
BAB VI 

KESIMPULAN DAN SARAN 

 

 

6.1. Kesimpulan 

 

1. Penambahan Isolat Protein Soy Protein (ISP) pada pembuatan 

nugget ayam afkir berpengaruh nyata terhadap kadar air, WHC 

dan pada pengujian hardness. 

2. Penambahan Isolat Protein Soy Protein (ISP) pada pembuatan 

nugget ayam afkir berpengaruh nyata terhadap tingkat kesukaan 

panelis pada tekstur dan juiciness nugget ayam afkir. 

3. Penambahan Isolat Protein Soy Protein (ISP) pada pembuatan 

nugget ayam afkir tidak berpengaruh nyata terhadap tingkat 

kesukaan panelis pada rasa nugget ayam afkir. 

4. Tekstur dan juiciness pada nugget ayam afkir saling berkaitan 

dengan pengujian kadar air, WHC dan hardness. 

5. Penambahan Isolat Protein Soy Protein (ISP) sebesar 2% 

menghasilkan nugget ayam afkir yang terbaik dengan nilai rata-

rata untuk kadar air sebesar 64,81%, WHC sebesar 96,92%, 

hardness sebesar 52,77 gr/sekon, tekstur sebesar  5,46, juiciness 

sebesar 5,12. 

 

 

 78



DAFTAR PUSTAKA 
 
 
Anomimous1. 2010. Ayam afkir. http://www.facebook.com/ people/Ayam-

Tua/1851725751 (11-02-2010) 
 
Anonimous2. 2009. Komposisi Isolat protein Kedelai dalam Basis Kering. 

htpp:// www.Adm.com. Ardex F Isolated Soy Protein  
   (2-12-2009) 

Anonimous3. 2009. Komposisi jenis asam amino ISP . htpp:// 
www.Adm.com. Ardex F Isolated Soy Protein (2-12-2009) 

 
Babji, A.S. dan Gna S.K. 1994. Changes in Sarcoplasmic and Myofibrillar 

Proteins of Spent Hen and Broiler Meat during the Processing of 
Surimi-like Material (Ayami). Malaysia. Department of Food 
Science and Nutrition. PertanikaJ. Trap. Agric. Sci. 17(2): 117-
123 (1994) ISSN: 0126-6128 

 
Barbut, S. 2002. Poultry Products Processing and Industry Guide. USA: 

CRC Press LLC. 
 
Chee Yuen, G. 2008. Cross-Lingking of Soy Protein Isolate Using 

Microbial Transglutamise Followed By Ribose-Induced Maillard 
Reaction. Malaysia. Universitas Sains Malaysia 

 
Chuaynukool, K., S. Wattanachant dan S. Siripongvutikorn.2007. Chemical 

and Physical Properties of Raw and Cooked Spent Hen, Broiler 
and Thai Indigenous Chicken Muscle in Mixed Herbs Acidified 
Soup (Tom Yum). Thailand. Journal of Food Technology 5(2): 180-
186 

 
Cramp, G.L. , P. Kwanyuen, dan C.R. Daubert. 2008. Molecular 

Interactions and Functionality of a Cold-Gelling Soy Protein 
Isolate. Journal of Food Science—Vol. 73, Nr. 1, 2008 

 
C.R. Wang and J.F. Zayas. 1991. Water Retention and Solubility of Soy 

Protein and Corn Germ Protein in Model System. Journal Food 
Science 56(2): 455-458 

 
DeGarmo, E.P, William, G.S., and James A.B.1993. Engineering Economy 

9 th ed. New York: Van Nostrand Reinhold Company  

78 

http://www.adm.com/
http://www.adm.com/


 79

 
Direktorat Gizi Departemen Kesehatan RI. 1981. Daftar Komposisi Bahan 

Makanan. Jakarta: Bhratara Karya Aksara 
 
Dickinson dan Stainsby. 1982. Colloids in Food. UK: Applied Science 

Publisher Ltd. 
 
Dutson, T.R. dan A.M. Pearson.1987. Advances in Meat Research, 

restructured meat and Poultry Product (vol3). New York:Nan 
Nostrand Reinhold 

 
Furia, T.E.1986. Handbook of Food Additives (2nded), volume 1. 

