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| NTI SARI

Penelitian ini bertujuan untuk nmengetahui pengaruh
perbedaan proporsi filler tepung terigu terhadap
kualitas fisik dan organol epti k nuggets kelinci. Mteri
yang digunakan adal ah daging kelinci, tepung terigu,
bunbu- bunbu yang terdiri dari. garam bubuk bawang
putih, lada hitam air, serta remahan roti. Daging
kel inci dibagi nenjadi 5 perlakuan yaitu: 1). Perlakuan
I, tanpa penanbahan tepung terigu (100% daging
kelinci); 2). Perlakuan Il, dengan penanbahan tepung
terigu sebanyak 5% (95% daging kelinci); 3). Perlakuan
I11, dengan penanbahan tepung terigu sebanyak 10%>A90%
dagi ng kelinci); 4). Perlakuan |V, dengan penanbahan
tepung terigu sebanyak 15% (85% daging kelinci); 5).
Per| akuan V, dengan penanbahan tepung terigu sebanyak
20% (80% dagi ng kelinci). Variabel yang diamati adal ah
kualitas fisik (pH keenpukan) dengan setiap pengamatan
diulang 3 kali, serta kualitas organoleptik (warna,
rasa, tekstur) yang dil aksanakan dengan skal a penil ai an
15 orang panelis. Data kualitas fisik dianalisis dengan
analisis variansi pola searah, sedangkan rerata yang
berbeda diuji dengan DVRT {Duncan s New Miltiple Range
Test). Data kualitas organoleptik dianalisis non
paranmetri k dengan uji Hedoni k nenurut Kruskal-Wallis.
Hasi| analisis statistik menunjukkan bahwa penanmbahan
pr opor si filler tepung terigu berpengaruh nyata
t erhadap keenmpukan (P<0,05) dan tidak berpengaruh nyata
terhadap nilai pH Ui Hedonik nenunjukkan bahwa
penanbahan proporsi filler tepung terigu berpengaruh
nyata terhadap rasa dan tekstur, dan tidak berpengaruh
nyata pada warna. Kesinmpul annya, penanbahan filler
tepung terigu 10% dapat nenghasil kan” nuggets kelinci
dengan kualitas fisik dan organol eptik yang |ebih baik
sehingga produk nuggets Kkelinci  diharapkan dapat
diteri ma konsumen. . .

(Kata kunci: Nuggets Kelinci, Filler Tepung Teri gu,
Kual itas Fisik, Kualitas Organol eptik)
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ABSTRACT

The study was conducted to know the effect of filler
proportion on physical and organoleptical quality of
rabbit nuggets. Rabbit nuggets were nade from rabbit
neat. The anount of neat and wheat flour was 84% of
total, and the rest 16% were 1% salt, 0,6% garlic
powder, O, 4% black peper powder, and 14% water. There
were five treatnents in the experinent, nanely 1)

treatment |, 100% rabbit neat (wthout added wheat
flour) ; 2} treatnent II, 95% rabbit neat and 5% filler
; 3) treatnment 111, 90% rabbit nmeat and 10% filler ; 4)
treatnent 1V, 85% rabbit neat and 15% filler ; 5)

treatnent V, 80% rabbit neat and 20% filler. The
physical quality was tested on pH and tenderness. The
organol eptical quality was tested on colour, taste and
texture. Physical quality data were analyzed by using
anal ysis of variance. Duncan's New Miultiple Range Test
was used to determ ne neans differences. Organol epti cal
quality data were analyzed by using Hedonic Test by
Kruskal and Wallis. The results indicated that the
addi tion of wheat flour did not affect significantly on
pH and color, and affected significantly (P<O,05) on
t ender ness, while Hedonic Test showed that addition of
wheat flour affected significantly” (P<0,05) on taste
and texture. The conclusion of this research was that
the addition of wheat flour up to 10% as a filler could
produce rabbit nuggets wth better physical and
organol eptical quality, so that the rabbit nuggets
product could be accepted by the consuners.
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