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| NTI SARI

Penelitian ini bertujuan untuk nengetahui pengaruh
cara pemasakan secara goreng |angsung, goreng bacem dan
panggang terhadap konposisi kima dan sifat fisik
dagi ng burung puyuh. Burung puyuh yang di gunakan dal am
penelitian ini adalah burung malonddan burung puyuh
afkir. Penelitian ini terdiri dari tiga tahap yaitu
preparasi daging, penasakan dan pengujian konposi si
kima dan sifat fisik. Parameter konposisi kima yang
di amati adal ah kandungan air, protein, |enmak kasar dan
abu., Paranmeter sifat fisik yang diamati adalah pH,

susut nmasak dan keenpukan. Data hasil penelitian
di analisis variansi dengan Rancangan Acak Lengkap Pol a
Searah dan perbedaan rata-rata diuji lanjut dengan

Duncant' s New Miltiple Range Test (DVRT). Hasil
penelitian menunjukkan bahwa cara pemasakan (goreng

| angsung, goreng bacem dan panggang) menberi kan
pengaruh nyata (P<0,05) terhadap kandungan air,
protein, lemak kasar, nilai pH £ susut masak dan

keenpukan dagi ng burung nmal ond dan burung puyuh. Nanmun
pemasakan tidak berpengaruh nyata terhadap kandungan
abu daging burung puyuh. Pemasakan dengan cara
pemanggangan nenghasi | kan dagi ng dengan kandungan air
dan protein yang lebih tinggi, keenpukan yang tinggi
serta kandungan | emak kasar dan susut nmasak yang rendah
di bandi ngkan dagi ng yang di masak secara goreng | angsung
dan goreng bacem Metode penasakan secara goreng
| angsung nem |i ki kandungan protein, |emak kasar dan
susut masak yang lebih tinggi dan kandungan air yang
| ebi h rendah di bandi ngkan dagi ng yang di nasak dengan
met ode goreng bacem

Kata kunci : Penmasakan, Konposisi kima, Sifat fisik
Dagi ng burung puyuh.
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ABSTRACT

This experi nent was conducted to find out the
effect of «cooking on chemcal conposition and
physi cal characteristics of quail neat. The quails
used were nalond bird (Coturnix coturnix coturniX)
and quail (Coturnix coturnix japonica). This
experinment had three steps i.e neat preparation,
cooki ng of neat and analysis of data of chenical
conposition and physical characteristics of neat.
The vari abl es observed were chenical conposition
(wat er, pr ot ei n, f at and ash) and physica
characteristics (pH val ue, tenderness, and cooki ng
|l oss) of neat. The data were anal ysed by one way
analisis of variance from Conpletely Randoni zed
Design. Mean differences were tested by Duncan t
New Mul ti pl e Range Test (DVRT). The results showed
that the cooking with ordinary frying, fried bacem

and r oast resul ted significant di fferences
(P<0.05) on water, protein, fat, pH value, cooking
|l oss and tenderness. Insignificant differences

wer e observed on ash fromquail neat. Roasting had
hi ghest water, protein and tenderness value and
had | owest fat value and cooking |oss than neat
cooked with fried frying and fried bacem Mat
cooked with ordinary frying nethod had highest
protein, fat and cooking | oss value and had | owest
wat er value than neat cooked with fried bacem
Insignificantly differences were observed on
tenderness fromordinary frying and fried bacem

Key words : Cooking, Chem cal conposition,
Physi cal characteristic, Quail neat .



