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ABSTRAK 

Penelitian ini bertujuan untuk mengetahui pengaruh 
efektivitas marinasi daging ayam petelur afkir pada sari buah 
nanas terhadap pH daging susut masak dan kadar air. Penelitian 
dilaksanakan pada tanggal 22 sampai 29 Oktober 2024. 
Menggunakan penelitian metode percobaan dengan rancangan 
acak lengkap (RAL) sebanyak 4 perlakuan lama perendaman 
kontrol (P0), 30 menit (P1), 60 menit (P2) dan 90 menit (P3) serta 5 
ulangan. Variabel yang diamati yaitu pH, susut masak dan kadar 
air. Data dianalisis dengan uji ANOVA menggunakan uji F, jika 
terdapat efektivitas maka dilanjutkan uji Duncan. 

Hasil penelitian menunjukkan nilai pH sebelum marinasi 
berkisar 5,8-6,0 sementara pH setelah marinasi mengalami 
penurunan. Penelitian ini efektif terhadap kadar air namun tidak 
efektif pada pH dan susut masak. Marinasi menurunkan pH 
daging dengan P3 menghasilkan pH terendah (5.2 ± 0.44), yang 
mendukung proses tenderisasi daging. Susut masak tertinggi pada 
P0 (48.8 ± 7.59%), sedangkan nilai susut masak terendah pada P3 
(44.6 ± 7.89%). Kadar air tertinggi pada P0 (77.8 ± 0.79%) 
sedangkan terendah pada P3 (74.4 ± 1.58%). Penurunan kadar air 
dipengaruhi oleh enzimatik dari bromelin yang memecah struktur 
protein sehingga air mudah keluar dan mempengaruhi kadar air. 
Perlakuan marinasi terbaik adalah P3 yang meningkatkan kualitas 
daging melalui penurunan pH, susut masak, dan kadar air. Guna 
menjaga keseimbangan kualitas fisik daging (pH, susut masak dan 
kadar air) disarankan menggunakan waktu perendaman yang 
optimal 90 menit. Perlakuan ini dapat diterapkan sebagai metode 
marinasi untuk meningkatkan kualitas daging ayam petelur afkir. 
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ABSTRACT 

This study aims to determine the effectiveness of marinating 

retired laying hen meat in pineapple juice on meat pH, cooking loss, and 

water content. The research was conducted from October 22 to October 

29, 2024. It utilized an experimental method with a completely 

randomized design (CRD) consisting of four treatment durations: control 

(P0), 30 minutes (P1), 60 minutes (P2), and 90 minutes (P3), with five 

replications. The observed variables included pH, cooking loss, and water 

content. Data were analyzed using ANOVA with an F-test; if 

effectiveness was found, Duncan's test was conducted. 

The results showed that the pH value before marination ranged 

from 5.8 to 6.0, while the pH after marination decreased. The study was 

effective regarding water content but not effective for pH and cooking loss. 

Marination lowered the meat pH, with P3 resulting in the lowest pH (5.2 

± 0.44), supporting the meat tenderization process. The highest cooking 

loss occurred in P0 (48.8 ± 7.59%), while the lowest cooking loss was in 

P3 (44.6 ± 7.89%). The highest water content was in P0 (77.8 ± 0.79%), 

while the lowest was in P3 (74.4 ± 1.58%). The decrease in water content 

was influenced by the enzymatic activity of bromelain, which breaks down 

protein structures, allowing water to easily escape and affecting water 

content. The best marination treatment was P3, which improved meat 

quality through the reduction of pH, cooking loss, and water content. To 

maintain a balance in the physical quality of the meat (pH, cooking loss, 

and water content), it is recommended to use an optimal marination time 

of 90 minutes. This treatment can be applied as a marination method to 

enhance the quality of retired laying hen meat. 
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