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| NTI SARI

Penelitian ini bertujuan untuk nengetahui pengaruh
suhu dan lama penggorengan yang berbeda terhadap
karakteristik kima dan organol epti k abon daging kelinci
Proses penbuatan abon meliputi perebusan, pencabikan,
pemasakan dengan penanbahan bumbu dan santan hingga
kering. Tiga nmacam suhu dan |ama penggorengan yang
di gunakan adal ah 150, 160, dan 170°C dengan waktu 12, 13,
dan 14 nenit. Data karakteristik kima dianalisis dengan
Analisis Variansi CRD Pola Faktorial 3x3 (tiga faktor
suhu dan tiga faktor waktu). Data organoleptik diuji
dengan Metode Chi Square. Perbedaan rata-rata diuji.
dengan Duncal s New Miltiple Range Test (DWMRT). Hasi |
penelitian nenunjukkan bahwa  suhu penggor engan
neni ngkat kan kadar air, kadar protein dan kadar | emak
abon. Lama penggorengan dapat menurunkan kadar air dan
kadar protein, nanun sebaliknya meningkatkan kadar | emak
abon  dagi ng kel i nci . Penggunaan suhu dan |anma
penggorengan yang berbeda tidak berpengaruh t er hadap
rasa, warna, tekstur, dan keenpukan abon kel i nci
Interaksi antara suhu dan |ama penggorengan tidak
mengubah karakteristik kima dan or ganol epti k abon dagi ng
kelinci. Kesinpulan hasil penelitian adalah suhu dan
| ama penggor engan yang berbeda nenghasilkan abon dengan
karakteristik kima dan organol eptik yang relatif sam.
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ABSTRACT

This study was conducted to knew the effect of
di fferent tenperature and frying duration on chenical and
organol eptical characteristic of rabbit neat abon. The
meat processing was started by boiling, chopping, and
foll owed by cooking wth spices and coconut mlk. The
tenmperatures of frying were 150, 160 and 170°C with the
duration of 12, 13, and 14 minutes. The data of chem ca
characteristic were analysed by Variance Analysis of 3x3
Factorial (3 factors of tenperature and 3 factors of
frying duration). Data of organoleptical test were
exam ned by Chi Square Method. The nean differences were
analysis by Duncafs New Miltiple Range Test (DVRT)
Met hod. The result indicated that different tenperature
i ncrease water, protein, and fat content of rabbit neat
abon. The frying duration decreased the water and protein
content, but increased fat content of rabbit neat abon.
The effect of different tenperature and frying duration
on taste, colour, texture and tenderness were not

significant. Interaction between tenperature and frying
duration did not change chenical and organol eptical
characteristic of rabbit mneat abon. In conclution

different temperature and frying duration resulted in a
simlar chenical and organol eptical characteristic.
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