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| NTI SARI

Penelitian ini di | akukan  untuk  mendapat kan
proporsi daging ayam broiler dan daging ayam petelur
af kir pada penbuatan nuggets, nengeval uasi |anma sinpan
nuggets yang paling tepat dan nengetahui kualitas fisik
dan organol eptik nuggets. Materi penelitian yang
di gunakan adal ah daging ayam broiler, daging ayam
petelur afkir, tepung terigu, remahan roti, dan bunbu-
bunbu terdiri dari garam bubuk bawang putih, |ada
hitam dan air. Terdapat 2 Ilevel perlakuan yaitu
proporsi daging ayam petelur afkir 0, 50, 100 dan |anma
sinpan yaitu O, 3 dan 6 hari dengan tiga kali ul angan.
Pengujian neliputi kualitas fisik yaitu pH, keenpukan
dan kualitas organoleptik nmeliputi warna, rasa, dan
tekstur. Data kualitas fisik dianalisis dengan analisis
variansi pola faktorial 3 x 3. Perbedaan rerata diuji
dengan Duncan s New Miltiple Range Test, sedangkan
kualitas organoleptik diuji non-parametrik H test
menur ut Kruskal -Vl | i s. Hasi | analisis statistik
menunj ukkan terdapat perbedaan yang nyata |evel
per| akuan ayam petelur afkir dan |ama sinpan terhadap
pH, keenpukan, dan rasa, sedangkan warna dan tekstur
tidak terdapat perbedaan yang nyata untuk setiap
per| akuan. Lama sinpan 3 hari dan proporsi daging ayam
broil er 50% nenberi kan hasil yang terbaik.

(kata kunci : Chicken Nuggets, Kualitas Fisik, Kualitas
Organol epti k, Ayam Petelur Afkir, Lam

Si npan)
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ABSTRACT

The purpose of this experinent was to obtain the
nmost appropriate proportion and shelflife of broiler
and culled layer neat in the making of nuggets with a
better physical and organol epti cal qual ity. The
materials used in this experiment were broiler neat,
culled layer neat, wheat, breadcrunb, and spices
consisting of salts, garlic powder, black pepper, and
water. There were two level treatnments in this
research; proportion of 0O, 50, 100 for culled layer
meat and shelf life of O, 3, 6 days for three tines
repeatitions. The t est i ncl uded physi cal and
organol eptical quality. The observed physical qualities
were pH and softness. The organol eptical qualities test
included colour, taste and texture. The physica
quality data were analysed by variance analysis of
factorial 3x3. The differences betwen neans were tested
by Duncand s New Mul tiple Range Test. The organol epti cal
quality was tested by non-paranetric H test according
to Kruskal-VWallis. The results showed significant
di fferences due to level of culled | ayer neat and shelf
life on pH, softness, and taste, while the col our and
texture was simlar on every treanent. The shelf life 3
days and the proportion of 50 % broiler nmeats gave the
best result.

(Key words :Chicken Nuggets, Physi cal Quality,
Organol eptic Quality, Culled Layer Meat and
Shel f Life)



