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SUBTITUSI TEPUNG TAPIOKA DENGAN TEPUNG BIJI
DURIAN (Durio zibethinus murr) DENGAN KONSENTRASI

YANG BERBEDA PADA BAKSO DAGING AYAM
TERHADAP SIFAT KIMIA

Octora Sandi (11081103146)
Di bawah bimbingan Endah Purnamasari dan Bambang Kuntoro

INTISARI

Penelitian ini dilaksanakan pada bulan Juni-Agustus 2014 di Laboratorium
Teknologi Pascapanen Fakultas Pertanian dan Peternakan Universitas Islam
Negeri Sultan Syarif Kasim Riau dan Laboratorium Analisis Hasil Pertanian
Universitas Riau. Penelitian ini bertujuan untuk mengetahui kadar kimia bakso
ayam yang meliputi kadar air, kadar lemak, kadar protein, dan kadar abu dengan
penambahan tepung biji durian dengan konsentrasi yang berbeda. Metode yang
digunakan pada penelitian ini Rancangan Acak Lengkap dengan lima perlakuan
dan empat ulangan dengan perbandingan tepung tapioka : tepung biji durian
(100% : 0%), (75% : 25%), (50% : 50%), (25% : 75%) dan (0% : 100%). Hasil
penelitian menunjukkan bahwa penambahan tepung biji durian pada bakso ayam
berpengaruh  sangat nyata (P<0,01) terhadap kadar air, kadar lemak, kadar protein
dan kadar abu. Berdasarkan hasil uji kimia (kadar air, kadar lemak, kadar protein
dan kadar abu) menunjukkan bahwa penambahan tepung biji durian hingga 100%
meningkatkan kadar protein, kadar lemak, kadar abu serta menurunkan kadar air.
Subtitusi tepung tapioka dengan tepung biji durian menghasilkan sifat kimia
bakso yang masih memenuhi standar nasional Indonesia (SNI 01-3818-1995).

Kata kunci: Tepung biji durian, bakso ayam, kadar kimia.



SUBSTITUTION OF TAPIOCA FLOUR WITH DURIAN SEED
FLOUR (Durio zibethinus muur) WITH DIFFERENT

CONCENTRATIONS IN CHICKEN MEAT BALLS TO
CHEMICAL PROPERTIES

Octora Sandi (11081103146)
Supervision by  Endah Purnamasari dan Bambang Kuntoro

ABSTRACT

The research was conducted in June-August 2014 at the Laboratory of
Postharvest Technology Faculty of Agriculture and Animal Science of State
Islamic University Sultan Syarif Kasim Riau and Laboratory Analysis of
Agricultural Product, Fakulty of Agriculture Riau University. The  aim of this
study was to determine the chemical level of chicken meat balls which includes of
moisture content, fat content, protein content, and ash content with the addition of
durian seed flour at different concentrations. The method used in this study
completely randomized design with five treatments and four replications by
comparison tapioca flour : durian seeds (100%:0)%, (75%:25%), (50%:50%),
(25%:75%) and (0%:100%). The results show that the addition of durian flour to
the chicken meat balls was highly significant (P<0,01) to water content, fat
content, protein content and ash content. Based on the results of chemical
properties (water content, fat content, protein content and ash content) it showed
that the addition of durian flour up to 100% increased the levels of protein
content, fat content, ash content and decrease water content. Substitution of
tapioca flour with durian seed flour produces chemical properties of meat balls
that comply with of inonstry as stated in Indonesian Standard National (ISN 01-
3818-1995).

Key Words : Durian seed flour, chicken meatballs, chemical levels.
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