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INTISARI

Penelitian bertujuan untuk mengetahui pengaruh perbedaan
bangsa dan umur potong terhadap komposisi kimia dan kualitas fisik
daging sapi di RPH Kabupaten Cirebon, Jawa Barat. Materi yang
digunakan adalah 20 ekor sapi jantan yang terdiri dari 10 ekor sapi
Brahman cross (5 ekor umur potong 2 sampai 3 tahun dan 5 ekor umur
potong 3 sampai 4 tahun) dan 10 ekor sapi Simmental Peranakan Ongole
(5 ekor umur potong 2 sampai 3 tahun dan 5 ekor potong umur 3 sampai 4
tahun). Otot Longissimus dorsi digunakan untuk diuji kadar air, kadar
protein, kadar lemak, kadar abu, nilai pH, daya ikat air daging, susut
masak daging, dan keempukan daging di Laboraturium Ilmu dan
Teknologi Daging, Bagian Teknologi Hasil Ternak, Fakultas Peternakan,
UGM. Data yang diperoleh dianalisis menggunakan pola faktorial (2x2)
dan dilanjutkan dengan Duncan’s Multiple Ranges Test (DMRT). Hasil
penelitan menunjukkan bangsa sapi dan umur potong tidak
mempengaruhi (P>0,05) pada kadar air, kadar protein, kadar abu, nilai pH,
daya ikat air dan susut masak daging. Bangsa sapi mempengaruhi
(P<0,05) pada kadar lemak daging. Bangsa sapi juga mempengaruhi
(P<0,05) pada keempukan daging. Kesimpulan dari penelitian ini adalah
umur potong tidak menyebabkan perbedaan kualitas daging yang
dihasilkan. Bangsa sapi BX mempunyai kualitas daging lebih baik
dibandingkan dengan sapi SimPO.
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ABSTRACT

The study was aimed to observe the effects of cattle breed and
slaughter age on chemical composition and physical quality of cattle meat
in Cirebon slaughter house, West Java. The materials were 20 bulls
consisting of 10 heads of Brahman cross and 10 heads of Simmental
Ongole crossbreed (SimPO). Each breed consisted of 5 heads of 2-3
years of age and 3-4 years of age. Longissimus dorsi muscle was tested
on chemical composition including water, protein, fat, and ash content,
and physical quality including pH, water-holding capacity, cooking loss,
and tenderness. The data were analysed by a 2x2 factorials and continued
by Duncan’s Multiple Ranges Test (DMRT). The results showed that the
breed and slaughter age did not affect on the chemical composition
including water, protein and ash content, but not on fat content. The breed
and slaughter age did not also affect the physical quality including pH,
water-holding capacity and cooking loss, but not on tenderness. The
conclusion of this study is slaughter age does not cause differences in the
quality of meat. Brahman cross has better meat quality than Simmental
Ongole crossbreed.
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