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[ NTI SARI

Tuj uan penelitian ini adal ah untuk nmengetahui pengaruh
macam filler dan inmbangan dagi ng dada-paha terhadap sifat
fisik dan organol eptik chicken nuggets dari daging ayam
Arab. Chicken nuggets dibuat dari daging ayam Arab jantan
unur 4,5 bulan. Filler yang di gunakan adal ah tepung terigu,
mai zena, dan tapioka dengan tiga inbangan dagi ng dada dan
paha yang berbeda. Perlakuan inbangan dagi ng dada dan paha
meliputi : 1)1:3, 11)1:1, dan 111)3:1. ‘Chicken nuggets
konersi al sebagai kontrol. Persentase filler yang di gunakan
adal ah 5% dari total formulasi. Pengujian yang dilakukan
adalah sifat fisik (pH dan keenpukan) dan sifat
organol eptik  (warna, rasa, t ekstur, keenpukan, dan
peneri maan konsunmen). Data sifat fisik dianalisis dengan
analisis variansi pola faktorial 3x3 (3 faktor macamfiller
dan 3 faktor inbangan daging dada-paha) dan apabila
terdapat perbedaan yang nyata dilanjutkan dengan uji
per bedaan rerata dengan uji Duncan. Data sifat organol eptik
di analisis dengan Non Parametrik (h-test) menurut Kruskal-
Vllis dan apabila terdapat perbedaan yang nyata
di l anjutkan dengan wuji perbedaan rata-rata dengan uji
Duncan. Hasil penelitian nmenunjukkan bahwa inmbangan dagi ng
dada-paha tidak berpengaruh nyata terhadap pH dan
keenpukan, tetapi macam filler berpengaruh nyata terhadap
pH dan keenpukan. Hasil uji organol epti k nenunjukkan bahwa
i hangan dagi ng dada- paha tidak berpengaruh nyata terhadap
war na, rasa, tekstur, keenpukan, dan penerinmaan konsunen.
Macam filler berpengaruh nyata terhadap warna tetapi tidak
berpengaruh nyata terhadap rasa, tekstur, - keenpukan, dan
peneri maan konsumen.
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Abstr act

This experinment was conducted to find out the effects of
kinds of filler and proportion of breast-thigh on physica

and organol eptical characteristics of chicken nuggets from
Arab chicken neat. Chicken nuggets were nade from neat of
mal e Arab chicken aged 4.5 nonths. The fillers used were
wheat, maize, and tapioca flour wth three different
breast-thigh meat ratios. The breast-thigh neat ratios as
the treatnments were: 1) 1:3, 11)1:1, and 111)3:1, while
commersial chicken nuggets was wused as control. The
percentage of fillers used was 5% of the total fornulation.

Vari abl es observed were physical characteristics (pH value
and tenderness), and organol eptical characteristics (color,

taste, tenderness, texture, and acceptability). The
physical data were analyzed by using 3x3 factorial of
variance analyses (3 factors kind of fillers and 3 factors
of ratios of breast-thigh), followed by testing the
significant nmeans by Duncan s test. The organol eptical data
were analyzed by using Non-Paranetric analyses (h-test of
Kruskal -Wal lis), followed by testing the significant neans
by Duncad s test. The results indicated that ratios of
breast-thi gh were not significant on pH and tenderness, but
kinds of filler significantly affected (P<0,05) pH and
tenderness. The result of organoleptical test showed that
ratios of breast-thigh did not affect the colour, taste,

texture, tenderness, and acceptability. Kinds of filler
significantly affected (P<0,05) colour but did not affect
the taste, texture, tenderness, and acceptability.
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