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| NTI SARI:

Penelitian ini bertujuan untuk nengetahui pengaruh
penggunaan minyak ikan lemuru (ML) dan mnyak sawt
(MS) dal am pakan terhadap kualitas dan sensoris telur
itik Turi. Penelitian ini. nenggunakan 90 ekor itik turi
unur 28 minggu yang dibagi secara acak nenjadi enam
kel onpok perl akuan ransum dan nasing-nmasing terdiri dari
lima ulangan, setiap ulangan terdiri dari tiga ekor
itik. Ransum yang di gunakan pada penelitian ini terdiri
dari RO (ransum tanpa penanbahan mnyak), RL (ransum
dengan 10% Ms dan 0% M L), R2 (7,5% MS dan 2,5% ML), R3
(5% M5 dan 5% ML), R4 (2,5% MS dan 7,5% ML), dan RS
(0% M5 dan 10% ML). Pakan dan air mnum diberikan
secara ad libitum, Variabel yang diamati berat telur,
berat kuning telur, kadar |emak kasar dan sifat sensoris
telur itik rebus. Analisis data nenggunakan analisis
variansi. dan jika terdapat perbedaan akan dilanjutkan
uji DWVRT sedangkan wuji sensoris berdasarkan urutan
ranki ng/ frekuensi responden dil anjutkan uji Konkordans
Kendal | .. Hasil penelitian ini menunjukkan perbedaan yang
tidak nyata pada kadar |emak kasar telur. Berat telur,
berat kuning telur serta sensoris nenunjukkan bahwa
tekstur dan bau berbeda nyata (P<0,05) tetapi flavor
berbeda tidak nyata. Rerata berat telur dari RO; R.; R2;
R3; R4 dan RS adal ah 60,15;; 65,30; 66,04; 63,72; 64,16;
dan 63,59 g. Rerata berat kuning telur dari RO; R.; R2;
R3;; R4 dan R5 adal ah 17,87; 22,17, 21,98; 21,13, 20,85;
dan 20,66 ¢g. Berdasarkan  hasil penelitian ini
di si mpul kan bahwa  penggunaan mnyak ikan lenuru dan
m nyak saw t dalam pakan dapat neningkatkan kualitas
telur sedangkan secara uji sensoris responden dapat
menerima telur dengan penggunaan mnyak ikan |enuru
sanpai 10%.

(Kata kunci :ltik Turi, Mnyak ikan Ilenmuru, M nyak
sawit, Kualitas telur, Ui sensoris).
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ABSTRACT

This research was conducted to determne the
effects of using sardine oil (SO and palmoil (PO in
rations on the egg quality and sensoric of ducks. N nety
of 28 weeks old Turi laying ducks were divided randomy
into 6 diets treatment groups, used 5 replications and 3
| ayi ng ducks each. The diets nanely RO (0% PO and 0%
SO, RL (10% PO and 0% SO, R2 (7.5% PO and 2.5% SO, R3
(5% PO and 5% SO, R4 (2.5% PO and 7.5% SO, and RS (0%
PO and 10% SO. Feed and drinking water were given ad
libitum The variables that were observed in this
research were yol k weight, egg wei ght, egg extract ether
and sensoric test boiling egg. Data were analyzed wth
Duncan' s Miultiple Range Test (DWVRT) and sensoric test
based on respondent frecuency and analyzed wth
Konkondance Kendall test. This results showed had no
significant differences on egg extract ether and egg
wei ght, yol k weight and had sensoric on textur and odor
had significant differences (P<0.05). The flavour had no
significant differences. The average egg wei ght from RO;
R; R2, R3; R4 and R5 were 60.15, 65.30, 66.04, 63.72,
64.16, and 63.59 g. The average yol k weight fromRO; R ;
R2; R3; R4 and RS were 17.87, 22.17, 21.98, 21.13,
20.85, and 20.66 g. It can be concluded that wusing
sardine oil and palm oil in the ration increased egg
quality and sensoric test could be accepted when sardine
oil upto 10%in the diets.

(Key words : Turi duck, Sardine oil, Palm oil, Egg
quality, Sensoric test).