Florida:CRC 
  
Hamm.1986. Functional Properties of the Myofibrilar System and Their 

Measurement. New York. PJ. Bechtel Academic Press. 
 
Harald Petern.1962. Glutomic.  

http://www.perten.com/pages/ProductPage____415.aspx?epslang
uage=EN (update: 7 feb 2010) 

 
Imeson, A. 1999. Thickening and Gelling Agents for Food. Gathersburg, 

Maryland. Aspen Publisher Inc.  
 
J.M. Deman. 1998. Kimia Makanan 2nd. Bandung. Institut Pertanian 

Bandung. 
 
J.M.Deman and P.Melcnychyn. 1971. Symposym: Phosphate in Food 

Processing. Canada. The Avi Publishing Company, inc 
 
Kartika B., Pudji H. dan Wahyu S. 1998.  Pedoman Uji Inderawi Bahan 

Pangan. Bogor. Fakultas Teknologi Pertanian Bogor 
 
Koswara. S. 1995. Teknologi Pengolahan Kedelai Menjadikan Makanan 

Bermutu. Jakarta. Sinar Harapan. 
 
Khotimah, I.K., S.Sudarmadji dan S.Rahardjo.2000. Seminar Nasional 

Industry Pangan: Pysichal properties and Sensory Comparison 
of Ca-Alginate and NaCl-Phosphate Restructured Meat of Eel 
(Monopterus albus z) Yogyakarta:Universitas Gajah Mada 

 

 

http://www.perten.com/pages/ProductPage____415.aspx?epslanguage=EN
http://www.perten.com/pages/ProductPage____415.aspx?epslanguage=EN


80 

Li,W., J.A. Bowers, J.A. Craig dan S.K. Perg. 1993. Sodium 
Tripolyphosphate Stability and Effect in Ground Turkey Meat. 
JFS 58(1):501-504,521 

 
Moreira, R. G., M. E. Castell-Perez., and M. A. Barrufet. 1999. Deep-Fat 

Frying Fundamental and Application. Gaithersburgh, Maryland: 
Aspen Publisher, Inc. 

 
Ryan M., E. McEvoy, S.L.McSweeney, D.M.O’Callaghan, R.J.FitzGerald. 

2008. Thermal Behavior of Emulsions Manufactured Soy Protein 
Ingredients. Food Research International 41: 813-818 

   
Mam, T.F.1989. Effects of Phosphate in Combination with Nitrite or 

Maillard Reaction Product upon Warmed-Over Flavor in 
Procooked Restructured Beef Chuck Roasts. Journal Food 
Science 54(6):1431-1433,1437 

 
Mead G. C. 1989. Proccessing of Poultry. New York: Elsevier Science 

Publisher, Ltd. 

Muchtadi, T. R. dan Sugiyono. 1992. Petunjuk Laboratorium Ilmu 
Pengetahuan Bahan Pangan. Bogor: Institut Pertanian Bogor. 

Muzarnis, E. 1982. Pengolahan Daging. Jakarta: Yasaguna 
 
Naruki, S. 1991. Kimia dan Teknologi Pengolahan Daging. PAU Pangan 

dan Gizi. Yogyakarta: Universitas Gadjah Mada 
 
N.B.Lecomte, J.F. Zayas, and C.L. Kastner. 1993. Soya Protein Functional 

and Sensory Characteristics Improved in Comminuted Meat 
 

Pomeranz, Y. 1991. Functional Properties of Food Components 2nded. New 
York: Academic Press, Inc. 

 
Purnomo H., D. Amertaningtyas dan Siswanto. 2000. Konsentrasi Tepung 

Tapioka dan Lama Pemasakan yang Berbeda. Malang. Seminar 
Nasional Industri Pangan (514-523) 

 
Rahardjo.1995. Quality Characterization of Restructed Beef Steaks 

Manufactured by Various Technique. Journal Food Science 
60(1); 68-71 

 



 81

Rismundar, 2000. Lada: Budidaya dan Tata niaganya. Yogyakarta: Penebar 
Swadaya 

 
Rosenthal, A.J. 1999. Food Texture: Measurement and Perception. 

