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| NTI SAR

Penelitian ini bertujuan untuk nengetahui pengaruh
penanbahan undegraded protein pada pakan |engkap
(conplete feed) terhadap kualitas fisik daging sap
Peranakan Ongol e. Del apan ekor sapi Peranakan Ongole
(PO jantan berumur 1,5-2 tahun dibagi secara acak
nmenj adi dua kel ompok yang honogen masi ng-masi ng 4 ekor.
Kel onpok I di beri pakan conmplete feed tanpa
supl enment asi undegraded protein dan kelonmpok Il diberi
pakan conplete feed dengan suplenentasi undegraded
protein. Conplete feed diberikan sebanyak 2,6% bobot
badan sapi sedangkan undegraded protein sebesar 5 g/ BBM
di beri kan untuk sapi kelonpok [1. Ar mnum diberikan
secara ad libitum Ternak dipelihara selama 16 m nggu
terdiri dari 3 minggu untuk masa adaptasi dan 13 minggu
untuk periode kol eksi. Enam dari delapan ekor ternak
di potong pada akhir penelitian, dianbil sanpel daging
pada otot Longissinus dorsi (LD). Variable yang diukur
adal ah kualitas fisik daging neliputi daya ikat air
(DLA), susut masak, keenpukan, pH dan warna daging.
Basi | penelitian menunjukkan bahwa rata-rata DLA
(3,77%, keenpukan (4,33 ng/cnf) dan susut masak
(39,83% kel onmpok | berbeda nyata (P<0,05) dibanding
kel onpok LL (7,84%, (3,78 ng/cnf) dan (36,73%. Nanun
denm kian ternyata, antara kelonpok | dan kelonpok IL
tidak terdapat perbedaan yang nyata (P>0,05) wuntuk
warna (7,33 dan 7,67) serta pH daging (5,98 dan 6,00).
Di si mpul kan bahwa kualitas fisik daging sapi PO yang
nmendapat pakan |engkap dengan penanbahan undegraded
protein memliki kualitas yang lebih baik neliputi DI A
susut masak dan keenpukan dagi ng.

Kata kunci : Sapi Peranakan Ongol e, Conpl ete Feed,
Undegraded Protein, Kualitas Fisik Daging.
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ABSTRACT

The experinent was conducted to find out the
effect of undegraded ©protein supplenentation on
conplete feed on physical quality of neat of Ongole
Crosshred cattle. Eight male Ongole Crossbred cattle
with approximately 1,5-2 years were divided randomy
into two groups of four head. The first group was fed
only conplete feed, and the second group was fed
conpl ete feed and undegraded protein. Conplete feed was
distributed 2,6% of body weight, and undegraded protein
was supplenented 5 g/kg BW '’ to second group. The
cattle was raised for 16 weeks, which consisted of 3
weeks of adaptation and 13 weeks of treatnent. The
water was offered ad libitum Six of 8 cattle were
sl aughtered and sanple was taken from Longi ssi mus dor si
nmuscl e. Variable neasured was neat physical quality
wat er - hol di ng capacity (WHC), cooking |oss, tenderness,
pH and col or neat. The results showed that WHC (3,77%
t enderness (4,33 kg/cnf) and cooking |oss (39,83%from
the first group were significantly (P<0,05) than that
the second group that were (7,84%, (3,78 kg/cnf) and
(36,73%. However between the first group and the
second group had no significant different on color
(7,33 and 7,67) and pH (5,98 and 6,00). It can be
concluded that the meat quality (WHC. cooking |oss and
tenderness) of Ongole Crossbred cattle received
undegraded protein supplenmentation is better than that
wi t hout suppl enent ati on..

Keywor ds: The Ongol e Crossbred Cattle, The Conplete
Feed, The Undegraded Protein, The Meat
Physical Quality.



