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Intisari

Penelitian ini bertujuan nengetahui pengaruh nacain
otot terhadap kualitas fisik daging sapi peranakan

ongol e. Qot yang dijadi kan sanpel mel i puti ot ot
Longi ssimus dorsi (LD), otot Sem tendoneus (ST), otot
Sem menbraneus (SM), dan otot Bicep fenoris (BF),

masi ng-masing terdiri dari otot bagian kanan dan otot
bagian kiri. Oot-otot tersebut dianbil dari tiga ekor
Sapi Peranakan Ongol e jantan dengan rata-rata unur enpat
t ahun, berat badan 350 kg, dan dil ayukan pada tenperatur
28°C sanpai 31°C selama 12 jam setelah penyenbelihan.
Variabel yang diamati neliputi cooking 1loss, waiter
hol di ng capacity (WHO, keenpukan, serta pH ultinmat. Data
dianalisis dengan analisis variansi pola faktorial dan
di | anj utkan dengan uji Duncan s New Miltiple Range Test.
Hasi| analisis nenbukti kan bahwa perbedaan macam ot ot
menunj ukkan perbedaan (P<. 05) terhadap cooki ng | oss,
VWHO dan keenpukan, serta berbeda tidak nyata pada pH
ultimat. Kesinpulan vyang dapat dianmbil dari hasil
anal i sis adalah otot LD nmenpunyai kualitas fisik paling
bai k di bandi ngkan dengan otot, ST, SM dan BF

(Kata kunci: Sapi Peranakan Ongol e, Letak OQtot, Macam
otot, Kualitas Fisik.)
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Abst r act

The study was ained to investigate the effect of a
ki nds of muscle on physical quality of nmeat from Ongole
Grade Cattle. The kinds of nmuscle were Longisinus dorsi
(LD), Semitendoneus (ST), Seninenbraneus (SM, and
Bi ceps fenoris (BF), respectively, consisting of right
side and left side. Those nuscles had been token from
three mal e ongole grade cattle, with an average age of
four years and |ive-wheight of 350 kg. Aging was done in
the range of 28°C to 31°C for 12 hour's after
sl aughter. The pH of nuscle was neasured according to
the method of Swatland, nuscle tenderness was neasured
by shear-force value, cooking [oss of nuscle and water
hol di ng capacity (WHC) of nuscle were nmeasured according
to the nethod of Bouton et al. The resulted data were
anal yzed in a Conpletely Random zed Design, then they
were tested by Duncald s New Miltiple Range Test. It is
concluded that there were differences anong kinds of
muscl e ( P<. 05) on cooking | oss, WHC, tenderness, and not
significant differences on neat pH

(Key word: Ongole Grade Cattle, Position of Miscle,
Kind s of Muscle, Meat Physical Quality)



