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1 NTI SARI

Penelitian bertujuan untuk mengetahui perbedaari keem
pukan, cooking |oss, water-holding capacity dan deraj at ke--
asaman ( pH) daging ayam kampung yang di cel up dal am | arut an
asam askorbat dengan |evel yang berbeda dan di bungkus plas-
tik polietilen selama |ima dan 10 hari pada penyi mpanan
refrigerasi (40C). Penelitian dilakukan di Laboratorium
Jurusan Teknol ogi Hasil Ternak Fakultas Peternakan Univer-
sitas Gadjah Hada Yogyakarta.

Materi penelitian terdiri dari 18 karkas ayam kampung
dengan umur potong sekitar tujuh bulan dan dibagi menjadi
dua kel ompok perlakuan dan satu kel ompok kontrol yaitu di-
celup dalam 1% 0, 5% dan 0% | arutan asam askorbat sel ama
satu menit dan dianginkan selama tiga menit. Setelah kar-
kas dicelup, kemudian di kemas dal am plastik polietilen dan
di si mpan pada suhu refrigerator (40C).

Ahalisis dilakukan pada kondisi segar, hari ke |lim
dan ke sepuluh. Untuk mengetahui terjadinya kerusakan, di-
| akukan uji Eber setiap hari, mulai hari kelim sampai hari
kesepul uh. Setiap analisis dilakukan pengul angan dua kal
dan sampel diambil dari bagian dada (m. pectoralis). Data
yang diperoleh dianalisis variansi dengan CRD (Conplietely
Random zed Design) pola faktorial-3 x 3 dengan replikasi
dua. Jika terjadi perbedaan, maka harga rata-rata diuji de-
ngan Duncan!s New Multiple Range Test. '

Hasi| analisis statistik menunjukkan bahwa perbedaan
keempukan, cooking |oss, water-holding capacity dan deraj at
keasaman ( pH) daging ayam kampung yang dicel up dal am | arut -
an asam askorbat menunjukkan perbedaan yang tidak nyata.
Per |l akuan penyi mpanan menunjukkan perbedaan (P<0, 05) ter-
hadap paramater yang diuji kecuali cooking |oss. Penlngkat -
an | evel asam askorbat dari 0% 0, 5%, 1%dii kuti dengan menu-
runnya rerata keempukan dari 2,59, 2,65 dan 2,68, Menurunnya
rerata cooking |oss dari 36,94, 33,89 dan 31, 67, meningkat
nya rerata WHC dari 11, 08, 10,97 dan 11, 28, menurunnya rera-
ta pH dari 5,55 5 52 dan 5, 40. Lama penyi npanan yang sema-
kin meningkat dari 0, 5 dan 10 hari diikuti dengan meni ngkat -
nya rerata keempukan dari 2,86, 2,68 dan 2, 37, menurunnya re-
rata cooking |oss dari 35,56, 34,44, dan 32, 50, menurunnya
rerata WHC dari 11, 45, 11, 14 dan 10, 73, menurunnya rerata pH
dari 5, 72, 5,50 dan 5, 25.

Di si mpul kan bahwa pemberian asam askorbat tidak berpe-
ngaruh terhadap keadaan fisik daging ayam kampung.

(Kata Kunci : Ayam Kampung, Asam Askorbat, Pencel upan).
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ABSTRACT

The experiment was conducted to study the effect of
di pping with ascorbic acid solution on physical property
of native chicken meat packed with polyethylene plastic
for 5 to 10 days in refrigerated preservation (40C) condi -
tion. The observation was done at Meat Product Tecnol ogy
Laboraty, Faculty of Animal Husbandry, Gadjah Mada Uni -
versty, Yogyakarta.

Ei ghteen (18) carcasses of native chicken of appro-
ximately 7 to 8 months of killing ages were used in this
study. All birds were randomy devided into three treat-
ments, namely 0% (as control), 0.5% and 1.0% ascorbic
acid solution. After dipping was done, all carcasses was
packed with polyethylene plastic and was stored at refri-
gerated preservation of 40C respectively.

The analyses was done for fresh condition, 5th and
10th days preservation. To determne the initial deterio-
ration was tested by Ebber reagent for daily from 5th to
10th days preservation, with two replications. The meat
sampl e Was taken from breast portion (pectorialis muscle).
The data was collected and analysed by variance analyses
of 3x3 factorial of CRD and for significant means were
tested by Duncan's New Multiple Range Test ( DVRT).

The result indicated that the ascorbic acid trials
were no significant affects tenderness, cooking |oss (CL),
wat er - hol ding capacity (WHC) and pH. On the countrary,
for preservation trial were significant effect (P<0.05) on
all parameters, except CL parameter. The increase of ascor-
bic acid level from 0% 0.5%and 1.0%resulted the decreased
tenderness namely 2.59, 2.65 and 2.68 kg/cm2, respectively
for 0% 0.5%and 1.0%ascorbic acid levels, and decreased
CL, namely 36.94, 33.89 and 31.67, and increased WHG na-
mely 11.08, 10.97, and 11.28, and decreasded pH value, na-
mely 5.55 5.52, and 5.40. The longer preservated duration
of 0, 5 and 10 days affects increased tenderness, of 2. 86,
2.68 and 2.37 kg/cm2, decreased of CL of 35,56, 34.44 and
32.50% decreased of pH, namely 5.72, 5.50 and 5. 25.

The study was conduced that no significance effects
were found due to ascorbic acid trials on physical proper -
ty of native chicken muscle.
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