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| NTI SARL

Penelitian ini bertujuan untuk nengetahui pengaruh
| evel protein pada ransum yang di koreksi dengan asam
amno lisin, netionin, dan treonin terhadap kualitas
dan sifat fisik karkas ayam kanpung. Seratus ekor ayam
kampung unur sehari dibagi dalam 4 perlakuan dan
di pelihara sanpai umur 10 mnggu. Setiap perlakuan
terdiri dari 5 ulangan dan setiap ulangan terdiri dari
5 ekor ayam Ransum perl akuan di susun secara
i soenergi (2600 kcal ME/ kg). Ransum dibagi dalam 4
macam per | akuan dengan | evel protein nmenurun yaitu 18,
16, 14, dan 12%yang di koreksi dengan asamanmino lisin
metionin dan treonin. Pakan dan air mnum diberikan
secara ad libitum Data yang di anbil adal ah berat hidup
akhir, berat karkas, persen karkas, kadar |enak dagi ng
dada, pH, daya ikat air (D A), susut masak, dan
keenpukan dagi ng ayam kanpung unur- 10 mi nggu. Data yang
di peroleh dianalisis dengan rmenggunakan analisis
variansi acak |lengkap pola searah dan dilanjutkan
dengan uji beda jarak ganda Duncan s New Mil tipl e Range
Test (DWVRT). Hasil penelitian nenunjukkan bahwa ber at
hi dup akhir, berat karkas dan kadar |enmak dagi ng dada
di pengaruhi ol eh | evel protein pada ransum yang
di koreksi asam amno lisin, nmetionin, dan treonin.
Sedangkan untuk persen karkas, pH, daya ikat air, susut
masak, dan keenpukan daging tidak dipengaruhi oleh
| evel protein pada ransum yang dikoreksi asam am no
l'isin, netionin, dan treonin. Kesinpulan yang di dapat
adal ah penurunan |evel protein pada ransum yang
di koreksi dengan asam amno lisin, netionin, dan
treonin tidak akan nenurunkan kualitas dan sifat fisik
kar kas ayam kanpung.

(Kata kunci: Ayam kanpung, Protein, Asam amino, Sifat
fisik daging, Kualitas karkas)
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ABSTRACT

The experinent was conducted to investigate the
effect of protein level on diet corected with |ysine,
met hi onine, and threonine amno acid on the carcass
qual ity and physical properties of native chickens. One
hundred day old native chicks were divided randomy
into four diet treatnents, and kept until ten weeks.
There were five replications in each treatnent and
each replication containing five chickens. Al diets
had isoenergiticaly 2600 kcal M kg. The protein |evel
of the diets were 18, 16, 14, and 12% corrected with
| ysi ne, nethionine, and threonine am no acid. The feed
and water were given ad libitum The data collected
were final body weight, carcass weight, carcass
percent age, carcass fat content (neat from the breast
part), pH.  water holding capacity (WHC), cooking |oss
and tenderness of ten week old native chickens. The
data were analyzed using analysis of variance one way
conpl etely random and continued by DMRT (Duncarf's New
Mul ti ple Range Test). The result showed that the fina
body weight, carcass weight, and carcass fat content
were influenced by level of protein on diet corrected
with lysine, nethionine, and threonine am no acids.
However, carcass percentage, pH, water hol di ng
capacity, cooking loss, and tenderness were not
i nfluenced by level of protein on diet corrected with
| ysine, nmethionine, and threonine amno acids. The
conclusion was that the decrease of protein |level on
diet corrected by lysine, nethionine, and threonine
amno acids did not affect the carcass quality and
physi cal properties of native chickens.
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