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| NTI SAR

Penelitian ini bertujuan untuk mengetahui pengaruh
konsentrasi garam dapur, jenis mediumdan | ama per endanman
terhadap kadar NaCl telur asin. Penelitian ini menggunakan
telur itik nentah sebanyak 180 butir yang di bagi menjadi 2
kel onpok dengan dua perlakuan yaitu dengan konsentr asi
garam dapur setengah jenuh dan konsentrasi garam dapur
jenuh.  Masing-masing perlakuan terdiri dari tiga jenis
medi umyai tu air, abu dapur dan batu bata. Kenudian seti ap
medi um direndam sel ama 7 hari dan 14 hari. Analisis Nad
di | akukan setelah telur hasil rendaman di kukus dan
di hal uskan hi ngga honpbgen. Data yang di perol eh dianalisis
dengan Rancangan Acak Lengkap Pol a Faktorial 2 x 3 x 2.
Variabel yang berbeda dianalisis dengan Duncan s News
Mul tiple Range Test. Hasil penelitian nenunjukkan bahwa
perl akuan Konsentrasi garam dapur, jenis mediumdan |amm
perendaman berbeda (P<0,01) terhadap kadar Nad telur
asin. Interaksi antara konsentrasi garam dengan jenis
medi um j eni s medi um dengan | ama perendanman dan i nt er aks
antara konsentrasi garam ,jenis nmedi umdan | ama per endanan
menunj ukkan pengaruh yang sangat nyata terhadap kadar
NaCl telur asin, sedangkan interaksi antara konsentrasi
garam dengan | ana per endaman ber pengaruh nyata. Dari hasi |
penelitian dapat disinpulkan bahwa konsentrasi garam
j enuh menyebabkan kadar NaCl telur asin lebih tinggi dar
pada konsentrasi garam setengah jenuh, padajenis medium
dan |ama perendaman yang sama. Jenis nedium berpengaruh
terhadap kadar NaC telur asin. Pada konsentrasi. garam
j enuh dan | ama perendaman yang sama, kadar NaQ terti nggi
terdapat pada jenis mediumair, diikuti oleh nedium abu
dapur dan terendah pada nedi um batu bata, sedangkan pada
konsentrasi garam setengah jenuh dan | ama perendaman yang
same, jenis nmedium abu dapur |ebih tinggi dari pada medi um
air dan terendah jenis nediumbatu bata. Lanma perendaman
14 hari nenyebabkan kadar NaCl telur asin |ebih tinggi
dari pada 7 hari, pada konsentrasi dan jenis nmedium yang
sana.
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ABSTRACT

The research was conducted to investigate the effect
of salt concentrations, kinds of nmedi umand soaking tines
on NaCl count of salted eggs (NCSE). The research used 180
unboi l ed duck eggs that were grouped into two groups
subjected to two treatnents. Those treatnents were hal f-
sat ur at ed sal t concentration and sat ur at ed sal t
concentration. Each treatnment had 3 kinds of nedium
namely water, dust and ground brick. The soaking tinme of
each nediumwere 7 and 14 days. After soaking and boiling,
the eggs then were refined honbgeneously. The sanpl es were
then tested on NCSE The obtained data were factorial
anal yzed by using a2x 3x 2 factorial analysis of
Conpl etely Random zed Design. The different neans were
tested by Duncan s News Multiple Range Test. The result
showed that salt concentrations, kinds of nedium and
soaking tinmes on NCSE were different (P<O,01). The
interaction between salt concentrations and kinds of
medi um ki nds of medi um and soaking tinmes and interaction
between salt concentrations, kinds of mediumand soaking
times showed highly significant differences, while the
interaction salt concentration and soaking tinme showed
significantly difference on NCSE According to this
research, it could be concluded that the saturated sal t
concentration resulted in NDSE hi gher conpared with the
hal f-saturated salt concentration. The kinds of medium
effect on NCSE On the sane saturated salt concentration
and soaking time, the water nmedium showed the highest
NCSE, followed by the dust medium and brick medium On the
sane half-saturated salt concentrati on and soaking tine,
t he NCSE of dust nedi umwas hi gher than water nmedium and
brick nediumwas the [owest. Fourteen days soaking tine
resulted higher NDSE conpared with 7 days, on the sane
concentration and ki nds nmedi um
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