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RINGKASAN 

 

Jumlah pemotongan ayam di Indonesia semakin meningkat sehingga membuat 

jumlah potongan ceker ayam juga bertambah. Namun, pemanfaatannya tergolong 

masih kurang. Ceker ayam memiliki kandungan protein yang tinggi yang dapat 

dimanfaatkan dalam pembuatan gelatin. Gelatin diperoleh dari proses hidrolisis 

parsial kolagen yang terdapat pada tulang, jaringan ikat, dan kulit hewan. 

Kebanyakan gelatin menggunakan sapi, babi, dan ikan, sedangkan gelatin dari 

ayam masih kurang dimanfaatkan. Bagian-bagian pada ayam seperti kulit dan 

tulang ceker ayam dapat menjadi alternatif dalam pembuatan gelatin dikarenakan 

jumlahnya yang melimpah. Penelitian ini bertujuan untuk mengetahui pengaruh 

hidrolisis larutan basa pada ceker ayam menjadi gelatin. Proses hidrolisis dengan 

perendaman larutan larutan basa NaOH pada konsentrasi 1%, 1,5% dan 2% selama 

12 jam, 24 jam, dan 36 jam. Hasil hidrolisis kemudian diekstraksi. Ekstrak yang 

diperoleh kemudian disaring dan didinginkan hingga terbentuk gel.Selanjutnya, gel 

dikeringkan sehingga dihasilkan gelatin kering kemudian dianalisis pH, rendemen, 

kekuatan gel, kadar air, dan kadar protein. Data yang diperoleh diuji dua arah secara 

faktorial 3x3 pada tingkat kepercayaan 95%, perbedaan antar rata-rata diuji dengan 

DMRT pada (p 0,05). Data disajikan dalam tabel Two Way Anova dan dengan grafik 

interaksi. Data pada setiap tingkat kombinasi perlakuan baik menurut konsentrasi 

maupun waktu diuji dengan One Way Anova pada (p 0,05). Berdasarkan hasil 

analisis, nilai kekuatan gel berkisar dari 20,25 hingga 41,77g bloom, kadar air 

tertinggi terdapat pada konsentrasi NaOH 2% dengan lama perendaman 36 jam 

yaitu 6,11%. Kadar protein gelatin berkisar dari 29,48% hingga 53,40% dan pH 

tepung gelatin yang dihasilkan berkisar dari 5,44 hingga 6,92. Namun pada 

rendemen, semakin lama proses perendaman maka nilai rendemen gelatin semakin 

menurun yaitu pada lama proses perendaman 12 jam dihasilkan rendemen sebanyak 

5,78% kemudian pada lama proses perendaman 36 jam dihasilkan rendemen 

sebanyak 4,54%. Hidrolisis pada kombinasi konsentrasi NaOH menghasilkan nilai 

kekuatan gel dan kadar protein yang semakin meningkat, nilai kekuatan gel 

meningkat sebanyak 13% dan kadar protein meningkat sebesar 17%.   



vii 

 

SUMMARY 

 

The number of chicken slaughter in Indonesia is increasing, so the number of pieces 

of chicken feet also increases. However, its utilization is still relatively low. 

Chicken feet have a high protein content that can be used to manufacture gelatin. 

Gelatin is obtained from the partial hydrolysis of collagen in bone, connective 

tissue, and animal skin. Most gelatin uses beef, pork, and fish, while gelatin from 

chicken is still underutilized. Chicken parts such as skin and bones of chicken feet 

can be an alternative to making gelatin because of their abundance. This study aims 

to determine the effect of hydrolysis of alkaline solution on chicken feet into gelatin. 

The process of hydrolysis by immersing a solution of alkaline NaOH solution at a 

concentration of 1%, 1.5%, and 2% for 12 hours, 24 hours, and 36 hours. The 

hydrolysis results were then extracted. The extract obtained was then filtered and 

cooled to form a gel. The resulting gel was then dried to produce dry gelatin and 

then analyzed for pH, yield, gel strength, water content, and protein content. The 

data obtained were tested two-way by factorial 3x3 at 95% confidence level, the 

difference between means was tested by Duncan's DMRT at (p 0.05). Data is 

presented in the Two Way Anova table and with interaction graphs. Data at each 

level of treatment combinations both according to concentration and time were 

tested with One Way Anova at (p 0.05). Based on the analysis results, the gel 

strength values ranged from 20.25 to 41.77g bloom, the highest water content was 

found at 2% NaOH concentration with 36 hours of soaking time, namely 6.11%. 

The protein content of the gelatin ranged from 29.48% to 53.40% and the pH of the 

resulting gelatin powder ranged from 5.44 to 6.92. However, in yield, the longer 

the soaking process the lower the yield value of gelatin, namely the 12 hours 

soaking process produced a yield of 4,54%. Hydrolysis at the combined 

concentration of NaOH resulted in increasing values of gel strength and protein 

content, the value of gel strength increased by 13% and the protein content 

increased by 17%.  
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