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| NTI SARI

Panel I tian bertujuan untuk nendapatkan bobot dan per-
sentaae karkas: ayam broiler yang ti nggi dengan kandungan
| emak abdominal relatif rendah,. melhiu+ pem|ihan ransum:
dengan aras energi dan aras protein pakan yang tepat.
Senbi | an pul uh ekor ayam broiler jantan strain AS 101
berumur enpat m nggu di bagi “secara acak menj adi 18 kel onpok,
Mas| ng- masi ng kel onpok | i ma ekor. Setiap tiga kel onpok yang
masi ng- nasi ng sebagai ulanganldIPunakan unt uk satu- macam
per| akuan, sehi ngga ada enam perlakuan ransum Keenam ransum
t er sebut tesutana di bedakan pada aras-energi( ME) dan aras
rotein (PK), yaitu R (2 750 kcal ME/kg dan 21,5/ PK), Rl
3. 000 kcal kg dan 21, 5%PK), Rl ( 3,250 kcal ME/ kg dan
21,5%PK&, RIY(2,7§O kcal I\/E/qu an 18, 5%PK), RV ( 3.000
E%?I ME/ kg dan 18, 59%PK) dan RVI ( 3. 250 kcal kg dan 18, 5%

. Hasi| penelitian nenunjukkan semakin tinggi aras ener-
gl dan aras protein pakan akan meni ngkat kan bobot kar kas
(P<0,05) tetapi terhadap persentase karkas tidak signifikan.
Semakin tinggi aras energi pakan akan meni ngkat kan bobot dan
persentase |emak abdoni nal , sebal i knya semaki n neni ngkat nya
aras protein pakan maka akan nenghasilkan | emak abdoni nal
yang semaki n nmenurun ( P< 0, 05). .

Bobot karkas ayam broiler yang tinggi dapat diperoleh
dengan j al an neni ngkat kan ar as energi dari 2.750 kcal M kg
sanpal 3. 250 kcal NE/kg, | tbangan energi dan protein pakan
pada aras protein 21, 5%semakin tinggi -maka~persentase kar -
kasnya akan senmekin tinggi. Kandungan [emak abdoni nal yang
di hasi | kan gallng rendah dicapai ransum ||| (3,250 kcal M/
kg dan 21, 5%PK). Ransum I'1| ('3.250 kcal M/ kg dan 21. 5% PK)
adal ah ransum yang paling baik menghasilkan bobot dan persen-
tase karkas ayam broil er yang paling tinggi dangan kandungan
| emak abdominal relatif paling rendah. Ransum |V (-2. 750 kca
ME/ kg dan 18, 5%PK) adal ah ransum yang nenghasi | kan bobot
dan persentase karkas pal i ng rendabh,

(Kata Kunci: garras,)Lenak Abdomi nal , Ayam Broiler, Energi,
-Protein),
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ABSTRACT

The study was done to obtain a higher weight and per-
centage of carcass with a | ower abdominal fat according to
appropriate dietary energy and protein, _

Ninety (90) male broilers of AS 101 strain at four
weeks old were used is this study, They were:randomy de-
cided into 18 groups of five chicken, which three groups
as the replication, and six dietary treatnents, The diets
were: 2,750 kcal Me/ kg and 21.5% 3,000 kcal ME kg and
21 5% CP, 3, 250 keal ME/kg and”21.5%CP, 2,750 kcal NEfkg
and 18.5%CP, 3,000 kcal ME/ kg and 18.5%CP and than 3, 250
kcal ME/kg and 18.5%CP, respectively for the treatment I,
I, 1, 1V, Vand V.

_ The results indicated that increasing energy and pro-
tein |evels of the diets increased carcass weight (P<0,05).
but the percentage of carcass was not significant. The hi-
gher energ¥ of the diet increased weight and percentage of
abdom nal fat, and the higher protein of the diet would de-
crease abdoninal fat ( P<0.05).

_ A higher carcass weight of broiler could be got wth

i ncreasi ng energy |evels from 2, 750 kcal M/ kg to 3, 250

kcal NE/k%. The bal ance of energy and protein at 21.5% pro-

bei n was hi gher and produced a hi gher percentage of carcass.

The content of abdominal fat was the |owest wWith diet 111

(13,250 kcal ME/ kg and 21.5%CP). Diet Il (3,250 kcal ME/kg

and 21.5% OP) was the best in producing the highest weight

and Percentage of carcass with the |owest content of abdo:

mnal fat., Diet IV (2 750 kcal ME/ kg and 18.5%OP) produced

fo | owest weight and percentage of carcass.

( Key Wrds: Carcass, .. Abdom nal ‘Fat, . Chi cken, - Broil er,. Ener-,
gy, Protein). :



