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Penelitian bertujuan untuk mengetahui pengaruh penambahan ekstrak
nanas (Ananas comosus L. Merr) yang mengandung bromelin, waktu perendaman
dan interaksi antara kedua faktor terhadap keempukan, pH, daya ikat air (DIA),
kadar air total, dan susut masak daging ayam petelur afkir. Bahan yang digunakan
adalah daging ayam petelur afkir umur 36 minggu sebanyak 14 ekor dan buah
nanas umur 60 hari sebanyak 14 buah. Sampel yang digunakan adalah daging
bagian dada sebanyak 27 sampel. Rancangan penelitian menggunakan Rancangan
Acak Lengkap (RAL) Pola Faktorial 3 x 3, dengan faktor pertama penambahan
ekstrak nanas (0, 20, 40%) dan faktor kedua waktu perendaman (0, 30, 60 menit)
dan diulang sebanyak 3 kali.

Hasil penelitian menunjukan terdapat interaksi antara konsentrasi ekstrak
nanas dan lama perendaman terjadi pada pH (P<0,1), tetapi tidak pada
keempukan, DIA, kadar air dan susut masak daging dada ayam petelur afkir.
Penambahan ekstrak nanas 20% dan waktu perendaman 30 menit memberikan
kualitas daging ayam petelur afkir yang terbaik.
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The research aims to determine the influence of pineapple extract and,
soaking time treatment for the interaction of both treatments to tenderness, pH
value, water holding capacity (WHC), water content, and cooking loss of breast
meet laying hens culled. The materials was used is 14 laying hens culled the old
36 weeks and 14 pineapples white age 60 days. Samples of research was used 27
samples of breast meat. Research design was used Completely Randomized
Design (CRD) factorial 3x3, the first factor is level of pineapple extract and other
factor is soaking time of breast meat, and was repeated in 3 times.

The result of research showed that level and soaking time treatment have
interaction to pH value but don’t have interaction to meat tenderness, water
holding capacity, water content and cooking loss of breast meat laying hens
culled. The best of physical quality of laying hens culled are 20 % pineapple
extract treatment and 30 minutes soaking time treatment.
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