeeeeeeeee 65
Kadar air SoSis ayam fermeENntasSi............uueuuurueriiiiiiiiiiiiiiiiiiiieiieiineen. 65
Kadar protein sosis ayam fermentasi.............cccoovveeiiiiiiiiiiin e 67
Kadar lemak sosis ayam fermentasi ...............uuuueeeiiiiiiiiiiniiiiiiiiiieinieeeneinn. 70
Kadar karbohidrat sosis ayam fermentasi.................eueeeeeeiiiiiiiiiiiiiiie. 72
Kadar abu sosis ayam fermentasi............coeuuiiiiiiiiiiiiiiiiii e 74
Kualitas Fisik S0Sis Ayam Fermentasi.........ccouveeuuiuiiiiie e 76
Nilai pH S0SIS ayam fErMENTASI.........uuuuuriiiiiiiiiiiiiiiiiiiiiiieieiiieieereeeeeeeeeees 76
Titrasi keasaman sosis ayam fermentasi ... 78
Analisis Profil Tekstur Sosis Ayam Fermentasi.............oceevveeeiiiiiiiieeeeeeeeiiinnnnn. 80
Hardness (kekerasan) sosis ayam fermentasi ............ccceeeeiiievvvieiiiiiineneeee, 80
Cohesiveness (daya kohesif) sosis ayam fermentasi.............ccccceeeiieeeninnns 83
Springiness (elastisitas) sosis ayam fermentasi.............oocvveeiiiiiiiiieieeeeenes 85
Resilience (daya kenyal) sosis ayam fermentasi.............ccoooeevivieiiiiiinnneenn. 87



PRODUKSI SOSIS AYAM FERMENTASI MENGGUNAKAN KOMBINASI PERLAKUAN Lactobacillus

plantarum DAN ENZIM

TRANSGLUTAMINASE

UNIVERSITAS NUR SALISA SIDDIK M, Ir. Edi Suryanto, M.Sc., Ph.D., IPU. ASEAN Eng. ; Prof. Ir. Yuny Erwanto, S.Pt., M.P., Ph.D

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

Adhesiveness (daya adhesif) sosis ayam fermentasi..........cccoeeeeeeviiiviinnnnnn. 89
GumMMINess SOSIS ayam fermMENtas] .............uuuuuuiimiiiiiiiiiiiiiiiieaees 91
Chewiness (daya kunyah) sosis ayam fermentasi ............cccccvvviiniieeenennnns 94
Kualitas Sensoris Sosis Ayam FErmentasi..........cccceeeieeeviiiiiiiiiiinie e, 96
Warna sosis ayam fermentasi..........cccceovveeiiiiiiiiiiii e 96
Aroma sosis ayam fermentasi...........cccccvvvviiiiiiiiiiii 98
Rasa s0Sis ayam fermMentasi........ccceieeeeiiieiiiiiie e 100
Tekstur sosis ayam fermentasi ............vveeiii i 101
Daya terima so0sis ayam fermMentasi............uuueureriiirmeriiriiiiiiiiiiiieiineeeeeennes 103
Kualitas Mikrobiologi Sosis Ayam Fermentasi...........cccoeeeeeeeeeeeeeeeeeeeeeeeee 105
Populasi bakteri asam laktat sosis ayam fermentasi..............ccccccvveeenenn.. 105
Populasi bakteri Escherichia coli (E. coli) sosis ayam fermentasi.............. 107
Populasi bakteri Salmonella sp sosis ayam fermentasi..............cccccceee... 108
Kualitas Aktivitas Antioksidan Sosis Ayam Fermentasi................ceeevvvvvvnnnnnn. 109
Kadar Kolesterol Sosis Ayam Fermentasi .........ccceeeeveeeeiiieiiiiiiiee e, 113
KESIMPULAN DAN SARAN ....uuuutututuutuiuunuuunnnsnnnnnnnssssssssnssssnnssnsnnsnnnsnnnn.s 116
KESIMPUIAN ... 116
Y 1= 1 TP TPPPPPPR U 116
RINGKASAN ... eiiiiiitiiiiiiitieeteeaeseasseasaae e aaaasssassaassssssssssssssssssssssssssssssssssnnnsnnnn 117
SUMMARY oo 121
DAFTAR PUSTAKA . L.ttt ees s s sssssssssssssssssnnsssnes 125
Y 140



	DAFTAR ISI

