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RINGKASAN 

 

Ayam broiler merupakan salah satu sumber protein hewani yang paling banyak 

dikonsumsi dan produksi ayam segar selalu meningkat setiap tahunnya. Penambahan 

senyawa seperti kromanon deamina pada pakan ternak dapat membantu meningkatkan 

kualitas daging ayam. Proses penyimpanan beku dapat mencegah dan menghambat 

kerusakan pada daging ayam hingga ke tahap pengolahan. Marinasi merupakan metode 

pengolahan daging dengan merendam daging di dalam bahan marinade guna memberikan 

cita rasa dan keempukan daging. Penelitian ini bertujuan mempelajari karakteristik fisik 

dan kimia daging ayam broiler setelah penyimpanan dan perubahan pasca penyimpanan 

setelah marinasi serta membuat rumusan hasil kombinasi proses penyimpanan dan 

marinasi. Penelitian menggunakan 2 variabel yaitu 3 tingkat konsentrasi kromanon 

deamina; 0 cc/Kg (kontrol); 0,025 cc/Kg dan 0,050 cc/Kg berat badan ayam broiler; dan 

3 tingkat konsentrasi larutam marinasi; 0% (kontrol), jeruk nipis 7% ; garam 3%, dan 

jeruk nipis 5% ; garam 5%, 9 kombinasi perlakuan. Setiap kombinasi perlakuan dibuat 

dengan 5 ulangan. Penyiapan sampel penelitian dilakukan dengan pemeliharan ayam 

dengan 3 tingkat perlakuan dosis kromanon deamina, selama 5 minggu, kemudian 

dipanen. Sampel disimpan di freezer selama ± 4 bulan dan dilanjutkan dengan proses 

pengujian. Setiap paha atas ayam dilakukan thawing kemudian dipisahkan dari tulang dan 

kulitnya untuk diambil dagingnya. Kemudian daging ayam diberikan larutan konsentrasi 

marinasi dan dipanggang menggunakan oven dengan suhu 200˚C selama 20 menit. 

Selanjutnya dilakukan analisis fisikokimia yang terdiri dari tekstur dan warna, pH, kadar 

air, dan kadar protein. Hasil penelitian ini menunjukkan penyimpanan beku daging 

selama 4 bulan dengan penambahan kromanon deamina menghasilkan kadar protein 

sebesar 19,36%, kadar air 74,61, nilai pH  6,27, dan nilai hardness 2752,17 gf yang lebih 

tinggi dibandingkan daging tanpa perlakuan. Perlakuan kromanon deamina menghasilkan 

kadar protein tertinggi sebesar 12,89% pada konsentrasi 0,05 cc/Kg BB. Perlakuan 

marinasi dengan konsentrasi jeruk nipis 7% dan garam 3% menghasilkan kadar protein 

tertinggi sebesar 12,48%; kadar air terendah sebesar 13,64%; nilai pH terendah sebesar 

5,43; nilai tekstur tertinggi sebesar 2145,05 gf. Pada penelitian ini membuktikan bahwa 

penyimpanan beku selama 4 bulan dengan suhu -16˚C, jika diolah dengan perlakuan 

marinasi K2 (Jeruk nipis 7%; garam 3%) memberikan hasil yang terbaik ditinjau dari 

parameter kadar protein, tekstur, kadar air, pH dan perubahan warna.  
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SUMMARY 

 

Broiler chicken is one of the most consumed sources of animal protein and the production 

of fresh chicken always increases every year. The addition of compounds such as 

chromanone deamine in animal feed can help improve the quality of chicken meat. The 

frozen storage process can prevent and inhibit damage to chicken meat up to the 

processing stage. Marination is a method of processing meat by immersing the meat in 

marinade to give the meat flavor and tenderness. This study aims to study the physical 

and chemical characteristics of broiler meat after storage and post-storage changes after 

marinating and to formulate the results of the combination of storage and marinade 

processes. The study used 2 variables, namely 3 levels of chromanone deamine 

concentration; 0 cc/Kg (control); 0.025 cc / Kg and 0.050 cc / Kg of broiler body weight; 

and 3 levels of concentration of the marinade solution; 0% (control), lime 7% ; 3% salt, 

and 5% lime; salt 5%, 9 treatment combinations. Each treatment combination was made 

with 5 replications. The preparation of research samples was carried out by raising 

chickens with 3 levels of treatment with chromanone deamina doses, for 5 weeks, then 

harvested. Samples were stored in the freezer for ± 4 months and continued with the 

testing process. Thawing each upper thigh of the chicken and then separating it from the 

bones and skin for the meat. Then the chicken meat was given a solution of marinated 

concentration and baked in an oven at 200˚C for 20 minutes. Furthermore, a 

physicochemical analysis was carried out consisting of texture and color, pH, moisture 

content, and protein content. The results of this study showed that frozen meat storage 

for 4 months with the addition of chromanone deamina resulted in a protein content of 

19.36%, a water content of 74.61, a pH value of 6.27, and a hardness value of 2752.17 

gf which was higher than that of untreated meat. The treatment of chromanone deamina 

resulted in the highest protein content of 12.89% at a concentration of 0.05 cc/Kg BW. 

Marinating treatment with lime concentration 7% and salt 3% resulted in the highest 

protein content of 12.48%; the lowest water content is 13.64%; the lowest pH value of 

5.43; the highest texture value is 2145,05 gf. In this study it was proven that frozen storage 

for 4 months at a temperature of -16˚C, if processed with K2 marination treatment (7% 

lime; 3% salt) gave the best results in terms of protein content, texture, moisture content, 

pH and discoloration.  
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