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Dua;puluh tujuh ekor ayam broiler Jantan, umir 8
8train Indian River digunakan dalam penelitian ini untuk me=
ngetahul pengaruh "stres® dan rengaruh pembexian waktu'istie
rahat kepada ayam yang telah mengalaml "stres”™ tehadap perue
bahan bloldmiawi daging. Pada kesempatan ini dilihat penga=
ruh stres dan waktu istirshat setelsh stres terhadap kadar
&likogen, kadar asam laktat dan pH daging, \

Dalem penelitian ini ada tiga kelompok ayam yaltu ayam
yang diberi stres selama 1 jam (K, ), ayam. diberi istirahat
Belama 12 jam setelah diberi stred Belama 1 Jam (K,) dan ayanm
kontrol (K.). Penentuan kadar glikogen, kadar asama.lakte.t
den pH dagifng dilakukan terhadap bagian karkas yang sama -
yaitu paha kanan, pada'0 jam dan 4 Jan setelah ayam dipotong,

Hasil penelitian menunjukkar bahwa pada 0 jam setelah .
pemotongan, kadar glikogen daging K,, K. dan K3 beturut-turut
adalah sgbesar 227,3 mg; 367,7 mg ddn 486
daging, Kadar tersebut menurun secara bermaknz menjadi 53,9 ng,
53.4 mg dan 46,5 mg per 100 gram daglag pada 4 jan setelah
pemotongan, Pada 0 jam setelah pemotongan kaday asam laktat
da?ng K9 K, dan Z. berturute-turut adaleh Bebesar 260,9 mg,
336,0 mg’'dun®401,0 dg per 100 gram daging. Sescaor 4 jam ke
dar tersebut meningkat ,8ecarz bermalma menjadi 294,9 ng, .
414,0 ng dan 482,1 ng per 100 gram daging. Pada 0 Jam seto=
lah peamdtongan EH daging X,, K. dan K3 berturut-turut adalan
sebesar 6,49 ; 6,35 dun 6.&1. §esudah 4 jam, pH tersebut menu-
run Secara bermakna menjadi 6,28 i 6,03 dan 5,96,

Hasil penelitian juga menun jukan bahwa pada 0 Jam sete-
lah pemotongan, kadar &likogen daging K,‘ lebih kecil diban-
ding dengan K., Kadar glikogen duging K. tidak berbeda denmn
Kgs namun cenderung lebih tinggl. Antarf kadar glikogen de = -
s:lng K, !ldan K., tidek ada perbedaan yang bermaknsa, Pada 4 jam
Setelafl =pemot3ngan. antara kadar giikogen daging X, ; K )
Ky tidak ada perbedaan yang bermakna, Pada 0 jam manpun24 jam
s8talah pemotongan, kadar oo laktat deging K, lebih keod
dibanding K,. Xadar asem laktat daging X, waladpun 1obin ie
sar dibe,lndiag K tetaii masih lebih kecif dibanding K.. Pada
O Jam maupun 4 ﬂmn Betelah pemotonsan, pH doging K lzbih :
tinggl dibonding dengan K, dan K. Diantara pH daglos K. das
Ky tidak ada perbedaan yafls bermaina, 2

Kesimpulan penelitian ing adalah bahwa "stres™ gkan MO
nyebabkan penurunan kadar glikogen, penurunen kadar asam lal-
Yal don [kenaikan pH daging. Pemberian waktu istirahat untuk
ayam yang telap mengalami "stres® dapat menaikkan kaday &li-
kogen daging sehin ga menjadi tidak berbeda dengan kadar glie
kogen daging ayom kontrol, Pelakuan tersebut walaupun dapat
meningk itkan kadar assm laktat daging namun masih dibawah ka- -
dar asan laktat deging ayam kontrol, Perlakuan istirahat une
tuk ayam yang telah diberd atres akan menurunkan pH daging,
sehingga tidak berbeda dengan PH Yaging ayam kontrol,
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Tmnty seven male droiler chiclkens of Indlan River strain
aged eight weeks were used in this experiment to determine the
influence of stress and & resting period for the stressed
chicken on the meat bfochemical changes. The variables measured
were glycaogen content, Isetic acid content and pE of the me&:t.

Chiickens were d:l.nded into three groups ie. group I\(l} -2
and K.« Group K, was given stress treatmemt for one ho e

3K was: gLJd'en twelve hom:s resting period following one
hour stfess treamment. Group K, was employed as a comtrol -
£raiip.. The determinpation of glécogen. content, lactic acid con-
tent and pH was carried out on the same carcass portion, namely
the right leg, at zero hour and four hkours post slaughter,

The. result showed that omr O hour post slewghter, the meat
glycogen content of ,, K2 and K were 22%7.3 mg ; 307.7 Bg
apdi 486.1 mg per 100 ham of meat respectively. Those glycogen
content decreased significantly to 53.9 mg ; 53.4 mg and 46.5
L6.5 mg per 100 gram of meat om 4 hours post slaughter, res-
pectively., On O hour post slaughter the lactic acid conient
of meat far and K, were respectivelly 260.9 mg ; 336,0 mg
and 401.0 mg er io graé of meat. rhose lactic zcid content
increased significantly to 294.9 mg ; 414.0 mg and 482.1 mg
per J00 gram of mezi respectively an 4 hourz post slaughter,
The pH of meat on 0 Bour post slaughter was 6.49 ; 6.35 and
6.3l for K end K. respectivelly and then decreased. to
6.28 ; 6.0 anﬁ 5.96 én L hours post slaughter respectively.

. The resulit showed that the meat glycogen contemt af
at 0 hour post sliaughter was less than that of K.. The mea
gliycogen content of K. was similar to K 70 There éas aliso0 no
significant c!efferencg: in meat gliycoger cortent between K
and K.. At 4 hours after slaugiter, the mezt gliycogen con %ents
1n':ere similar, Both at O kour znd 4 hours
ai‘ter siiaugﬁter, . meat lactic acié comntent of Kl was less
thkan that of K.. Tne lactic acid comtent of K, was greater
thar K., but was lower thanm K., Both at O houf and 4 hours
post si:au,ghter the meat pH of was higher compared-with
‘noth. Kai?nd K.. There was oo difference in the meatetween

AIn éonclusn.on, stress treaztment resulted in the decrease
of glrcogen content and lactic acid contemnt amnd an increase
in the meat pH. Resting period after stress treatment could
increase the meat glycogen content to a similar level to that
of glycogen content of control meat. Although the resting
treatment could increase the meat lactic acid content, it was
still lower compared with the lactic acid content of the
control meat. Resting treatment decreased the meat pH althowgh
it d:l.d rot show any difference with that of the pH of the
control meat.
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