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Intisari

Penelitian ini bertujuan untuk nengetahui kadar
| emak dan konposisi asam |emak daging sapi Peranakan
Ongole (PO jantan yang dipelihara pada bobot awal dan
| ama penggenukan yang berbeda. Del apan belas (18) ekor
sapi PO jantan umur sekitar 1,5 - 2,0 tahun dengan
bobot awal sekitar 250 dan 300 kg di bagi secara random
menj adi tiga kelonpok perlakuan, yaitu dengan |ama
wakt u penggenukan 2 bulan, 3 bulan dan 4 bulan. Jadi
masing - masing unit perlakuan terdiri dari 3 ekor
sapi. Sapi dipelihara secara feedlot ( penggenukan )
dal am kandang dengan pakan yang sama, vyaitu terdiri
dari  70% konsentrat dan 30% runput gajah (Penisetum
purpureun). Pakan dan air mi numdi berikan secara ad
libitum Sanpel daging dianmbil dari otot Longissinus
dorsi (LD) rusuk 12 dan 13. Data dianalisis dengan
analisis variansi pola faktorial 2x3 (2 bobot awal dan
3 lama penggenukan). Hasil penelitian menunjukan bahwa
kadar |emak tidak berbeda nyata antara bobot awal,
t et api berbeda nyata diantara ketiga |ama waktu
penggenukan. Kadar |emak daging nenunjukkan bahwa
semaki n | ama waktu penggenukan semakin neni ngkat. Asam
| emak jenuh daging sapi yang di genukan selama 2 bul an -
lebih tinggi dari pada selama 3 dan 4 bulan, serta
tidak berbeda nyata diantara bobot awal. Asam |enak
tidak jenuh daging pada penggenukan 4 bul an dan 3 bul an
lebih tinggi dari pada penggenukan selana 2 bul an,
serta tidak berbeda nyata diantara bobot awal. Tidak
terdapat interaksi antara perbedaan bobot awal dan
| ama penggenukan.
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Abstract

The research was conducted to investigate fat
percentage and fatty acid conposition of nale Ongole
Crossed cattle grown intensively on different initial
body weight and fattening duration. Eighteen (18) male
Ongole Crossed (PO cattle of approximately 1.5 - 2.0
years old with initial body weight 250 and 300 kg were
randomy divide into three trial units, nanely 2, 3 and
4 month fattening duration. The animal was kept in
feedl ot system in individual barn with sinilar diet.
The ration applied for cattle consisted of 70%
concentrate and 30% el ephant grass ( penni set um
purperevn). The ration and water were given ad |ibitum
The neat was observed at |aboratory by sanpling from
| ongi ssinmus dorsi (LD) of nuscle between ribs 12 and
13. the data obtained were anal yzed by 2x3 factorial (2
initial body weights and 3 fattening duration) analysis
of variance. The result showed that fat percentage Was
not significantly on different initial body weight, but
was significantly on. different fattening duration.
During research fat percentage increased. Saturated
fatty acid of meat during 2 nonths was higher than 3
and 4 nonths and was not significantly between initial
body weight. Unsaturated fatty acid during 4 and 3
months was higher than 2 nonths and was not
significantly between initial body weight. There was
not interaction between different initial body weight
and different fattening duration
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