
 

 

 



 

 

 

 

 

 

 



 

 

 

 



 

 

 

 

 

 



 

ABSTRAK 

 Muh. Sukrianto (217140017) Pengaruh Penambahan Tepung Kulit Kentang 

(Solanum tuberosum L) terhadap Nilai Hedonik dan Organoleptik Daging Puyuh 

(Coturnix-coturnix Japonica) dibimbing oleh  Ibu Intan Dwi Novieta dan Ibu Rasbawati 

 Penelitian bertujuan untuk mengetahui pengaruh penambahan tepung kulit 

kentang (Solanum tuberosum L) terhadap nilai hedonik dan organoleptik daging puyuh 

dengan menggunakan metode rancangan acak kelompok (RAK) dengan empat 

perlakuan dan tiga kelompok. P0: Tanpa perlakuan kontrol 0%. P1: Tepung kulit kentang 

(Solanum tuberosum L)  1% dari jumlah pakan. P2: Tepung kulit kentang (Solanum 

tuberosum L)  3% dari jumlah pakan. P3: Tepung kulit kentang (Solanum tuberosum L)  

5% dari jumlah pakan. Hasil penelitian menunjukan bahwa penambahan tepung kulit 

kentang pada level berbeda berpengaruh sangat nyata (P<0.01) terhadap nilai hedonik 

dan uji organoleptik (warna, aroma, rasa dan tekstur). Rata-rata nilai hedonik P0 (3.04%), 

P1 (3.47%), P2 (3.50%) dan P3 (3.85%). Warna P0 (2.84%), P1 (3.06%), P2 (3.46%) dan 

P3 (3.63%). Aroma P0 (2.42%), P1 (2.51%), P2 (3.18%) dan P3 (3.53%). Rasa P0 

(3.04%), P1 (3.39%), P2 (3.49%), dan P3 (3.69%). Tekstur P0 (3.22%), P1 (3.47%), P2 

(3.50%), dan P3 (3.80%). Adapun perlakuan terbaik yaitu pada perlakuan P3 dengan 

penambahan tepung kulit kentang sebanyak 5%. 

Kata kunci : Tepung Kulit Kentang (Solanum tuberosum L), Pakan    
alternatif, Nilai Hedonik dan Uji Organoleptik. 

 

 

 

 

 

 

 

 

 

 

 



ABSTRAC 

 

 Muh. Sukrianto (217140017) The Effect of Adding Potato Skin Flour (Solanum 

tuberosum L) on the Hedonic and Organoleptic Values of Quail Meat (Coturnix-coturnix 

Japonica) guided by Mrs. Intan Dwi Novieta and Mrs. Rasbawati 

 

 The research aims to determine the effect of adding potato peel flour (Solanum 

tuberosum L) on the hedonic and organoleptic values of quail meat using a randomized 

block design (RAK) method with four treatments and three groups. P0: Without control 

treatment 0%. P1: Potato skin flour (Solanum tuberosum L) 1% of the feed amount. P2: 

Potato skin flour (Solanum tuberosum L) 3% of the feed amount. P3: Potato skin flour 

(Solanum tuberosum L) 5% of the feed amount. The research results showed that the 

addition of potato peel flour at different levels has a verry significant effect on the hedonic 

value and organoleptic tests (color, aroma, taste and texture). Average hedonic values 

P0 (3.04%), P1 (3.47%), P2 (3.50%) and P3 (3.85%). Colors P0 (2.84%), P1 (3.06%), P2 

(3.46%) and P3 (3.63%). Aroma P0 (2.42%), P1 (2.51%), P2 (3.18%) and P3 (3.53%). 

Taste P0 (3.04%), P1 (3.39%), P2 (3.49%), and P3 (3.69%). Textures P0 (3.22%), P1 

(3.47%), P2 (3.50%), and P3 (3.80%). The best treatment is the P3 treatment with the 

addition of 5% potato skin flour. 

 . 

Keywords: Potato Skin Flour (Solanum tuberosum L), Alternative feed, Hedonic 

Value and Organoleptic Test. 
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