
 
 

vi 
 

DAFTAR ISI 

 

HALAMAN JUDUL .................................................................................      i 

HALAMAN PENGESAHAN ...................................................................     ii 

HALAMAN PERNYATAAN ..................................................................    iii 

KATA PENGANTAR ..............................................................................    iv 

DAFTAR ISI .............................................................................................     vi 

DAFTAR GAMBAR ................................................................................    vii 

DAFTAR TABEL .....................................................................................   viii 

INTISARI ..................................................................................................    ix 

ABSTRACT ................................................................................................    x 

PENDAHULUAN ....................................................................................        1 

Latar Belakang ........................................  .....................................     1 

Tujuan ............................................................................................     2 

Manfaat ..........................................................................................     2 

TINJAUAN PUSTAKA ...........................................................................        3 

Daging ...........................................................................................     3 

Pengawasan Daging ......................................................................     4 

Kriteria Kualitas Daging ...............................................................     5 

Daging Normal ..............................................................................     5 

Daging Abnormal ..........................................................................     8 

Pengujian Kimia pada Daging .......................................................     9 

PELAKSANAAN ....................................................................................        11 

Materi ............................................................................................     11 

Metode ...........................................................................................     11 

HASIL DAN PEMBAHASAN ................................................................       13 

Hasil ..............................................................................................    13 

Pembahasan ...................................................................................    13 

KESIMPULAN DAN SARAN ................................................................       21 

Kesimpulan ....................................................................................    21 

Saran ..............................................................................................    21 

DAFTAR PUSTAKA ...............................................................................    22 

 

 

 

Pemeriksaan dan Pengawasan Kualitas Daging Herkeuring Berdasarkan Uji eber dan pH
ATIKA BETADI R, Dr. drh. Yatri Drastini, M.Sc
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


