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RINGKASAN 

Sapi potong merupakan komoditas penghasil daging di Indonesia. 

Pemeliharaan ternak sapi potong di Indonesia sebagian besar merupakan usaha 

peternakan rakyat yang telah memberi kontribusi 80-90% terhadap produksi 

daging nasional. Daging merupakan sumber protein hewani yang sangat baik 

untuk dikonsumsi. Seiring perkembangan jaman dan kesadaran masyarakat 

terhadap pentingnya nilai gizi, maka untuk memenuhi kebutuhan tersebut harus 

diimbangi dengan pemenuhan daging yang cukup dan berkualitas baik. Metode 

pemasakan dapat mempengaruhi komposisi kimia daging, sehingga perlu 

dilakukan metode pemasakan yang baik dan benar. Penelitian ini bertujuan 

untuk mengetahui pengaruh lama perebusan daging sapi yang diberi pakan 

suplementasi menir kedelai terproteksi dan minyak ikan lemuru.  

Penelitian dilaksanakan pada 27 September 2015 sampai 8 Januari 2016 

dikandang sapi potong CV Izzah Sejahtera Multifarm di Desa Jagoan, 

Kecamatan Sambi, Kabupaten Boyolali. Pemotongan dilaksanakan di Tempat 

Pemotongan Hewan Desa Kalioso, Karanganyar. Preparasi dan pemasakan 

sampel di Laboratorium Industri dan Penggolahan Hasil Ternak Program Studi 

Peternakan, Fakultas Pertanian, Universitas Sebelas Maret, Surakarta dan 

analisis sampel di Laboratorium Teknologi daging, Fakultas Peternakan, 

Universitas Gadjah Mada, Yogyakarta. Materi yang digunakan adalah daging 

sapi pada bagian dada yang berjumlah 27 sampel. Sampel terdiri dari 3 

perlakuan dan 3 ulangan  yang berbeda yaitu perbedaan metode perebusan (A1: 

daging mentah, A2: daging direbus 100
°
C

 
selama 15 menit, A3: daging direbus 

100
°
C

 
selama 30 menit) dan perbedaan pakan (B1: P0, B2: P1, B3: P2 ). 
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Pelaksanaan penelitian terdiri dari tiga tahap yaitu tahap persiapan sampel, 

tahap perlakuan yaitu merebus sampel pada setiap level perebusan dan tahap 

pengambilan data berupa kadar air, kadar protein, kadar lemak dan kadar 

kolesterol. Desain penelitian yang digunakan adalah rancangan acak lengkap 

(RAL) Faktorial 3x3. Data dianalis menggunakan analisis variansi dengan uji 

lanjut menggunakan Duncan’s multiple range test (DMRT).  

Hasil analisis variansi menunjukkan bahwa terdapat interaksi antara 

lama perebusan dan perbedaan pakan terhadap kadar kolesterol (P<0,05). Lama 

perebusan berpengaruh terhadap kadar air dan kadar protein daging (P<0,05). 

Kadar air menurun dari 72,81% menjadi 70,56%, sedangkan kadar protein  

meningkat dari 20,58% menjadi 23,80%. Selanjutnya, perbedaan pakan yang 

diberikan kepada ternak berpengaruh nyata terhadap kadar lemak dan kadar 

kolesterol daging (P<0,05). Kadar lemak daging sapi yang diberi pakan basal, 

pakan suplementasi minyak ikan lemuru dan pakan suplementasi menir kedelai 

terproteksi berturut-turut adalah 5,48%, 5,14% dan 3,15%, sedangkan kadar 

kolesterol daging berturut-turut adalah 59,53%, 55,43% dan 49,59%. 

Kesimpulan yang dapat diambil dari penelitian ini adalah terdapat interaksi 

antara lama perebusan dan perbedaan pakan pada kadar kolesterol daging. 

Lama perebusan sampai 30 menit pada suhu 100°C mampu menurunkan kadar 

air dan meningkatkan kadar protein. Suplementasi minyak ikan lemuru dan 

menir kedelai terproteksi pada pakan menurunkan kadar lemak dan kadar 

kolesterol daging. 

 

Kata kunci : Daging, Komposisi kimia, Pakan, Perebusan 
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SUMMARY 

 Beef cattle is a meat-producing commodity in Indonesia. In Indonesia, 

most beef cattle industry is raised by small-holder farmers which are contributed 

80-90% of national meat production. Meat is an excellent source of animal protein 

for consumption. Along with the development of the era and people awareness of 

the importance of nutritional value, high quality meat should be increased to fulfill 

that nutrition. Cooking methods can affect the chemical composition of meat, so it 

is necessary to do the cooking method properly. Therefore, the purpose of this 

study was to detect the effect of boiling time of beef fed by diets containing 

protected soybean groats and lemuru fish oil. 

This research was conducted on September 27
th

, 2015 to January 8
th

, 2016 

at CV. Izzah Sejahtera Multifarm in Jagoan Village, Sambi, Boyolali. The animals 

were slaughtered at Kalioso slaughterhouse, Karanganyar. Beef samples were 

prepared and boiled at Laboratory of Animal Product Processing and Industry, 

Study Program of Animal Husbandry, Faculty of Agriculture, Universitas Sebelas 

Maret, Surakarta. Furthermore, beef samples were analyzed at Laboratory of Meat 

Science and Technology, Faculty of Animal Science, Universitas Gadjah Mada, 

Yogyakarta. A total of 27 samples were used in this study. The samples consisted 

3 treatments and 3 replications (A1: raw meat, A2: boiled beef at 100°C for 15 

minutes, A3: boiled beef at 100°C for 30 minutes) and three different diets (B1: 

basal diets/P0, B2: diet supplemented by lemuru fish oil/P1, B3: diet 

supplemented by protected soybean groats/P2). The data of water content, protein, 

fat and cholesterol contents were observed. Additionally, the data observed in this 
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study was analyzed using complete random design (CRD) factorial model 3x3, if 

there is significant effect of the treatments, Duncan's multiple range test (DMRT) 

has been applied to differentiate the means among treatments.  

The result of variance analysis showed that there was interaction between 

boiling time and diets to cholesterol content (P<0.05). Boiling time affected water 

and protein contents of beef (P<0.05). Water content decreased from 72,81% to 

70,56%, on the other hand, protein content increased from 20,58% to 23,80%. In 

addition, different diets given to animals significantly affected fat and cholesterol 

contents of beef (P<0.05). Fat contents of beef raised with basal diets, 

supplementation of lemuru fish oil in the diet, and supplementation of protected 

soybean groats were 5.48, 5.14, and 3.15%, respectively, while cholesterol 

contents were 59.53, 55.43, and 49.59%, respectively. This study concluded that 

there was interaction between boiling time and different diets to cholesterol 

content in beef. Boiling time at 100°C for 30 minutes was able to decrease water 

content and to increase protein content in beef. Supplementation of lemuru fish oil 

and protected soybean groats in the diets reduced fat and cholesterol contents in 

beef. 

Keywords : Beef composition, Boiling time, Chemical composition, Lemuru fish 

oil, Protected soybean groats 

 

  

 


