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i 

 

Inggrid Labherta Wardani. NRP 6103016110. Pengaruh Substitusi Daging 

Sapi dengan Nangka Muda terhadap Sifat Fisikokimia dan 

Organoleptik Abon. 
Dibawah bimbingan: 

Dr. rer. nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP 

ABSTRAK 

Abon merupakan olahan daging suwir, memiliki umur simpan relatif 

lama dan merupakan produk IMF (Intermediate Moisture Foods). 

Penggunaan 100% daging sapi, membuat harga abon relative tinggi, 

sehingga dilakukan penambahan dengan nangka muda jenis salak. 

Penambahan nangka muda dapat meningkatkan kadar serat pada abon dan 

bagian nangka muda yang digunakan adalah dami. Tujuan penelitian adalah 

mengetahui pengaruh perbedaan substitusi daging sapi dan nangka muda 

terhadap sifat fisikokimia dan organoleptik abon serta mengetahui substitusi 

yang paling tepat untuk menghasilkan sifat organoleptik abon yang terbaik. 

Rancangan penelitian yang digunakan adalah Rancangan Acak Kelompok 
(RAK) dengan satu faktor yaitu proporsi daging sapi dan nangka muda yang 

terdiri dari 6 level, yaitu 90:10, 80:20, 70:30, 60:40, 50:50, 40:60. 

Pengulangan percobaan dilakukan sebanyak empat kali. Parameter uji 

fisikokimia meliputi (pH, WHC, kadar air, aw, warna, protein, dan kadar 

serat). Perlakuan terbaik dari uji organoleptik meliputi (rasa, warna, 

kenampakan) berdasarkan luas area spider web. Data dianalisa 

menggunakan Analysis of Variance (ANOVA) pada α = 5%, apabila hasil 

uji menunjukkan adanya pengaruh nyata, dilanjutkan dengan Uji Beda 

Nyata Duncan pada α = 5% untuk mengetahui perlakuan yang memberikan 

perbedaan nyata. Hasil kadar air berkisar antara (1,56 – 4,19%), aw (0,483 – 

0,529), nilai ohue (22,48 – 57,42), nilai lightness (22,85 – 57,42), dan kadar 
serat kasar (0,77 – 3,88% mg/70g). Peningkatan substitusi nangka muda 

meningkatkan kadar air, kadar serat kasar, dan warna. Abon substitusi 

daging sapi dengan nangka muda 50%:50% merupakan perlakuan terbaik 

dengan luas area 11,4718 yang memiliki kandungan kadar protein 22,33%, 

kadar lemak 32,92%, serta skor kesukaan warna 5,11, kenampakan 4,95, 

dan rasa 5,39.  

Kata kunci:Abon, daging sapi, nangka muda, kadar serat kasar 
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Inggrid Labherta Wardani. NRP 6103016110. Effect of the Substitution of 

Beef with Young Jackfruit on the Physicochemical Properties and 

Organoleptic of Floss. 

Advisory committees: 

Dr. rer. nat. Ignasius Radix Astadi Praptono Jati, S.TP., MP. 

ABSTRACT 

Floss meat is shredded meat, has a relatively long shelf life and is a 

product of the IMF (Intermediate Moisture Foods). The use of 100% beef, 

making the price of floss is relatively high, so that the addition is made with 

young jackfruit type of salak. The addition of young jackfruit can increase 

fiber content in floss and the part of young jackfruit used is dami. The 

purpose of this study was to determine the differences  substitutions 
between beef and young jackfruit on physicochemical properties and 

organoleptic and determine the most appropriate substitutions to produce 

the best organoleptic properties of floss. The research design used was a 

Randomized Block Design (RBD) with one factor, beef and young jackfruit 

consisting of 6 levels, namely 90:10, 80:20, 70:30, 60:40, 50:50, 40:60. 

Physicochemical test parameters include (pH, WHC, water content, aw, 

color, protein, and fiber content). The best treatment of organoleptic tests 

includes (taste, color, appearance) based on the area of the spider web. Data 

were analyzed using Analysis of Variance (ANOVA) at α = 5%, if test 

results show their real influence, followed by Duncan Significant difference 
test at α = 5% to determine the treatment that gives a real difference. 

Moisture content value ranged from (1.56 – 4.19%), aw (0.483 – 0.529), ohue 

value (22.48o – 57.42o), lightness value (22.85 – 57.42) and crude fiber 

content (0.77 – 3.88% mg/70g). Increased young jackfruit substitution 

increases water content, crude fiber content, and color. Meat floss 

substitution with young jackfruit 50%:50% was the best treatment with an 

area of 11.4718 which has a protein content of 22.33%, a fat content of 

32.92%, and favorite color score is 5.11, appearance is 4.95, and taste is 

5.39.   

Keywords: Floss, beef, young jackfruit, crude fiber content 
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