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Miftahuljannah (11181204014)
DibawahbimbinganZulfikardanTrianiAdelina

INTISARI

Telurpuyuhmerupakansalahsatusumber protein hewani yang
dapatmengalamikerusakanjikadiletakkandalamruanganterbukalebihdari 10
hari.Gelatin tulang kaki
ayamadalahsalahsatubahanalternatifpengawetantelur.Penelitiandenganperendaman
dalamlarutan gelatin bertujuanuntukmenutuppori-
poricangkangtelurpuyuhsehimggamengurangipenguapankandungankimiatelurpuy
uh.Penelitianinimenggunakanrancanganacaklengkap (RAL)polafaktorialyang
terdiridari 2 faktordan 3 ulangan.Faktorpertamaadalahperendamanselama 0 menit
(A1), 30 menit (A2), dan 60 menit (A3), faktorkeduaadalahpenyimpananselama 0
hari (B1), 15 hari (B2), dan 30 hari (B3). Konsentrasi gelatin yang digunakanyaitu
6.67%. Parameter yang diujiadalahkadarlemak, kadar air, kadarabu, dankadar
protein. Hasilpenelitianmenunjukkanbahwaterdapatinteraksi lama
perendamanlarutan gelatin (0, 30, 60 menit) dengan lama penyimpanan (0, 15, dan
30 hari) terhadapkadar air telurpuyuh.Lama perendamantelurpuyuhdenganlarutan
gelatin (0 menit, 30 menit, dan 60 menit) dan lama penyimpanan (0 hari, 15 hari,
dan 30 hari) memperlihatkannilaikadarlemak, kadar protein dankadarabu yang
relatifsamadibandingkandengantelurpuyuhsegar (perendaman 0
menitdanpenyimpanan 0 hari).Perlakuan lama perendamandalamlarutan gelatin
tulang kaki ayam 30 menitdanpenyimpanan 30
harimampumempertahankankualitaskimiatelurpuyuh.

Kata kunci: Telurpuyuh, gelatin, dantulang kaki ayam



CHEMICAL QUALITY OF QUAIL EGGS SOAKED IN CHICKEN FEET
BONE GELATIN SOLUTIONWITH DIFFERENT SOAKING AND

STORAGING TIME

Miftahuljannah (11181204014)
Under the guidance of Zulfikar and TrianiAdelina

ABSTRACT

Quail eggsare one sourceof animal proteinwhichcanbe damagedif leftinthe
open spaceof more than10days. Gelatinmade from chickenfeet boneisone of
thealternative for picklingeggsmaterials. The aim of this research is toclose
thepores of theshell ofquail eggsuntil ofreducing theevaporation ofthe
chemicalquality ofquail eggs. This study used acompletely randomized
design(CRD) withfactorial designwhich consist2factorsand3replications. The first
factor was thesoaking for0min(A1), 30minutes(A2), and60minutes(A3), the
secondfactorwasthe storagefor0day(B1), 15days(B2), and30days(B3). The
concentration ofgelatinused is6.67%. The parameterstested werefat content,
moisture content, ash content, andprotein content. The results showedthatthere
were an interactionbetween gelatin solutionsoaking time(0, 30, 60minutes)
withstorage time(0, 15, and30days) to thewater contentof quail eggs. Soaking
timequail eggswithgelatin solution(0 minute, 30minutes, and60minutes) and
storage time(0 day, 15days, and30days) showedthe value ofthe fat content, protein
content andash contentwererelativelythe samecompared to
thefreshquaileggs(immersion 0minutesand0daystorage). Soaking in 30 minutes
gelatin solution and 30 days of storage time is maintaining the water content of
quail eggs.

Keywords: Quail eggs, gelatin, and chicken feetbone.
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