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ABSTRAK

Surimi adalah hasil olahan produk setengah jadigyamumnya
dihasilkan dari daging ikan yang memiliki kandundamak rendah dan
warna daging putihwhite meat). Daging ayanbroiler adalahwhite meat
lain yang dapat diolah menjadi surimi yang masitmesukan penambahan
gelling agent untuk menghasilkan kekuatan géklling agent berupa putih
telur menghasilkan produk surimi yang sedikit ésadin kurandirmness
sedangkan pati singkong menghasilkan surimi yarugh lé&okoh tetapi
kurang elastis dan nilai sensoris yang kurang @isudaripada yang
menggunakan pati kentang. Oleh karena itu perélitiliebih lanjut tentang
pengaruh proporsi pati kentang-daging pada bubgindaayambroiler
terhadap sifat fisikokimia dan organoleptik suragambroiler.

Penelitian dilakukan menggunakan rancangan acakrigk non-
faktorial dengan 6 taraf perlakuan, yaitu 5:95,46:8:93, 8:92, 9:91, dan
10:90% (% berat pati kentang dan daging terhadapt kedonan, g/g).
Variabel tergantung yang diukur pada penelitiansifat fisikokimia gel
quality yang meliputi gl strength danfolding test; cooking yield; water
holding capacity; kadar air) dan sifat organoleptik (elastisitan filemness).

Hasil penelitian menunjukkan dengan peningkatanp® pati
kentang terhadap daging berpengaruh nyata menkagkaater holding
capacity, cooking yield, gel quality dan berpengaruh nyata menurunkan
kadar air tetapi tidak berbeda nyata terhadap hasikanoleptiknya.
Penerimaan konsumen terhadap sifat organoleptitnsayambroiler pada
skala 1-7 memberikan hasil agak suka (3,77 = 1,30-4 1,58) untuk sifat
elastisitas dan agak suka mendekati suka (3,7324,70 + 1,26) untuk
sifat firmnes. Berdasarkan uji pembobotan, perlakuan terbaiklahda
perlakuan proporsi pati kentang terhadap daginP2 %.

Kata Kunci: surimi ayarbroiler, bubur daginggelling agent, pati kentang



Nicholas Drake Cahya P. H., NRP 61030060T6e Effect of Potato
Starch-Meat Ratio to Physicochemical and Sensoric Characteristic of
Chicken Surimi.

Advisory Committee:

1. Maria Matoetina Suprijono S, SP., MSi.

2. Erni Setijawati STP., MM.

ABSTRACT

Surimi is one of intermedite meat products. It iew fat and
usually processed using white meat from fish atntlost, and also chicken
meat. Surimi also needelling agent to support and stabilized the gel
strength.Gelling agent such as egg whites gave a stiff and less elastic
characteristic to surimi. Mean while tapioséarch gave a more firm
product but it was still less elastic and senstaigte than the one using
potato starch. Therefore, it's need to study furtii®out the effect of potato
starch’s-meat ratio to the one physicochemical sawsory characteristic of
chicken surimi.

The research was non factorial that randomly eesigvith 6 level
of treatment, that was 5:95, 6:94, 7:93, 8:92, 981d 10:90% (% of the
starch’s-meat to the weight of meat, g/g). Thealdds measured in was the
physicochemical characteristics Gdf  quality including Gel
strength andFolding test; Cooking Yield; WHC; water retention) and
organoleptic characteristics (Elasticity diminness).

Results showed that the increase of the starchat-nagio until 10:
90% significantly increased water holding capaaitypking yield, and gel
quality, but significantly reduced water content aficken surimi. The
starch’s-meat ratio didn't give significantly effecon organoleptic
characteristics. Consumer acceptance was 3.77 2th.4.30 £ 1.58 for
elasticity of chicken surimi and 3.73 + 1, 62 t@Q+ 1.26 for the firmness,
at sensory scale 1-7 (most dislike to extremelytntigg). Based on the
weighting measurement, the best treatment was tirehss-meat ratio =
8:92%.

Key words : broiler surimi, meat porridggelling agent, potato starch
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