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ABSTRAK 

 

Penelitian ini bertujuan mengkaji potensi rebusan daun jambu mete 

(Anacardium occidentale) sebagai pengawet alami daging ayam broiler melalui uji 

organoleptik (warna, aroma, tekstur) dan uji Eber. Latar belakang penelitian ini 

adalah kebutuhan pengawetan alami akibat mudahnya daging ayam terkontaminasi 

mikroorganisme. Rebusan daun jambu mete mengandung senyawa antibakteri. 

Penelitian menggunakan Rancangan Acak Lengkap dengan empat perlakuan 

(kontrol, 20%, 40%, dan 60%) dan enam ulangan. Daging direndam selama dua jam 

sebelum diuji. Hasil menunjukkan rebusan tidak berpengaruh signifikan terhadap 

warna, tekstur, dan uji Eber, namun berpengaruh nyata terhadap aroma. 

Disimpulkan bahwa rebusan daun jambu mete belum efektif sebagai pengawet 

alami, sehingga dibutuhkan penelitian lanjutan dengan pendekatan berbeda. 

Kata Kunci : Daun Jambu Mete, Daging Ayam, Uji Organoleptik, Uji Eber 
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ABSTRACK 

 

This study aims to examine the potential of cashew leaf decoction 

(Anacardium occidentale) as a natural preservative for broiler chicken meat through 

organoleptic tests (color, aroma, texture) and the Eber test. The background of this 

study is the need for natural preservation due to the ease of chicken meat being 

contaminated by microorganisms. Cashew leaf decoction contains antibacterial 

compounds. The study used a Completely Randomized Design with four treatments 

(control, 20%, 40%, and 60%) and six replications. The meat was soaked for two 

hours before being tested. The results showed that the decoction had no significant 

effect on color, texture, and the Eber test, but had a significant effect on aroma. It 

was concluded that cashew leaf decoction was not yet effective as a natural 

preservative, so further research was needed with a different approach. 

Keywords : Cashew Leaf, Chicken Meat, Organoleptic Test, Eber Test 
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