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| NTI SARI
2001

Penelitian ini bertujuan untuk nengetahui | evel
filler pati nmmizena yang dapat menghasilkan chicken
nuggets dengan kualitas fisik dan organol eptik yang
| ebih  baik. Chicken nuggets vyang di buat pada
penelitian ini menggunakan daging dada ayam broil er,
pati mai zena, bunbu-bunmbu dan renmahan roti. Dagi ng
setel ah dipisahkan dari tulang, kulit dan jaringan
i katnya di bagi nenjadi |inma perlakuan, yaitu perlakuan
| 100% dagi ng dada (tanpa penanbahan filler), perlakuan
I'l 97, 5% dagi ng dada dan 2,5%filler, perlakuan Il 95%
daging dada dan 5% filler perlakuan IV 92, 5% dagi ng
dada dan 7,5% filler dan perlakuan V 90% dagi ng dada
dan 10% filler. Pengujian yang dilakukan yaitu uj i
organol eptik (warna, rasa dan tekstur) dan uji fisik
(pH dan keenpukan). Data yang di perol eh dari uj i
organol eptik dianalisis non parametris dengan uji H
menurut Kruskal dan Vallis. Data uji fisik dianalisis
dengan analsis variansi rancangan acak |engkap pola
searah. Hasil wuji H nmenunjukkan bahwa penanmbahan
pati maizena berpengaruh nyata (P<0, 05) terhadap warna
tetapi tidak berpengaruh nyata terhadap rasa dan
t ekstur. Hasi | uj i Duncan terhadap uji fisik
menunj ukkan bahwa penanbahan pati maizena berpengar uh
nyata (P<0,05) terhadap keenpukan tetapi tidak
berpengaruh pada nilai pH Kesinpulan penelitian ini
adal ah bahwa penanbahan filler pati mai zena sanpai
|l evel 10% dapat nenghasilkan chicken nuggets dengan
kualitas fisik dan organoleptik yang lebih baik
sehi ngga produk chicken nuggets diharapkan masih dapat
diterina ol eh konsunen.

(Kata kunci: Chicken Nuggets, Kualitas Fisik, Kualitas
Organol eptik, Filler Pati Mizena)
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ABSTRACT
2001

The objective of this research was to i nvestigate
the level of nmize starch as a filler in produci ng
chi cken nuggets on physical and organol epti cal quality.
The chicken nuggets were nade from broiler breasts
meat, maize starch, food seasoning and bread crunbs.
Bonel ess, skinless chicken breasts were trimed off of
external fat and visible connective tissue, and then

were divided into five treatnents: 1) treatnment |, 100%
chicken breast neat (without added filler), 2)
treatment 11, 97,5% chicken breast meat and 2,5%
filler, 3) treatment IIl, 95% chicken breast meat and

S% filler, 4) treatnent |V, 95,5% chicken breast neat
and 7,5% filler, 5) treatnent V, 90% chicken breast
meat and 10% filler. The organoleptical quality was
tested on taste, texture and col our, physical quality
was tested on pH and tenderness. The O ganol eptical
quality data was anal ysed non paranetric by the H test
from Kruskal-Vallis and physical quality data were
anal ysed by using one way clasification anl aysi s of
variance. The result indicated that the addition of
mai ze starch affected significantly (P<0,05) on the
tenderness, whereas pH was not affected significantly.
The result of H test indicated that the addition of
mai ze starch affected significantly (P<0,05) on the
col our, the taste and texture were not affected
significantly. The conclusion of this research was that
the addition of mai ze starch up to 10% as a filler
could produce chicken nuggets with better physical and
organol eptical quality, so that the chicken nugget s
product could be accepted by the consuner.
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