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ABSTRAK 

 CHANDRASUSILO (215140010). Pengaruh penambahan tepung 
daun sirsak (Annona Muricata L.) terhadap tingkat kemasiran dan kadar 
protein pada telur itik asin, dibimbing oleh Ibu Fitriani S.Pt.,M.Si 
dan Ibu Nurhaeda S.Pt.,M.Si 
 Penelitian ini bertujuan untuk mengetahui pengaruh penambahan 
tepung daun sirsak (Annona Muricata L.) terhadap tingkat kemasiran dan 
kadar protein pada telur itik asin. Penelitian ini menggunakan Rancangan 
Acal Lengkap (RAL) dengan 4 taraf perlakuan dan 3 ulangan yaitu P0 = 
tanpa perlakuan, P1 = penambahan tepung daun sirsak 10 gram, P2 = 
penambahan tepung daun sirsak 20 gram, P3 = penambahan tepung daun 
sirsak 30 gram. Hasil penelitian menunjukkan bahwa dengan penambahan 
tepung daun sirsak terhadap tingkat kemasiran, tidak berpengaruh nyata 
terhadap telur itik asin dan tidak berpengaruh nyata terhadap kadar protein. 
Rata-rata nilai tingkat kemasiran tertinggi ke terendah yaitu P1 sebesar 
(4,44), P3 sebesar (4,39), P0 sebesar (4,02) dan P2 sebesar (3,88). Rata-
rata nilai kadar garam tertinggi ke terendah yaitu P3 sebesar (22,85), P2 
sebesar (22,43),P1 sebesar (22,42) dan P0 sebesar (22,40). 
Kata Kunci : Tepung Daun Sirsak, Tingkat Kemasiran, Kadar protein, 
                      Telur Itik Asin.  
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ABSTRACT 

CHANDRASUSILO (215140010). The effect of adding soursop leaf flour 
(Annona Muricata L.) on the level of grit and protein content in salted duck 
eggs, guided by Mrs. Fitriani S.Pt.,M.Si and Mrs. Nurhaeda S.Pt.,M.Si. 

This study aims to determine the effect of adding soursop leaf flour 
(Annona Muricata L.) to the level of grit and protein content of salted duck 
eggs. This study used a Complete Reasoning Design (CRD) with 4 levels of 
treatment and 3 replications, namely P0 = no treatment, P1 = addition of 10 
grams of soursop leaf flour, P2 = addition of 20 grams of soursop leaf flour, 
P3 = addition of 30 grams of soursop leaf flour. The results showed that with 
the addition of soursop leaf flour on the level of grit, no significant effect on 
salted duck eggs and no significant effect on protein content. The average 
value of the highest to the lowest level of cleanliness is P1 of (4.44), P3 of 
(4.39), P0 of (4.02) and P2 of (3.88). The average value of the highest salt 
content to the lowest is P3 of (22.85), P2 of (22.43), P1 of (22.42) and P0 of 
(22.40). 

Keywords: Soursop Leaf Flour, Rusticness Level, Protein content, 
Salted Duck     Eggs. 
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