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RINGKASAN 

 

Daging ayam merupakan salah satu jenis daging yang paling tinggi tingkat konsumsinya di Indonesia. 

Sehingga mendorong berbagai upaya untuk meningkatkn kualitas daging ayam segar, salah satu 

upayanya tersebut adalah aplikasi kromanon deamina. Penambahan kromanon pada minum ayam 

terbukti meningkatkan kandungan protein dan menurunkan kandungan lemak serta kadar air daging 

segar. Sebagian besar daging ayam boiler dijual dalam keadaan beku dan diolah menjadi produk 

pangan. Salah satu cara pengolahan daging ayam adalah sosis. Sosis terbuat dari daging sapi, ayam, 

babi dan biasanya menggunakan bahan pengisi seperti tepung tapioka, tepung maizena dan tepung 

sagu. Penggunaan tepung ini dijadikan sebagai bahan pengikat air pada produk sosis ayam. 

Kombinasi penggunaan daging ayam budidaya kromanon deamina dan tepung diduga memiliki 

kualitas fisik dan kimia produk sosis yang dapat diterima oleh konsumen, namun belum diketahui 

jenis daging dan jenis tepung terbaik. Tujuan dilakukannya penelitian ini adalah untuk 

mendeskripsikan kombinasi tiga tingkat daging ayam dari budidaya kromanon deamina dengan tiga 

jenis tepung, menentukan variabel interaksi antara tiga jenis tepung dan tiga tingkat daging ayam dari 

budidaya kromanon deamina, serta mencari kombinasi jenis tepung dan tiga tingkat daging ayam dari 

budidaya kromanon deamina yang disismpan selama 5 bulan  yang terbaik berdasarkan karakteristik 

fisik yang meliputi uji tekstur (hardness dan springiness), cooking loss, WHC dan karakteristik  kimia 

yang meliputi uji kadar air.  Penelitian dilakukan dengam menggunakan metode eksperimental 

laboratorium. Rancangan percobaan yang digunakan adalah pengujian faktorial yang terdiri dari 2 

variabel yaitu 3 tingkatan ayam hasil budidaya kromanon deamina yang meliputi 0 cc/kg berat badan, 

0,025 cc/kg berat badan, 0,05 cc/kg berat badan dan 3 jenis tepung masing-masing meliputi tepung 

tapioka, tepung maizena dan tepung sagu, sehingga terdapat 9 kombinasi dalam rancangan faktorial 

3×3 dengan 5 ulangan. Setiap ulangan berasal dari dada satu ekor ayam pada masing-masing 

tingkatan. Setiap dada daging ayam dipisakan dari tulang, dihancurkan kemudian diambil sebanyak 

4,5 kg secara acak kemudian dibuat sosis. Daging ayam diperoleh dari Desa Banyukuning, 

Kecamatan Bandungan, Kabupaten Semarang, Semarang, Jawa Tengah pada tanggal 09 Januari 2020. 

Sedangkan tiga jenis tepung diperoleh dari supermarket terdekat, setiap jenis tepung dibeli sebanyak 

2,5 kg kemudian diayak lalu diambil sebanyak 2,25 kg secara acak untuk membuat sosis. Metode 

analisis data diuji menggunakan uji faktorial terhadap variabel 1 (jenis daging) dan variabel 2 (jenis 

tepung). Evaluasi mutu sosis meliputi tekstur ( Bourne, 2002) (hardness dan springiness), uji kadar air 

(Jolly and Hadlow, 2012), cooking loss (Soeparno, 2009) dan water hilding capacity (WHC) Hamm, 

1972 dalam Pumamasari, (2012). Hasil penelitian menunjukan bahwa peningkatan dosis kromanon 

deamina  tidak  berpengaruh nyata terhadap kadar air, cooking loss, WHC dan springiness tetapi 

bepengaruh terhadap hardness sosis. Penggunaan jenis tepung berpengaruh secara signifikan terhadap 

kadar air, cooking loss, hardnes dan springiness. Pada penelitian ini menghasilkan kadar air sebesar 

37,946% - 47,12%, cooking loss 0,110% - 0,9 % , WHC 1,977% - 2,038%, hardness  445,88 gf – 

1103,83 gf, dan  springiness 4,254 mm – 11,478 mm. Kombinasi jenis daging ayam budidaya 

kromanon 0,025 cc/kg berat badan dengan tepunng tapioka menghasilkan sosis dengan karakteristik 

terbaik. 

