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Ringkasan

- Pengolahan daging babi menjadi pork nugges bertujuan untuk diversifikasi
- pangan dan mendayagunakan daging babi. Bagian daging babi yang digunakan
adalah bagian lulur dalam karena juicenesv-nya tinggi daripada bagian daging
yang lain. Dalam upaya untuk mengurangi penggunaan daging babi yang relatif
mahal, dalam pembuatan pork nugget ini ingin dilakukan subtitusi dengan tempe.
Karya ilmiah ini bertujuan untuk mengetaliui pengaruh proporsi tempe dan dag’ng
babi yang berbeda terhadap sifat-sifat fisikokimiawi pork nugget.

Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok
_faktor tunggal yaitu proporsi antara tempe dan daging babi yang digunakan.
Parameter yang dianalisa meliputi kadar protein, kadar N-terlarut, kadar lemak,
kadar air, WHC, hardness, cohesiveness, uji organoleptik tekstur dan rasa. Data-
data tersebut dianalisa uji Anova (Analysis Varians) dan DMRT ( Duncan’s
Mulriple Range Test).

Hasil uji Anova dapat diketahui balhwa perbedaan konsentrasi tempe yang
diberikan memberikan perbedaan yang nyata terhadap kadar protein, kadar lemak
dan organoleptik rasa pork nugget, tetapt tidak memberikan perbedaan yang nyata
terhadap kadar air, WHC, kadar N-terlarut, hardness, cohesiveness dan
organoleptik tekstur.



EFFECT OF PROPORTION TEMPEH AND PORK TO PHYSICOCHEMICAL
AND SENSORY CHARACTERISTIC OF PORK NUGGET

Summary

The processing of pork meat become pork nugget in order to food
“diversification and usefull pork. The part of pork meat that be used is loin because
it has higher juiceness than the other parts. n order to reduce the use of pork meat

that we know it is very expensive, in making this pork nugget will be substitution
with tempeh. This research’s objectives were to know the effect of different
proportion of tempeh and pork to physicochemical and sensory characteristic of
pork nugget. '

Experimental design was Block Randumized Design with single factor i.e

proportion of tempeh and pork. The physicochemical properties (protein content,
‘N-soluble content, fat content, water content, WHC, hardness and cohesiveness)
and sensory characteristics (texture and taste) of the product were analyzed. All
data has been analyzed with ANOVA and DMRT.
‘ The result of this research show that tempe and pork proportion give the
significant effect («=5%) on protein content, fat content and taste sensory
characteristic, but there are no significant different (a=5%) on water content, N-
soluble content, WHC, hardness, cohesiveness and texture sensory cahracteristic.

Key words: tempeh, pork, pork nugget
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