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POTENSI EKSTRAK DAUN PALA (Mpyristica fragrans houtt) SEBAGAI
PENGAWET ALAMI TERHADAP KUALITAS DAGING AYAM
BROILER BERDASARKAN UJI ORGANOLEPTIK, NILAI pH,

DAN TOTAL PLATE COUNT (TPC)

Marsela Irnawati Nuwa

ABSTRAK

Tujuan penelitian ini mengetahui potensi ekstrak daun pala (Myristica
fragrans houtt) terhadap organoleptik (warna, bau, tekstur), nilai pH, dan Total
Plate Count (TPC) daging ayam broiler. Rancangan percobaan yang digunakan
dalam penelitian ini adalah rancangan acak lengkap dengan 4 perlakuan dan 6
ulangan yaitu PO (kontrol), P1 (konsentrasi daun pala 20%), P2 (konsentrasi daun
pala 30%), P3 (konsentrasi daun pala 40%) pada daging ayam broiler yang
direndam selama 30 menit dan didiamkan selama 24 jam. Uji organoleptik
menggunakan analisis data Kruskal Wallis. P3 meningkatakn warna daging
dengan rata-rata ranking 90,00, menekan bau daging dengan rata-rata ranking
104,50, dan mempertahankan tekstur daging dengan rata-rata ranking 82,05. Uji
pH dan Total Plate Count (TPC) mengunakan analisis statistik Analisis of
Variant. Rata-rata nilai pH pada P1 6,6917, P2 6,3750, P3 5,9250. Rata-rata Total
Plate Count (TPC) pada P1 5,1x10°, P2 1,1x10°, P3 0,6x10°. Hasil analisis
statistik menunjukan ekstrak daun pala berpengaruh nyata terhadap organoleptik,
nilai pH, dan Total Plate Count (TPC) daging ayam broiler (P<0,05). Kesimpulan
penelitian ini konsentrasi 40% paling berpotensi terhadap organoleptik, nilai pH
dan Total Plate Count (TPC).

Kata kunci : Ayam Broiler, Ekstra daun pala, Organoleptik, Nilai pH, Total Plate
Count (TPC)



POTENTIAL OF PALA LEAF EXTRACT (Mpyristica fragrans houtt) AS
NATURAL PRESERVATION OF QUALITY BROILER CHICKEN
MEAT BASED ON TEST ORGANOLEPTIC, pH VALUE,

AND TOTAL PLATE COUNT (TPC)

Marsela Irnawati Nuwa

ABSTRACT

The purpose of this study was to determine the potential of nutmeg leaf
extract (Myristica fragrans houtt) on organoleptic (color, smell, texture), pH
value, and Total Plate Count (TPC) of broiler chicken meat. The experimental
design used in this study was a randomized complete design with 4 treatments and
6 replications namely PO (control), Pl (nutmeg leaf concentration 20%), P2
(nutmeg leaf concentration 30%), P3 (nutmeg leaf concentration 40%,) on broiler
chicken meat that was marinated for 30 minutes and allowed to stand for 24
hours. Data of organoleptic test used Kruskal Wallis analysis. P3 increased the
color of the meat with an average ranking of 90,00, suppressed the smell of meat
with an average ranking of 104,50, and maintained the texture of the meat with an
average ranking of 82,05. The pH and Total Plate Count (TPC) tests used
statistical analysis of the Analysis of Variants. The average pH value at Pl was
6,6917, P2 was 6,3750, P3 was 5,9250. The average Total Plate Count (TPC) at
PI was 5,1x10°, P2 was 1,1x10°, P3 was 0,6x10°. Statistical analysis showed
that nutmeg leaf extract significantly affected organoleptic, pH value, and Total
Plate Count (TPC) of broiler chicken meat (P<0,05). The conclusion of this study
was that the concentration of 40% has the most potential for organoleptic, pH
values and Total Plate Count (TPC).

Keywords: Broiler chicken, Extra nutmeg leaves, Organoleptic, PH value, Total
Plate Count (TPC).
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