 

Kata Kunci : ayam boiler, sosis, tepung tapioka, tepung sagu, tepung maizena, kromanon deamina 
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SUMMARY 

Chiken meat is one ot the types of meat with the highest consumption level in Indonesia. So as to 

encourage various efforts to improve the quality of fresh chiken meat, one of the efforts is the 

application of chomanone deamina. The addition of chromanone to drinking of chiken has been 

shown to increase protein content and reduce the fat countent of fresh meat. Most of the boiler chiken 

meat is sold frozen and proessed into fod products. One way of processing chiken is sausage. Sausage 

are made from beef, chiken, pork and usually use fillers such as tapioca flour, cornstarch and sago 

flour. The use of this flour is used as a water binding agent in chiken sausage products. The 

combination of the use of chromanone deamin cultivited chiken meat and flour is thought to have 

physical and chemical qualities of sausage products that are accaptable to consumers, but the best type 

of meat flour is nt yet known. The purpose of this study was to describe the combination of three 

levels of chiken meat from chromanone deamina cultivation with three types of flour, determine the 

interaction variabels between three types of flour and three levels of chiken meat from culvation. And 

to find combinations of flour types and three levels of chiken meat from cultivation chromanone 

deamine which is stored for 5 months is best based on physical characteristics which include texture 

test (hardness and springiness), cooking loss, WHC, and chemical characteristics which include water 

content test. The research was conducted using laboratory experimental methods. The experimental 

design used was a factorial test which consisted 2 variabels, namely 3 levels of chiken produced by 

chromanone deamine cultivation which included 0 cc/kg weight, 0,025 cc/kg weight5, 0,05 cc/kg 

weight and 3 types of flour, respectively including tapioca flour, cornstarch and sago flour. 9 

combinations in a 3×3 factorial design with 5 replications. Each replication came from breast of one 

chiken at each stage. Each chiken breast was separated from te bone, crushed then 4,5 kg were taken 

randomly and then sausage was made. Chiken meat was obtained from Banyukuning Village, 

Bandungan District, Semarang Regency, Semarang, Central Java on January 9 2020. While three 

types of flour were obtained from the nearest supermarket, 2,5 kg of each types of flour were 

purchased then sifted and 2,25 kg were taken randomly to make sausage. The data analysis method 

was tested using fctorial test on variabel 1 (types of meat) and variabel 2 (types of flour). Evaluation 

of sausage quality includes texture (Bourne, 2002) (hardness and springiness), water content test 

(Jolly and Hadlow, 2012), cooking loss (Soeparno, 2009) and water holding capacity (WHC) Hamm, 

1972 in Purnamasari (2012). The result showed that an increase in the dose of chromanone deamine 

had no significant effect on water content, cooking loss, WHC and springiness but did have an effect 

on the hardness of sausage. The use this type of flour has a significant effect on moisture contet, 

cooking loss, hardness and springiness. In this study result in a water content of 37,946% - 47,12%, 

cooking loss 0,110% - 0,9 % , WHC 1,977% - 2,038%, hardness  445,88 gf – 1103,83 gf, dan  

springiness 4,254 mm – 11,478 mm. The combination of chromanone deamine CC0,025 cultivated 

chiken meat with tapioca flour produced sausages with the best characteristics. 

 

Key Words : boiler chiken, sausage, tapioca flour, sago flour, cornstarch, chromanone deamine 
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