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| NTI SARI

PenelitiAn ini bertujuan untuk nengetahui pengaruh
per bedaan penggunaan i nbangan dagi ng dan filler (80: 20,
70: 30, 60:40) dan kadar garam (2,0% 2,5% 3,0% dan
3,5% terhadap kualitas fisik dan organol epti k bakso
dagi ng ayam broil er. Bakso dibuat dari dagi ng dada dan
paha ayam broil er yang tel ah di pi sahkan dari tul ang dan
kulitnya, kenudian digilling halus. Daging giling
t ersebut di canpur dengan bunbu-bunbu yang terdiri dari
bawang putih 3,0% nerica 0;5% dan garam yang telah
di hal uskan kerpudi an di bl ender sanpai honobgen. Penbuat an
di | akukan unpuk setiap inbangan daging dan filler
dengan kadar garamyang berbeda. Parameter yang di amati
adal ah kualitas fisik yang neliputi pH, keenpukan, dan
daya i kat air serta kualitas organol eptik yang neliputi
rasa, kekenyalan dan tekstur. Data kualitas fisik
dianalisis dengan analisis variansi CRD (Conpletely
Randomi zed Design) pola faktorial 3x4 (3 faktor
i bangan filler dan 4 faktor kadar garam) dan bila
terjadi perbpdaan diiuji dengan wuji Duncar s New
Multiple Range Test (DVRT). Data kualitas organol eptik
diuji non papanmetrik H test nmenurut Kruskal Wallis.
Hasi| anal lisjs variansi menunjukkan terdapat perbedaan
yang sangat nyata (P<0,01) terhadap pH, dan daya ikat
air, sedangkan untuk keenpukan nenunjukkan perbedaan
yang nyata (P<0,05). Interaksi terjadi pada pengujian
pH Hasil wuji H rmununjukkan bahwa terjadi perbedaan
yang nyata pada rasa dan tekstur, sedangkan pada
kekenyal an terjadi per bedaan yang sangat nyat a
berdasarkan inbangan filler yang berbeda. Kesinpulan
dari penelitian ini adalah inbangan daging dan filler
terbaik pada 70:30 dengan kadar garam 2,5% untuk
kualitas fisik bakso, dan dengan kadar garam 3% unt uk
kual i tas organol epti k bakso.

(Kata kunci : Bakso ayam Filler, Garam Kualitas fisik
dan organol epti k)
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ABSTRACT

This study was done to investigate the effect of
ratio difference of filler (80:20, 70:30 and 60: 40) and
salt (2.0% 2.5% 3.0% and 3.5% on physical and
organol eptical quality chicken nmeat bail. Meat ball was
made from bonel ess and skinless breast and thigh neat
and was ground and the spices were added nanely garlic,
pepper and ice. The pysical test included pH water-
hol ding capacity and tenderness. The collected data
were analysed by factorial analyzis from Conpletely
Random zed Design of 3x4 (3 factors of ratio of filler
and 4 factors of amount of salt). The differences nean
were conpared by Duncan's New Miltiple Range Test
(DVRT). The organol eptical test included col our, taste,
elasticity and textur, and the results were anal ysed by
H test according to Kruskai-Wallis. The results showed
that differences filler and salt ratio significantly
affected (P<0,01) pH and water-holding capacity and

~significantly affected (P<0O,05) tenderness. There were
interactions between filler and salt ratio on pH The
resul t of  organol epti cal t est showed that the
differences filler and salt ratio was significantly
affected (P<O0,05) colour, taste and texture, and
significantly affected (P<0,01) to elasticity. It was
concluded that the best neat ball was to be on filler
ratio of 30% and anount of salt 2.5% to physical
quality and amount of salt 3.0% to organoleptical
qual ity.

(Key words : Chicken ball, Filler, Salt, Phycical and
organol eptical quality).



