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| NTI SARI

Penelitian ini bertujuan untuk nengetahui pengar uh
penggunaan daging dada dan paha ayam sebagai bahan utama
penbuatan chicken nuggets dengan nmenggunakan filler
tepung terigu terhadap sifat fisik dan or ganol epti knya.
Konmposi si  chicken nuggets yang digunakan terdiri dar
16% bunbu-bunbu dan 84% canmpuran dari dagi ng yang tel ah
dlpisahkan dari tulang dan kulit (90% dan filler (10%.
Per bandi ngan daging dada dan paha yang di buat sebesar
100% : 0% (perlakuan 1), 75%: 25% (perl akuan 1) 50% :
50% (perlakuan I11), 25% : 75% (perlakuan 1V) dan 0% :
100% (perlakuan V). Pengujian yang dilakukan mel i puti
sifat fisik (pH dan keenpukan) dan organol epti k (rasa,
warna dan tekstur). Data wuji fisik yang di perol eh
kemudi an dianalisis dengan analisis variansi rancangan
acak lengkap pola searah dan dilanjutkan dengan uji .
Duncan s New Miltiple Range Test jika terdapat
perbedaan. Data uji organol eptik dianalisis dengan uji H
menurut Kruskal dan Wallis. Hasil uji Duncan menunj ukan
perbedaan yang nyata (P<0,05) diantara per | akuan
terhadap nilai pH dan keenpukan chicken nuggets. Hasil
uji H tidak menunjukan perbedaan yang nyata ( P<0, 05)
di antara perlakuan terhadap rasa, warna maupun tekstur
chi cken nugget s. Dagi ng dada dan paha dengan
perbandingan 50% : 50% nenghasilkan sifat fisik dan
organol epti k chi cken nuggets yang paling bai k.

(Kata kunci: Chicken Nuggets, Daging Dada, Dagi ng Paha,
Tepung Teri gu, Sif at Fi si k dan
Or ganol epti k)
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ABSTRACT

This research was conducted to evaluate the effect
of breast and thigh meat as main ingredients of chicken
nuggets using wheat flour on physical and organol eptica
characteristics of chicken nuggets. Chicken nuggets
conposition were 16% of food seasonings and 84% of
bonel ess and skinless broiler chicken (90% and filler
(10%9. The breast and thigh ratios were 100% : 0%
(treatnment 1), 75% : 25% (treatnent 11), 50% : 50%
(treatnment 111), 75% : 25% (treatnent V) and 0% : 100%
(treatnment V). Parameters observed were physical (pH and
tenderness) and organoleptical characteristic (taste,
color and texture). Data of pH and tenderness were
anal ysed by using one way classification of variance
anal ysis (Conpletely Randoni zed Design). Any significant
mean different were further tested by Duncad s New
Mil tiple Range Test. Organoleptical data were anal ysed
by using Hedonic Test by Kruskal and Wallis. The results
showed that percentage of breast and thigh neat affected
significantly pH and tenderness of chicken nuggets
(P<0.05). The Hedonic test showed that there was not any
significant difference (P<0.05) on the taste, color and
texture of chicken nuggets. Percentage of breast and
thigh meat at 50% : 50% produced the best physical and
organol eptical characteristics of chicken nuggets.
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