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| NTI SARI

Penelitian ini bertujuan untuk mengetahui pengaruh
jenis pengemas dan | ama sinpan terhadap kualitas fisik
dan sifat organoleptik daging broiler. Sanpel yang
di gunakan adalah 39 ayam broiler pada bagian otot
Pectoralis superficialis yang disenbelih dii RPA Royan
Chi cken Yogyakarta. Tiga bel ahan dada ayam dianalisis

“sebagai perl akuan dagi ng segar, 9 belahan dada di kenas

dengan alumnium foil (AF), 9 belahan dada dikenas
dengan plastik polipropilena (PP), 9 belahan dada
di kemas dengan plastik polietilena (PE) dan 9 bel ahan
dada dal am keadaan terbuka. Daging disinpan pada suhu
refrigerasi dengan |ama penyi npanan 24, 48 dan 72 jam
Setiap pengamatan diulang tiga kali dan data kualitas
fisik dianalisis dengan analisis variansi pola Split-
plot dan dilanjutkan uji DWVRT, sedangkan data sifat
organol eptik dianalisis dengan nonparanetrik metode
Kruskal -Vl lis. Jenis pengemas tidak berpengaruh nyata
terhadap nilai pH., daya ikat air, susut rnasak dan
keernpukan.. Lama sinpan berpengaruh nyata (P<0,05)
t erhadap susut rnasak serta terhadap warna dan cita rasa
dagi ng tanpa pengemas dan yang di kemas al um nium foil,
tetapi tidak berpengaruh nyata terhadap flavor daging.
Di si npul kan bahwa penyi npanan daging selama” 24 jam
hasi | nya | ebi h bai k di bandi ngkan penyi npanan 48 dan 72
jam.  Pengemasan dengan plastik PE dan PP rnernberikan
hasil yang lebih baik dilihat dari segi sifat
or ganoi ept i knya..

(Kata kunci: Pengemas, Lama Sinpan, Kualitas Fisik
Si fat Organol eptik, Daging Dada Ayam Broil er)
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ABSTRACT

The purpose of this study was to investigate the
effect of packaging material and storage time on the
physical quality and organol eptical characteristic of
broiler breast neat. The sanples used were 39 broiler
neat of Pectorals superficialis nuscles that were cut
at the RPA Royan Chicken Processing. Three nuscles of
the breast were analysed on fresh condition, nine
nmuscles of the breasts were packed with the alum nium
foil (AF), nine nuscles of the breasts were packed with
the polypropylene plastic (PP), nine nuscles of the
breasts were packed with the polyethylene plastic (PE).
and nine nuscles of the breasts were | et open. The neat
were stored at refrigeration tenperature for 24, 48 and
72 hours, respectively. Each observation was replicated
three times and the physical quality data were anal ysed
fromSplit-plot by analysis of variance and foll owed by
DVRT test, while the organol eptical characteristic data
wer e anal ysed by nonparanetrical Kruskal-Vallis method.
The packaging material did not significantly influence
the pH value, water-holding capacity, cooking |oss and
tenderness.. The storage tine significantly influenced
the cooking: loss  (P<0.05), also significantly
i nfl uenced influenced the color and the taste (P<0.05)
of the unpackaged nmeat and al um nium foil packaged, but
did not significantly influence the neat flavor. It was
concl uded that nmeat stored for 24 hours was better than
those stored at 48 and 72 hours. Packaging wth
pol yetyl ene and polypropylene plastic had the best
organol eptical characteristic, respectively.

(Key words: Packaging, Storage, Physical quality,
Organolcptical characteristic, Broiler
Breast Meat).



