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Penelitian yang dilakukan ini bertujuan untuk
nmenget ahui pengaruh suhu dan |anma penggorengan yang
ber beda terhadap konposisi kim a abon ayam broil er yang
di buat dengan bahan dasar daging ayam broiler. Bahan
t anbahan berupa santan, bunbu-bunbu dan m nyak goreng.
Proses penbuatan abon neliputi perebusan, penyuw r-
nyuw ran, penburbuan, penggorengan dan pengepresan
Tiga macam suhu dan | ama penggorengan di gunakan untuk
nmenggor eng bahan yaitu suhu 150, 160 dan 170°C dengan
waktu 12, 13, dan 14 nenit, nmsing-masing diulang tiga
kali. Data dianalisis dengan analisis variansi CRD pol a
faktorial 3x3 dan perbedaan rerata diuji dengan
Duncan's New Miltiple Range Test (DVRT). Data diuji
unt uk nmenget ahui kandungan air, protein, |emak danNabu
abon ayam broiler. Hasil penelitian nmenunjukkan bahwa
konposi si kima abon ayam broiler pada perlakuan suhu
dan |ama penggorengan yang berbeda adalah berbeda
sangat nyata (P<0O,01) pada kadar air dan protein serta
terdapat interaksi di antara kedua variabel tersebut,
sedangkan kadar | emak menunj ukkan perbedaan yang tidak
nyata (P<0,05) di antara perlakuan dengan kandungan
| emak yang sangat tinggi, kadar abu abon ayam ber beda
nyata pada (P<0,05) tetapi kedua variabel tidak ada
i nt eraksi nya. Kesinmpulannya ternyata penggunaan suhu
dan |ama waktu penggorengan yang semakin meningkat
ti dak nmengubah konposisi kima abon ayam broiler.

Kata kunci: Abon, Dagi ng Ayam Broil er, Konposisi Kim a,
Suhu dan Lama Penggor engan.
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ABSTRACT

Thi s objective of the research was to study the
effect of different tenperature and frying duration on
chem cal conpositin of broiler chicken abon. Broiler
Chicken was used as the main firstly raw material.
CGther ingredients needed were mlk coconuts, seasons
arid frying oil. Chicken was boiled and lair into smal
pi eces. The chicken was then seasoned and fried. Lastly
the fried chicken pressed use pressing to elininate the
oils. The tenperatures of frying were 150, 160 and
170cC, with duration of 12, 13 and 14 mnutes. The
treatnents were done in triplicate. The chemi cal
conposition observed was water, protein, fat and ash
content. The data were analysed by a 3x3 factorial of
vari ance anal ysis. Any significant nmeans were anal ysed
by Duncarl s test (DVRT). The results indicated That
t enperature and frying duration i nfl uenced
significantly (PQ).01) on water and protein contents,
and there were al so interaction between tenperature and
frying duration and ash contet also influnced
significantly (P<0.05) but no interaction between
temperature and frying duration. On the contrary, no
significant differences were observed on fat content.
It was concluded that tenperature and frying duration
did not change the chenical conposition of broiler
chi cken abon.
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