Maryland : Aspen Publisher, Inc. 
 
Sasmal, Abhisek. , Preetishree Nayak, Rajashree Nanda1, P.L.Nayak, S. 

Sasmal, Young-Wook Chang, Shin Choon Kang, dan Joon-Yong 
Yoon. 2009. Soy protein isolate – furfural cross-linked 
nanocomposites for controlled release of cefadroxil. Int J Plast 
Technol 13(1):8–21 

 
Sinawati, L. 2002. Seminar Problematik: Penggunaan Tepung Jagung 

Sebagai Filler pada Pengolahan Sosis Ikan Cucut. Surabaya: 
Universitas Katolik Widya Mandala. 

Soeparno. 2005. Ilmu dan Teknologi Daging. Yogyakarta: Gadjah Mada 
University Press. 

Sudarmadji, S.B. Haryono dan Suhardi. 1997. Prosedur Analisa untuk 
Bahan Makanan dan Pertanian. Yogyakarta: Liberty 

 
Sumali, H. 2009. Kajian Pengaruh perbandingan Tepung tapioka dan 

Bengkuang terhadap Sifat Fisikokimia dan Organoleptik Nugget 
Ayam. Surabaya: Skripsi Universitas Katolik Widya Mandala 
Surabaya 

 
Tananto E. 1994. Pengolahan Fish Nugget dari ikan Tengiri. Fakultas 

Teknologi Pertanian. Institut Pertanian Bogor. 
 
Triatmojo.1992. Pengaruh Penggantian Daging Sapi dengan Daging 

kerbau, Ayam dan Kelinci pada Komposisi dan Kualitas Fisik 
Baso. Jakarta: Buletin Peternak 

 
Todd.1989. Effect of Dietary Fiber on The Texture and Cooking 

Characteristic on Restructured Pork. JFS 54(5):1190-1192 
 
Vaithiyanathan S., B.M. Naveena, M. Muthukumar, P.S. Girish, C. 

Ramakrishna, A.r.Sen, dan Y.Babji.2008. Biochemical and 
Physicochemical Changes in Spent Hen Breast Meat During 
Postmortem Aging.  Poultry Science (87):180-186 

 

 



82 

Watt, Bernice K., and Annabel L. Merrill. 1963. Composition of foods: raw, 
processed, prepared. U.S. Department of Agriculture, 
Agriculture Handbook No. 8. 

 
Widyastuti, E.S.1999. Studi tentang Tapioka, Pati Kentang dan Pati 

Modifikasi dalam Pembuatan Bakso Daging Sapi. Malang. 
Program Studi Ilmu Ternak Kekhususan Teknologi Hasil ternak 
Universitas Brawijaya Malang 

 
Wiharto.1987. Petunjuk Beternak Ayam. Malang. Lembaga Penerbitan 

Universitas Brawijaya 
 
Winarno, F.G. dan S.Koswara. 2002. Unggas. Bogor. M-Brio Press 
 
Winarno.1991. Kimia Pangan. Jakarta. PT. Gramedia 
 
Yune Li, Jeng, An- I Yeh and Kang- Lin Fan. 2006. Gelation 

characteristics and morphology of corn starch/soy protein 
concentrate composites during heating. Journal of Food 
Engineering 78 (2007) 1240–1247 

 
Young, L.L., 1992. Moisture Retention and Textural Properties of Ground 

Chicken Meat Affected by STPP, Ionic Stregth and pH. JFS 57 
(1);1291-1293 

 
Xiong, Y.L. and R.M. Delles. 2009. Impact of Chemical Ingredients and 

Processing on Muscle Protein Functionality. American Meat 
Science Association 

 
Zayas.J.F. 1997. Funtionality of Protein in Foods. Berlin. Springer-Verlag 
  
Zang K., Li Yangyang, Ren Yunxia. 2007. Research on the 

Phosphorylation of Soy Protein isolate With Sodium 
Tripolyphosphate. Journal of Food Engineering 79:1233-1237 

 

 




