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ABSTRAK

ASMIN (219140034) Pengaruh Penambahan Tepung Daun
Kaliandra (Calliandra Calothyrsus) Terhadap Nilai pH dan Susut Masak
Daging Ayam Broiler di bimbing oleh Munir dan Irmayani.

Penelitian ini dilaksanakan untuk mengetahui apakah penambahan
tepung daun kaliandra (Calliandra calothyrsus) berpengaruh terhadap nilai
pH dan susut masak daging ayam broiler. Menggunakan metode
Rancangan Acak Kelompok (RAK) dengan empat perlakuan, PO tanpa
perlakuan 0%, P1 dengan 3%, P2 dengan 6%, dan P3 dengan 9% dan tiga
kelompok ulangan. Hasil analisis dengan uji Anova kemudian di lanjut uiji
Duncan menunjukkan bahwa tidak pengaruh nyata (P>0,05) dari
penambahan tepung daun kaliandra (Calliandra calothyrsus) terhadap pH
maupun susut masak. Nilai pH tertinggi ditemukan pada PO 4,76 dan
terendah pada P1 4,66 sedangkan susut masak terendah pada PO 26,67%
dan tertinggi pada P3 43%. Perlakuan terbaik ditemukan pada PO tanpa
perlakuan kontrol 0%, yang kemungkinan besar dipengaruhi oleh faktor
eksternal seperti lama waktu penyimpanan pasca pemotongan, kandungan
tanin dan serat kasar yang relatif tinggi pada daun kaliandra (Calliandra
calothyrsus).

Kata Kunci : Tepung Daun Kaliandra, Ayam Broiler, Nilai pH dan
persentase Susut masak



ABSTRACT

ASMIN (219140034) The Effect of Calliandra Leaf Flour (Calliandra
Calothyrsus) Addition on pH Value and Cooking Loss of Broiler Chicken
Meat, supervised by Munir and Irmayani.

This study was conducted to determine whether the addition of calliandra
leaf flour (Calliandra calothyrsus) affects the pH value and cooking loss of
broiler chicken meat. A Randomized Block Design (RBD) method was used
with four treatments: PO without treatment (0%), P1 with 3%, P2 with 6%,
and P3 with 9%, with three replications. The results of the ANOVA test
followed by the Duncan test showed no significant effect (P>0.05) of the
addition of calliandra leaf flour (Calliandra calothyrsus) on pH or cooking
loss. The highest pH value was found at PO (4.76) and the lowest at P1
(4.66), while the lowest cooking loss was at PO (26.67%) and the highest at
P3 (43%). The best treatment was found at PO without a 0% control
treatment, which was likely influenced by external factors such as post-
slaughter storage time, relatively high tannin and crude fiber content in
calliandra (Calliandra calothyrsus).

Keywords: Kaliandra Leaf Flour, Broiler Chicken, pH Value and
Cooking Loss Percentage
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