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| NTI SAR

Penelitian ini bertujuan untuk nengetahui pengaruh
proporsi filler terhadap kadar |emak, kualitas fisik
dan organol eptik corned chicken, sehingga dapat
di ket ahui besarnya  proporsi kentang yang dapat
di tanbahkan untuk nenghasilkan corned chicken dengan
kualitas yang baik. Mteri penelitian yang digunakan
adal ah 5 kg dagi ng ayam broil er bagi an dada yang sudah
di buang tulang dan kulitnya, kentang, bunbu-bunbu
(bawang nerah dan lada halus), kaldu ayam garam
nitrit dan asam askorbat. Rancangan penelitian ini
menggunakan rancangan acak |engkap pola searah dengan
|ima macam perlakuan |evel penanbahan filler kentang
pada fornula corned chicken, dan perbedaan yang ada
dil anjutkan dengan wuji Duncad s New Miltiple Range
Test, sedangkan data sifat organoleptik dianalisis
dengan statistik non paranetrik dengan uji H menurut
Kruskal -Vl | i s. Hasi | analisis tidak nmenunjukkan
perbedaan nyata pada kadar |enak. Perbedaan nyata
(P<0, 05) akibat penanbahan filler kentang ditenukan
pada pH, Daya lkat Air (DA, dan susut masak. Hasil
uji organoleptik corned chicken tidak nenunjukkan
perbedaan nyata pada rasa dan tekstur. Dapat
di si npul kan bahwa penanbahan filler kentang pada
formul a corned chicken akan nenberikan kualitas fisik
dan organoleptik corned chicken yang baik sehingga
produk dapat diterinma secara unum

(Kata kunci: Corned Chicken, Kentang, Kadar Lemnak,
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PENGARUH LEVEL FILLER KENTANG TERHADAP KADAR LEMAK, KUALITAS FISIK DAN
ORGANOLEPTIK CORNED CHICKEN
Melani, Dr.Ir.Edi Suryanto,M.Sc

Universitas Gadjah Mada, 2003 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

THE EFFECT OF POTATCES FI LLER LEVEL ON FAT CONTENT
PHYSI CAL AND ORGANCLEPTI CAL CHARACTERI STI C OF
CORNED CHI CKEN

MELANI
98/ 122439/ PT/ 03682

2003
ABSTRACT

The experinent was conducted to investigate the
effect of potatoes filler level on fat content,
physi cal and organol eptical characteristics of corned
chicken, and could know how nmuch |evel potatoes added
to produced corned chicken which it Dbetter. The
materials for producing corned chicken were 5 kg of
skinless broiler breast neats skinless and bonel ess,
pot at oes, spices which contents of onion and pepper,
broth of chicken, salt, nitrite and ascorbic acid. The
paranmeters observed were fat content and physical
characteristics, which were tested by oneway analysis
of variance and continued by Duncadf s New Miltiple
Range Test (DVRT). The organol eptical characteristics
was analysis by non paranetrics statistical wth
Hedoni ¢ Kruskal -Vl lis nethode. The results showed no
significant differences on fat content. The significant
differences (P<0,05) of potatoes filler level were
found on pH waterholding capacity (WHC) and cooking
| oss. The results of organoleptical test showed no
significant differences on flavour and textur. It was
concluded that the increase of potatoes filler |evel

made  fat cont ent, physi cal and  organol epti cal
characteristics better, and the product was generally
accept ed.
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