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Based Product Ayam Broiler
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ABSTRAK

Surimi based product dibuat dari white meat, umumnya daging
ikan walaupun juga bisa dari daging ayam broiler, tetapi sifat
fisikokimianya berbeda, demikian juga jika menggunakan dada dan paha.
Ekstrasi protein diperoleh dari tahap pencucian tetapi jenis protein yang
terekstrak tergantung jenis dan rasio larutan pencuci. Oleh karena itu
perlu dilakukan penelitian tentang pengaruh rasio larutan pencuci NaCl
terhadap sifat fisikokimia surimi based product bagian daging yang
berbeda.

Penelitian ini menggunakan Faktorial Tersarang, dengan faktor
Rasio Larutan Pencuci NaCl (P) terdiri dari 1:2 (P1), 1:3 (P2), dan 1:4
(P3) yang tersarang pada Faktor Bagian Daging Ayam Broiler yang
terdiri dari Dada (D) dan Paha (P); dilakukan dengan 4 ulangan dan
pengacakan sampel dengan RAK. Parameter penelitian adalah Gel quality
(Gel strength dan Folding test), WHC, kadar air, dan thaw drip surimi
based product. Pengaruh faktor dianalisa dengan ANAVA pada a=0,05
yang jika nyata dilanjutkan dengan uji DMRT pada a=0,05.

Hasil penelitian menunjukkan bahwa Rasio Larutan NaCl
berpengaruh nyata pada seluruh parameter penelitian di tiap Sarang
Bagian Daging. Untuk Sarang Bagian Dada: Peningkatan rasio larutan
pencuci nyata meningkatkan WHC surimi based product setelah thawing
dari 44,55% jadi 51,80%, WHC surimi based product rebus dari 62,51%
jadi 69,09%, kadar air surimi based product setelah thawing dari 75,50%
jadi 80,71%, gel strength dari 2.642,674qg/s jadi 3.282,874q/s, folding test
dari 21.113,346g/s jadi 26.034,706¢/s. Untuk Sarang Bagian Paha:
Peningkatan rasio larutan pencuci nyata meningkatkan WHC surimi
based product setelah thawing dari 39.41% jadi 44.29%, WHC surimi
based product rebus dari 56.43% jadi 63.39%, kadar air surimi based
product setelah thawing dari 71.53% jadi 75.50%, gel strength dari
1.355,189¢/s jadi 1.942,890¢g/s, folding test dari 10.130,079g/s jadi
14.807,769g/s. Grafik folding test menunjukkan peningkatan sifat
elastisitas gel dengan peningkatan rasio larutan pencuci dari 1:2, 1:3, 1:4
pada tiap bagian daging.

Kata kunci: surimi based product, ayam broiler, WHC, gel quality
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ABSTRACT

Surimi-based product can be made from white meat like fish
meat but also chicken meat which had different physicochemical
properties, similar to if using different part of meat like breast and thigh.
Protein extraction obtained from washing process where the kind of
protein fraction depended on type and ratio of the washing solution.
Therefore it need to study the effect of ratio of NaCl washing solution in
breast and thigh of chicken on surimi based product.

The study used Nested Factorial with the the factor is Ratio of
Washing NaCl (P) consisted of 1:2 (P1). 1:3 (P2), 1:4(P3) which is nested
in Chicken Meat Part Breast (D) and Thigh (P) done using 4 replication in
Randomized Sample. The parameter are Gel quality (Gel strenght and
Folding test), WHC, water content, and thaw drip surimi based product.
Effects of factor were analyzed using ANOVA at o = 0.05, continued
with DMRT at o = 0.05 for the significant parameter.

The results showed that the Ratio of Washing Solution NaCl
gave significant effect on all parameters studies in each Meats Part Nest.
For Breast Part Nest: Increasing of Washing Solution Ratio significantly
increased the WHC of surimi based product after thawing from 44,55%
to 51,80%, WHC boiled surimi based product from 62, 51% to 69,09%,
water content of surimi based product after thawing from 75,50% to
80,71%, gel strength from 2.642.674g/s to 3.282, 874g/s, folding test
from 26.034,7069/s to 21.113,346g/s. For Thigh Part Nest: Increasing of
Washing Solution Ratio significantly increased the WHC of surimi based
product after thawing from 39,41% to 44,29%, WHC of boiled surimi
based product from 56,43% to 63,39%, water content of surimi based
product after thawing from 71,53% to 75,50%, gel strength from
1.942,890g/s to 1.355,189¢g/s, folding test from 10.130,079g/s, to
14.807,769g/s. Graphic of folding test showed that increasing of washing
solution ratio increased gel elasticity properties from 1;2, 1:3, 1:4 on each
meat part.

Keywords: surimi based products, broiler chickens, WHC, gel quality
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