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Penelitian ini bertujuan untuk nengetahui pengar uh
perbedaan tenperatur pemanasan dal am penbuat an t epung

daging hasil ikutan proses fleshing t erhadap kecer naan
protein in vitro dan konmposisi kimanya. Tepung di buat
dari hasil ikutan proses fleshing penyanakan kulit

donba yang telah dinetralkan lalu dici ncang dan
digiling dengan penggiling daging kenudian di panaskan
pada tenperatur 70°C dengan panci terbuka, 100°C dengan
panci tertutup dan 115,5°C dengan otoklaf. Kenudian
jaringan dikeringkan dengan oven pada tenperatur 60°C
selama 12 jam lau di hal uskan dengan penggiling dagi ng
terus dianalisis Kkecernaan protein in vitro dan
konposisi  kimianya. Rata-rata kecernaan protein in
vitro, kadar air, kadar |emak, kadar protein dan kadar
abu berturut-turut dari tepung yang dibuat t anpa
pemanasan (tenperatur 25°0), dengan t enper at ur
pemanasan 70, 100 dan 115, 5°C adal ah sebagai berikut:
Rata-rata kecernaan protein in vitro adal ah 82,9, 88,09,
86.8 dan 93,5% Rata-rata kadar air adalah 6,3, 5,4,
6.8 dan 6,8% Rata-rata kadar |enmak adal ah 43,2, 31,8,
19,2 dan 27,6% Rata-rata kadar protein adalah 35,7,
40,0, 48,7 dan 46,0% Rata-rata kadar abu adal ah 10, 4,
12,9, 14,4 dan 12,6% Kecernaan protein in vitro
tertinggi diperoleh dengan tenperatur pemanasan 115, 5°C
(93,5%, kadar air terendah diperol eh dengan tenperat ur
pemanasan 70°C (5,4%, kadar |enmak terendah diperoleh
dengan tenperatur pemanasan 100°C (19,2%, kadar
protein tertinggi diperoleh dengan tenperatur pemanasan
100°C (48,79, kadar abu terendah diperoleh dengan
tanpa pemanasan (tenperatur 25°C) yaitu 10, 4% ( P<O, 05).

(Kata kunci: Penyamakan Kulit, Pemanasan, Tepung
Dagi ng Hasil |kutan Proses Fl eshing)
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ABSTRACT

This experinent was conducted to study effect of
tenperature difference in flesh meal making on its in
vitro digestibility of protein and chem cal
conposition. The nmeal was made of subcutaneous tissues
of land s skin (flesh) which was produced by fleshing
machine in tannery process. Flesh was cl eaned,
neutralized, ground then rendered at 70°C in opened
basin, 100°C in closed one and 115,5°C in otoklaf.
Fut hernore, flesh was dried at 60°C for 12 hours then
anal yzed. The nean of in vitro digestibility of
protein, noisture, content of fat, protein and ash for
meal that wasd t rendered (25°C tenperature), rendered
with 70, 100 and 115°C respectively bel ow The neans of
in vitro digestibility of proteins were 82,9, 88,9,
86,8 and 93,5% noisture were 6,3, 5,4, 6,8 and 6, 8%
content of fats were 43,2, 31,8, 19,2 and 27,6%
content of proteins were 35,7, 40,0, 48,7 and 46, 0%
content of ashs were 10,4, 12,9, 14,4 and 12,6% The
highest in vitro digestibility of protein was obtained
at 115,5°C rendering (93,5%, the |owest noisture was
obtai ned at 70°C rendering (5,4%, the |owest content
of fat was obtained at 100°C rendering (19,2%, the
hi ghest content of protein was obtained at 100°C
rendering (48,79 and the |owest content of ash was
obt ai ned at nmeal t hat wasn t render ed (25°C
tenperature) at 10, 4% ( P<O, 05).

(Keywor ds: Tannery Process, Rendered, Flesh Meal)



