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| NTI SARI

Penelitian ini bertujuan untuk nmengetahui pengaruh
kondi si daging pra penbekuan (pre dan post rigor} dan
macam otot terhadap kualitas fisik daging sapi
Peranakan Ongole betina dewasa. Penbekuan dil akukan
selama dua mnggu . Sanpel daging dianbil dari |im
ekor sapi Peranakan Ongol e betina dewasa dengan ber at
badan 250-300 kg, bagi an punggung pada otot Longi ssinus
dorsi (LD) dan bagian paha pada otot Biceps fenoris
(BF). Setiap sanpel dibagi nenjadi enpat bagian
bagi an pertama (kontrol) diuji dalam keadaan segar,
bagi an kedua daging segar (pre rigor) |langsung
di bekukan sel ama dua mi nggu, bagi an ketiga dagi ng segar
langsung di chilling selama dua belas jam lalu
di bekukan selanma dua mnggu, bagian keenpat daging
segar di di anrkan sanpai pH ul ti mat t er capai
(rigornortis) setelah itu di chilling selama dua bel as
jam lalu di bekukan selama dua minggu (selama chilling
dan penbekuan sanpel di kemas dengan plastik polietilen
temperatur chilling O°C dan tenperatur penbekuan -
18°C). Sanpel bagi an kedua, ketiga, dan keenpat sebel um
diuji terlebih dahulu dilakukan thawi ng dengan air
nmengalir selaman tiga jam Variabel yang diamati
mel i puti pH, cooking |oss, WHC (water-hol ding capacity)
dan keenpukan. Data dianalisis dengan analisis variansi
pola faktorial design 2X4 dan dil anjutkan dengan uji
Duncanl s new nultiple range test (DVRT) untuk perbedaan
rata-ratanya. Basil analisis statistik nenunjukkan
per bedaan sangat nyata antara perlakuan dan nmacam ot ot
terhadap nil ai pH, water-holding capacity (WHO,
cooking | oss, dan keenpukan. Penmbekuan prerigor
menghasi | kan kualitas terbaik untuk nilai pH dan WHC
dan tidak berpengaruh terhadap nilai cooking |oss dan
keenpukan. |Interaksi antara perlakuan dan nacam ot ot
hanya dit enukan pada nilai pH

(kata kunci : Longissimnmus dorsi, Biceps fenoris, Sifat
Fi si k, Pr e/ postri gor, Sapi per anakan
Ongol e Betina, Daging
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ABSTRACT

The experinment was conducted to find out the
effect of pre freezing of neat condition (pre and post
rigor) and muscle types on physical quality of Ongole
grade cattle neat. The freezing was done for two weeks.
Meat sanples were collected from Longissinus dorsi
muscle of five Ongole grade cattle weighing 250 - 300
kg, and of thigh muscle of Biceps fenoris (BF). Each
sanple was devided into four parts. The first group
(control) was tested in fresh condition. The second
group of fresh neat (pre rigor) was frozen instantly
for two weeks. The third group of fresh meat was
chilled for twelve hours and then was frozen for two
weeks. The fourth group of fresh nmeat was left in fush
condition until the ultimate pH achieved (rigornortis)
condition, and then it was chilled, for twelve hours
and was frozen for two weeks (during chilling and
freezing process, the sanmple was packed with
pol yethyl ene plastic bag, with chilling tenperature of
0°C and freezing tenperature of 18°C). The second, the
third, and the fourth group of sanples were firstly
thawed with water for three hours before being tested.
The variabl es observed included pH, cooking |oss, WHC
(wat er-hol ding capacity) and tenderness. The data were
anal yzed by analysis of variance factorial pattern 2x4
and continued by Duncal s new multiple range test
(DVRT) for the differences between variances. The
results showed that a significant difference between
treatnment and nuscle types on pH val ue, water - hol ding
capacity (WHC), cooking 1loss, and tenderness were
observed. Prerigor freezing resulted the best quality
for pH value and WHC and did not affect cooking |oss
val ue and tenderness. Interaction between treatnent and
muscl e types was found on pH val ue.
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