
viii

DAFTAR ISI

HALAMAN JUDUL................................................................................................ i
HALAMAN PERSETUJUAN.............................................................................. ii
HALAMAN PENGESAHAN............................................................................... iii
PERNYATAAN BEBAS PLAGIASI..................................................................iv
HALAMAN DEDIKASI.........................................................................................v
INTISARI............................................................................................................... vi
ABSTRACT......................................................................................................... vii
DAFTAR ISI........................................................................................................viii
DAFTAR TABEL...................................................................................................x
DAFTAR LAMPIRAN..........................................................................................xi
PENDAHULUAN...................................................................................................1

Latar Belakang...............................................................................................1
Tujuan Penelitian...........................................................................................3
Manfaat Penelitian........................................................................................ 3

TINJAUAN PUSTAKA.........................................................................................5
Sate................................................................................................................. 5
Ready To Eat.................................................................................................6
Pengawetan................................................................................................... 7
Kualitas Fisik Sate...................................................................................... 11
Kualitas Mikrobiologi Sate......................................................................... 15
Kualitas Sensoris Sate...............................................................................18

LANDASAN TEORI DAN HIPOTESIS........................................................... 21
Landasan Teori............................................................................................21
Hipotesis.......................................................................................................22

MATERI DAN METODE....................................................................................23
Waktu dan Tempat Penelitian...................................................................23
Materi............................................................................................................ 23
Metode..........................................................................................................23

HASIL DAN PEMBAHASAN............................................................................28
Kualitas Fisik Sate Ambal..........................................................................28
Kualitas Mikrobiologi Sate Ambal.............................................................36
Kualitas Sensoris Sate Ambal...................................................................40

KESIMPULAN DAN SARAN............................................................................49

PENGARUH METODE PENDINGINAN PADA PROSES THERMAL SHOCK DAN PENYIMPANAN SUHU
RUANG TERHADAP KUALITAS
FISIK, MIKROBIOLOGI DAN SENSORIS SATE AMBAL
Isnatun Widyastuti, Ir. Rusman, M.P., Ph.D. ; Ir. Edi Suryanto, M.Sc., Ph.D., IPU.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



ix

RINGKASAN.......................................................................................................50
DAFTAR PUSTAKA.......................................................................................... 55
UCAPAN TERIMA KASIH................................................................................ 58
LAMPIRAN.......................................................................................................... 60

PENGARUH METODE PENDINGINAN PADA PROSES THERMAL SHOCK DAN PENYIMPANAN SUHU
RUANG TERHADAP KUALITAS
FISIK, MIKROBIOLOGI DAN SENSORIS SATE AMBAL
Isnatun Widyastuti, Ir. Rusman, M.P., Ph.D. ; Ir. Edi Suryanto, M.Sc., Ph.D., IPU.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR ISI

