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ABSTRAK 

 

 

` Penelitian ini bertujuan untuk mengetahui pengaruh penambahan tepung keong mas 

(Pomaceacanaliculata lamarck) dalam pakan terhadap kadar lemak daging dan protein daging 

ayam broiler. Ayam broiler berumur 4 hari sebanyak 24 ekor dibagi ke dalam 4 kelompok 

perlakuan dan terdiri atas 6 ekor ayam di masing-masing perlakuan. Kelompok Kontrol (P0) 

diberikan pakan tanpa tambahan tepung keong mas, Kelompok Perlakuan 1, 2 dan 3 (P1, P2 dan 

P3) diberikan pakan dengan tambahan tepung keong mas dengan konsentrasi berbeda, yakni 

10%, 15% dan 20%. Pemberian pakan dilakukan pada pagi dan sore hari. Setelah 35 hari ayam 

di panen lalu dilakukan pengambilan sampel daging untuk pemeriksaan kadar lemak dan protein 

daging ayam di laboratorium. Data yang di peroleh dianalisis menggunakan Uji ANOVA. Rataan 

lemak daging ayam broiler yang diperoleh untuk setiap kelompok perlakuan yaitu P0 ( 4.95 ± 

.44609); P1 ( 3.76 ± .65320 ); P2 ( 4.03 ± .86410 ) P3 ( 4.33 ± .32042 ) serta rataan kadar protein 

daging ayam broiler untuk setiap kelompok perlakuan yaitu P0 ( 22.03 ± 22.25181 ); P1 ( 22.20 

± 2.45845 ); P2 ( 18.60 ± 1.34462 ); P3 ( 18.43 ± 1.87368 ). Kesimpulan dari penelitian ini 

adalah penambahan tepung keong mas dalam pakan tidak memberikan pengaruh terhadap kadar 

lemak dan protein daging ayam broiler.  
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ABSTRACT 

 

This study aimed to determine the effect of addition of golden snail flour (Pomacea 

canaliculata Lamarck) in feed against meat fat and protein content on broiler chicken. 4 days old 

broiler chickens were divided into 4 treatment groups and consisted of 6 chickens in each 

treatment. The Control Group (P0) was given feed without the addition of golden snail flour, 

Treatment Groups 1, 2 and 3 (P1, P2 and P3) were given feed with addition of golden snail flour 

with different concentrations, namely 10%, 15% and 20%. Feeding is done in the morning and 

evening. After 35 days of chicken being harvested, meat samples were taken to check the fat and 

protein content of chicken meat in the laboratory. The data obtained were analyzed using 

ANOVA Test. The average of broiler chicken meat fat obtained in each treatment group is P0 

(4.95 ± .44609); P1 (3.76 ± .65320); P2 (4.03 ± .86410) P3 (4.33 ± .32042) and the average of 

broiler chicken protein content for each treatment group, P0 (22.03 ± 22.25181); P1 (22.20 ± 

2.45845); P2 (18.60 ± 1.34462); P3 (18.43 ± 1.87368). The conclusion of this study was that the 

addition of golden snail flour in feed didn’t affect the fat and protein content of broiler chicken 

meat.  
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