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Penelitian ini nengkaji nmanaj emen peneliharaan~
itik diunbar di |aguna kawasan pantai. Bantul, dikurung
pada kandang kering di. Mjosari dan dikurung pada
kandang | epe-lepe di. Brebes serta profil asam lenmak dan
kadar- kol esterol telur itik yang dihasil kan.

Hasi| penelitian nenunjukkan bahwa peneli haraan
itik Mjosari. yang di kurung pada kandang kering nanpu
menghasi | kan produksi telur lebih tinggi dibanding
itik Turi Bantul yang diunbar- di. | aguna dan itik Brebes
yang dikurung pada kandang |epe-lepe. Mrtalitas
terendah terjadi pada peneliharaan itik yang diunbar-..
Profil asam lenmak telur itik Turi Bantul didom nasi
ol eh asam Li nol enat. (C18::3n--3) dan asam
Ei cosapent aenoat (/C20:5n--3), sedangkan pada telur itik
Moj osari  dan Brebes asam lenmek yang dominan terdiri
dari. asam Linolenat (C18:3n-3) dan asam Arakhidonat
(C20::4n-6).. Kadar: kolesterol telur itik M)josari dan
itik Brebes yang dikurung lebih tinggi. dibanding kadar
kol esterol telur itik Turi Bantul yang diunbar di.
| aguna.. Kadar kolesterol telur itik Myjosari, Brebes
dan Turi Bantul berturut-turut sebesar 11,75, 10,86 dan
10,61ng/g kuning telur atau 270,83, 273,81 dan
261, 1 Ong/butir telur.

(Kata kunci: Telur itik, Asam | enak, Kol esterol,
Manaj enen penel i har aan)
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ABSTRACT

STUDY ON HERDI NG SYSTEM AND CONFI NEMENT DUCK HOUSI.NG OF
DUCK REARI NG MANAGEMENT AND THE FATTY ACI DS PROFI LE AND
CHOLESTEROL CONTENTS IN THE DUCK EGG

Siti. Um. Khal sum
99/128760/ PT/ 03869

This research was conducted to study the rearing
managenment of the herded flock of Turi duck on the
shore of laguna in Bantul, confinenent duck housing in
Mojosari and "lepe-lepe" system of duck rearing
managenent in Brebes and the fatty acids profile and
chol esterol contents in the duck egg.

The results showed that egg production of
confinenment duck in Mjosari was higher than |epe-|epe
system in Brebes and herding system in |aguna. The
least nortality was found in herded duck rearing system
in laguna. The fatty acids contents of Turi duck egg
were dominated by Linolenic acids (Cl8:3n-3) and
Ei cosapent aenoi ¢ acids (C20:5n-3). \Wile Mjosari and
Brebes duck egg were donminated by Linolenic acids
(C18:3n-3) and Arachidonic acids (Q0:4n-6). The
chol esterol contents of Mjosari and Brebes duck egg
wer e hi gher than chol esterol contents of Turi duck egg.
The chol esterol contents of Mjosari, Brebes and Turi
duck egg were: 11.75, 10.86 dan 10.61ng/g yolk or
270.83, 273.81 and 261.1 Ong/ egg..

(Key words: Egg, Fatty acids, Cholesterol,
Reari ng managenent)



