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Intisari

Penelitian I ni bert uj uan unt uk nmenget ahu
pengaruh level filler tepung terigu terhadap kualitas
kima, fisik dan organoleptik duck nuggets. Duck
nuggets di buat dari daging itik dewasa. Konposisi duck
nuggets terdiri dari 84% dagi ng dengan filler dan 16%
bunbu- bunbu berupa garam 1% bubuk bawang putih 0, 6%
bubuk lada hitam 0,4% dan air 14% Daging dibag
menj adi |im perlakuan yaitu 1) 100% daging itik tanpa
penanbahan filler, 2) 95% daging dan 5% filler, 3) 90%
dagi ng dan 10% filler, 4) 85% dagi ng dan 15%filler dan
5) 80% daging dan 20% filler. Variabel yang diamati
adal ah kadar air, kadar lemak, sifat fisik (pH dan
keenpukan) duck nuggets, dengan setiap pengamatan
diulang tiga kali, dan kualitas organoleptik (rasa,
warna dan tekstur). Data kadar air, kadar |emak dan
kualitas fisik dianalisis dengan analisis variansi
rancangan acak |engkap pola searah, dilanjutkan dengan
Duncah s New Miltiple Range Test. Data sifat
organol eptik dianalisis non paranmetris dengan uji H
menur ut Kr uskal dan Wl lis. Hasi | penelitian
menunj ukkan bahwa penanbahan tepung terigu berpengaruh
sangat nyata (P<0,01) terhadap nilai pH kadar |ensk,
kadar air, dan berpengaruh nyata (P<0,05) terhadap
keempukan, sedangkan hasil uji H nenurut Kruskal dan
Val lis nenunjukkan bahwa penanbahan tepung terigu
ber pengar uh tidak nyata terhadap rasa tetapi
ber pengaruh nyata (P<0,05) terhadap warna dan tekstur.
Kesi npul annya, tepung terigu dapat ditanbahkan sanpai
10% pada fornula duck nuggets, dengan kadar air dan
kadar |emak tertinggi, penanbahan sebanyak 5% untuk
kualitas fisik terbaik dan 15% wuntuk kualitas
or ganol epti k terbaik.

(Kata kunci: Duck Nuggets, Kualitas Fisik, Kualitas
: Organol epti k, Kadar Air dan Kadar Lenuk,
Filler Tepung Teri gu)
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ABSTRACT

The objective of this experinment was to eval uate
the effect of filler level of wheat flour on chemical
physi cal and organoleptical quality of duck nuggets.
Duck nuggets was made from adult duck nmeat. The anount
of neat and wheat flour was 84% of total, and the rest
16% were 1% salt, 0,6% garlic powder, 0, 4% bl ack pepper
powder, and 14% water. There were five treatnments in
the experiment, nanely 1) 100% duck neat, 2) 95% duck
meat and 5% filler, 3) 90% duck neat and 10% filler, 4)
85% duck nmeat and 15% filler, 5) 80% duck neat and 20%
filler. The wvariables observed were water and fat
contents, physical quality (pH and tenderness) of duck
nugget s, with three times of replication, and
organol eptical quality (taste, colour, and texture).
Water content, fat content and Physical quality data
were anal yzed by using analysis of variance, and were
further tested by using Duncan s New Miltiple Range
Test on the significant differences. O ganoleptical
quality data were analyzed by using Hedonic test by
Kruskal -Vl lis. The results indicated that addition of
wheat flour affected highly significant (P<0,01) on pH
fat and water contents, and affected significantly
(P<0,05) on tenderness, while Hedonic test showed that
addi ti on of wheat flour did not affect significantly on
taste, but affected significantly (P<0,05) on colour
and texture of duck nuggets. It was concluded that
wheat flour could be incorporated up to 10% in the
formula which resulted high water and fat contents in
the duck nuggets. The 5% filler resulted the best
physi cal and 15% filler resul ted t he best
organol eptical quality of duck nuggets.
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