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Rafael Christopherus Ardine, NRP 6103008110. Pengaruh Konsentrasi
Tapioka terhadap Sifat Fisikokimia Surimi-based Product Ayam
Broiler.

Dibawah bimbingan
1. Maria Matoetina Suprijono SP., M.Si.
2. Erni Setijawati, STP., MM.

ABSTRAK

Surimi-based product dihasilkan dari white meat yang umumnya
menggunakan daging ikan tetapi juga bisa dari daging ayam broiler. Sifat
fisikokimia yang penting dari surimi-based product adalah terbentuknya
matrik gel yang kohesif dan kokoh, serta memiliki tekstur yang kenyal,
struktur yang kompak dan juicy. Kemampuan protein pembentuk gel dalam
mempertahankan air akan berkurang selama pengolahan dan penyimpanan
beku sehingga diperlukan stabilizer. Stabilizer untuk surimi-based product
umumnya pati termasuk tapioka. Oleh karena itu perlu diteliti pengaruh
konsentrasi tapioka terhadap sifat fisikokimia surimi-based product ayam
broiler.

Penelitian ini menggunakan faktor Konsentrasi Tapioka (KT) terdiri
dari 6 taraf perlakuan, yaitu 5, 6, 7, 8, 9, 10%, diulang 4 kali dan
pengacakan sampel menggunakan RAK. Parameter penelitian adalah gel
quality (gel strength dan folding test), water holding capacity, cooking
yield, kadar air, dan thaw-drip dari surimi-based product ayam broiler.
Pengaruh faktor dianalisa menggunakan ANOVA dengan a = 0,05, apabila
berpengaruh nyata dilanjutkan dengan uji DMRT dengan a =0,05.

Hasil penelitian menunjukan bahwa peningkatan Konsentrasi
Tapioka dari 5-10% secara nyata meningkatkan Water Holding Capacity
dari 33,63% menjadi 47,96%; Cooking Yield dari 94,3180% menjadi
98,3670%; Thaw-Drip dari 1,2420% menjadi 3,0006%; Gel Strength dari
2335,159 g/s menjadi 3494,951 g/s (yang menunjukan semakin kokohnya
gel surimi); tetapi di sisi lain secara nyata menurunkan kadar air dari
73,7103% menjadi 68,0069%. Berdasarkan grafik Folding Test sifat
elastisitas gel surimi meningkat seiring dengan meningkatnya Konsentrasi
Tapioka 5-7% kemudian menurun pada Konsentrasi Tapioka 8-10%.

Kata kunci : Surimi-based Product, Ayam Broiler, Tapioka, Gel
Strength, Elastisitas Gel.



Rafael Christopherus Ardine, NRP 6103008110. The Influence of Tapioca
Concentrations on Physicochemical Properties of Chicken Broiler
Surimi-Based Products.

Advisory Committee:
1. Maria Matoetina Suprijono SP., M.Si.
2. Erni Setijawati, STP., MM.

ABSTRACT

Surimi-based product was made from white meat like fish meat but
also chicken meat. The important physicochemical properties for this
product are the formation of a cohesive and sturdy gel matrix, a chewy
texture, compact structure, and juicy. The ability of forming gel protein to
retain the water decreased during processing and frozen storage then need a
stabilizer. Stabilizer for surimi-based product was starch including tapioca.
Therefore generally it need to study the influence of tapioca concentrations
on physicochemical properties of chicken broiler surimi based product.

The research used the Concentration Tapioca (KT) consisted of six
treatment: 5, 6, 7, 8, 9, and 10%, done in 4 times replication used
Randomization Samples. The parameters were gel quality (gel strength and
folding test), water holding capacity, cooking yield, water content and thaw-
drip of chicken broiler surimi-based product. The effect were analyzed
using ANOVA at a = 0,05, then followed by DMRT at a = 0,05 for the
significantly effect parameters.

The results showed that the increase of Tapioca Concentrations at
5% to 10% significantly increased Water Holding Capacity of 33,63-
47,96%; cooking yield of 94,3180-98,3670%; thaw-drip of 1,2420%-
3,0006%; gel strength of 2335,159-3494,951 g/s (mean the gel solidity); but
significantly decreased water content of 73,7103-68,0069%. The folding
test graph showed that gel elasticity increased with the addition of Tapioca
Concentration from 5% to 7% but then decreased at Tapioca Concentration
8% to 10%.

Keywords : Surimi-Based Product, Broiler Chicken, Tapioca, Gel
Strength, Gel Elasticity.
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