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RINGKASAN

Tingkat konsumsi daging ayam yang tinggi mendorong upaya untuk meningkatkan nutrisi
daging, salah satu metode dengan menggunakan aplikasi kromanon deamina. Aplikasi
kromanon deamina pada ayam dapat berpengaruh terhadap karakteristik fisikokimia pada
daging ayam. Sebagian besar daging ayam broiler dijual dan disimpan dalam bentuk beku
untuk menunda kenaikan harga ayam yang fluktuatif. Marinasi akan membantu
meningkatkan cita rasa. Penelitian ini bertujuan untuk menganalisis karakteristik
perubahan kualitas daging selama penyimpanan dan pengolahan. Pada penelitian ini,
digunakan dua variabel, yaitu tingkat konsentrasi kromanon deamina dan konsentrasi
larutan marinasi. Konsentrasi senyawa kromanon deamina diaplikasikan pada ayam
broiler dengan konsentrasi sebesar 0; 0,025; dan 0,05 cc/kg berat badan ayam selama 35
hari sejak chick in. Setelah 35 hari ayam dipotong dan disimpan dalam freezer (-16°C)
selama + 4 bulan, kemudian dilakukan uji fisikokimawi daging kemudian dimarinasi
kombinasi garam dan larutan belimbing wuluh dengan konsentrasi 0% (kontrol),
belimbing wuluh 7% : garam 3%, dan belimbing wuluh 5% ; garam 5% selama 12 jam
dalam refrigerator. Daging paha atas dipanggang dengan oven pada suhu 200°C selama
20 menit. Setiap konsentrasi kromanon-deamina dan konsentrasi marinasi diulang
sebanyak 5 kali. Evaluasi mutu daging paha atas meliputi tekstur, warna, pH, kadar air,
dan kadar protein dilakukan setelah pemanggangan. Hasil penelitian menunjukan bahwa
daging dengan kandungan kromanon deamina C (0,05 cc/kg BB) setelah disimpan beku
menghasilkan kadar protein, air , nilai ph dan nilai hardness lebih tinggi. Daging ayam
yang disimpan selama 4 bulan jika diolah dengan kombinasi marinasi K3 (Belimbing
Wuluh 5% ; garam 5%) menghasilkan karkteristik kimia dan fisika yang lebih baik.
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SUMMARY

The high level of chicken meat consumption encourages efforts to improve meat nutrition,
one method using chromanone deamine application. The application of chromanone
deamine in chicken can affect the physicochemical characteristics of chicken meat. Most
of the broiler chicken meat is sold and stored in frozen form to delay the fluctuating price
increases of chicken. Marinating will help improve the taste. This study aims to analyze
the characteristics of changes in meat quality during storage and processing. In this study,
two variables were used, namely the concentration of chromanone deamine and the
concentration of the marinade solution. The concentration of chromanone deamine
compound was applied to broiler chickens with a concentration of 0; 0.025; and 0.05
cc/kg chicken body weight for 35 days from chick in. After 35 days the chickens were
cut and stored in the freezer (-16°C) for £ 4 months, then the physicochemical test of the
meat was carried out and then marinated in a combination of salt and starfruit solution
with a concentration of 0% (control), 7% star fruit: 3% salt, and star fruit wuluh 5% ; 5%
salt for 12 hours in the refrigerator. The upper thigh meat is baked in the oven at 200°C
for 20 minutes. Each concentration of chromanone deamine and concentration of
marinade was repeated 5 times. Evaluation of the quality of the upper thigh meat
including texture, color, pH, water content, and protein content was carried out after
roasting. The results showed that meat containing chromanone deamina after being frozen
produced higher levels of protein, water, pH and hardness values. Chicken meat stored
for 4 months if processed with a combination of K3 marinade (Belimbing Wuluh 5% ;
5% salt) resulted in better chemical and physical characteristics.
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