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I NTI SAR

Penelitian ini bertujuan untuk mengetahui pengaruh
penggunaan macam filler yang berbeda pada sosis daging
ayam terhadap karakteristik fisik dan organoleptik.
Filler yang digunakan adalah tepung tapioka, maizena,
terigu, beras dan sagu. Filler yang di gunakan sebesar 10
% dari berat daging ayam Bahan yang digunakan untuk
menbuat sosi s dagi ng ayam adal ah dagi ng dada ayam filler
dan bunbu-bunbu. Daging dada ayam setel ah dipisahkan
dari kulit dan tulang dan jaringan ikatnya dibagi untuk
enam perlakuan; 1,sosis daging dada ayam tanpa filler;
I, sosis daging dada ayam dengan tepung tapioka; |1
sosi s daging dada ayam dengan tepung mmizena; |V, sosis
dagi ng dada ayam dengan tepung terigu; V, sosis daging
dada ayam dengan tepung beras; VI, sosis daging dada ayam
dengan tepung sagu dan sosis konmersial sebagai kontrol.
Penguj i an yang dil akukan adal ah uji karakteristik fisik
(pH, keenpukan dan daya ikat air) dan uji karakteristik
organoleptik (warna, rasa, tekstur, kekenyalan). Data
karakteristik fisik dianalisis variansi pola searah dan
per bedaan yang ada dilanjutkan uji Duncai s New Miltiple
Range Test, sedangkan data karakteristik organoleptik
dianalisis statistik non paranetrik nenurut Kruskal -
Wallis. ©Macam filler menghasil kan perbedaan yang nyata
(P<O, 05)terhadap karakteristik fisik sosis (pH keenpukan
dan daya ikat air). Karakteristik organoleptik sosis yang
di hasil kan juga berbeda nyata terutana rasa nanun
kekenyal an, tekstur dan warna tidak berbeda nyata. Sosis
dengan filler tepung beras nenpunyai karakteristik fisik
yang terbai k sedangkan sosis dengan filler tepung sagu
menpunyai karakteristik organol eptik yang terbaik.
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ABSTRACT

This research was conducted to evaluate the effect
of different filler of chicken breast neat sausage
formnul ation on physi cal and or ganol epti cal
characteristics. The fillers used were tapioca, wheat,
sago, rice and nmize flour. The percentage of fillers
used was 10% of chicken breast neat weight. The
i ngredient for chicken breast neat sausage consisted of
chicken breast neat, fillers and spices. Skinless and
bonel ess chi cken breast neat were chopped and divi ded for

six treatnments: 1, chicken breast meat sausage without
filler; 11, chicken breast neat sausage with tapioca
flour; LI, chicken breast neat sausage with maize flour;

'V, chicken breast neat sausage with wheat flour; V,
chicken breast neat sausage with rice flour; VI, chicken
breast neat sausage with sago flour while the conmerci al

sausage was used as control. Variables of the
observation were physical characteristics (pH, tenderness
and wat er - hol di ng capacity) and or ganol epti cal
characteristics (taste, col our, elasticity and

texture).The physical characteristics data were anal yzed
by variance analysis, continued by Duncan' s New Miltiple
Range Test. The organol eptical characteristics data were
anal yzed by using Hedonic test of Kruskal and Wallis. The
results showed that kinds of filler significantly
affected (p<0, 05) pH, tenderness and water-hol ding
capacity of sausage. The result of organoleptical test
showed that kinds of filler significantly affected
(p<0,05) the taste but did not affect the colour, texture
and el asticity of sausage. The results could be concl uded
that the best physical characteristics of chicken breast
nmeat sausage was shown by the filler of rice flour, while
t he best organoleptical characteristics was shown by the
filler of sago.

Keywords : Chicken breast neat sausage, Filler, Physica
and organol eptical characteristics



