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| NTI SARI

Penelitian ini bertujuan untuk nengetahui pengaruh
penggunaan mnyak lenuru (M) dan minyak sawit (M5)
dal am ransum terhadap berat telur dan sifat sensoris
telur puyuh. Senbilan puluh enam ekor puyuh petelur
(Cot urni x-cot urni x japonica) umur 50 hari dibagi secara
acak dalam enam kel onpok perlakuan ransum Setiap
perl akuan terdiri dari enpat ulangan dan masi ng-nasing
ulangan terdiri dari enpat ekor puyuh. Keenam
per |l akuan ransumtersebut adalah R-O (0% M. dan 0% M5),
Rl (0% M. dan 8% M5), R-2 (2% M. dan 6% MS), R-3 (4%
M. dan 4% M5), R-4 (6% M. dan 2% MS) dan R-5 (8% M. dan
0% MS). Variabel yang diamati adalah berat telur dan
sifat sensoris (tekstur, bau, flavor dan tingkat
kesukaan telur). Data berat telur dianalisis dengan
analisis variansi pola searah dan uji beda jarak ganda
Duncant s dan data sensoris dianalisis dengan analisis

Kruskal WAllis. Hasil analisis variansi nenunjukkan
bahwa berat telur antar perlakuan tidak berbeda nyata.
Hasil analisis Kruskal WAllis nenunjukkan bahwa

tekstur, flavor dan tingkat kesukaan telur antar
per| akuan berbeda secara nyata (P<0,05), sedangkan bau
ti dak berbeda nyata. Rata-rata berat telur untuk R-O,
R-L, R2, R3, R4 dan R-5 masing-masing adal ah 9, 91;
10,61; 10,38; 10,00, 10,03 dan 10,06g. Rata-rata
peni |l ai an terhadap tekstur untuk RO, R-I, R2, R3, R
4 dan R-5 nmmsing-nasing adalah 3,30; 2,72; 2,98; 2,65;
2,95 dan 2,82. Rata-rata penilaian terhadap bau adal ah
2,77, 2,70; 2,78, 2,93; 2,83 dan 2,48. Rata-rata
penilaian terhadap flavor adalah 2,62; 2,58; 2,63;
2,68; 3,12 dan 3,27. Rata-rata penilaian terhadap
ti ngkat kesukaan adal ah 2,65; 2,62; 2,62; 2,88, 3,13
dan 3,33. Penggunaan 4% M. dan 4% MS nerupakan
kombi nasi ransum yang ideal karena nenberikan sifat
sensoris telur yang baik.
(Kata kunci: Puyuh petelur, Telur, Sifat sensoris,
M nyak | emuru, M nyak sawt)
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Abstract

The objectives of the research was to find out the
effect. of using Menhaden O ls (M) and Palm G ls (PO
in ration on the weight and sensory quality of quail
eggs. Ninety six layer quails (Coturnix-coturnix
j aponi ca) of 50 day old were randomy divided into 6
group treatnents of ration. Each treatnent consisted of
4 replication and each replication consisted of 4
quails. The six ration treatments were RO (0% MO and
0% PO, RI (0% MO and 8% PO, R2 (2% MO and 6% PO,
R-3 (4% MO and 4% PO), R-4 ( 6% MO and 2% PO) and R5
(8% MO and 0% PQO). The variable observed were the
wei ght of egg and sensorial quality (texture, odor,
flavour and acceptability of egg). The variant anal ysis
of one way pattern was used weight of egg and Duncan
New Mul ti pl e Range Test and the Kruskal VWallis test was
used to analys statistically the sensorial quality. The
results showed that wei ght of egg were not
significantly different anong the treatnment. The
Kruskal Wallis analysis showed that texture, flavor and
acceptability of egg were significant (P<0.05), but
odor were not significant. The average of egg weight
for RO, RI, R2  R3, R4 and R5 each were
respectively 9.91; 10.61; 10.38; 10.00; 10.03 and
10. 06g. The average of appraiser to texture for RO,
RI, R2, R3, R4 and R5 its were respectively 3.30;
2.72, 2.98; 2.65 2.95 and 2.82. The average of
apprai ser to odor were 2.77; 2.70; 2.78; 2.93; 2.83 and
2.48. The average of appraiser to flavour were 2.62;
2.58; 2,63; 2.68; 3.12 and 3.27. The average of
apprai ser acceptability were 2.65; 2.62; 2.62; 2.88;
3.13 and 3.33. Utilization 4% MO and 4% PO were ideal
ration conbinati on because gave the quality sensory of
egg was better.
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