DAFTAR ISI

LEMBAR PENGESAHAN ... i
LEMBAR PENGESAHAN ... I
AB ST R AK e I
KATA PENGANTAR Lot \Y
DAFTAR IS et e e e e e e eeees v
DAFTAR TABEL ..ot e e e e iX
DAFTAR GAMBAR ..t X
DAFTAR LAMPIRAN L. e e Xi
BAB | PENDAHULUAN ...t e e e e 1
I I =T g = 7= F= 1 T o o 1
1.2. RUMUSAN MASAIAN ......cccoiiiiiiiii e 6
1.3 Tujuan Penelitian ............euuuiiiiiiiiiiiiiiiiiiiiiiiiiii e 6
1.3.1. TUJUAN UMUIM .o 6
1.3.2. Tujuan KRUSUS .......uuuiiiiiiiiiiiiiiiiiiii e 6
1.4. Ruang Lingkup Penelitian ...............uuuuuuiimimmiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiineens 7
1.5. Manfaat Penelitian ...............uuuuuiiiiiiiiiiiiiiiiiiiiiiiiies 7
1.5.1. Manfaat Bagi PENeliti ...........ccccouuummiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieee 7
1.5.2. Manfaat Bagi INSHUSI .........ccovviiiiiiiiiiicee e 8
1.5.3. Manfaat Bagi Masyarakat..............ccccoeeeeririiiiieiiiiieecceie e 8
1.6. Keterbatasan Penelitian..............ccccouiiiiiiiiiiiiiiiie 8

BAB Il TINJAUAN PUSTAKA ... 9



Vi

2.1. Bahan Makanan Sumber Protein............coccoviiiiiiiiiiiiiiiiiieeceee e 9
2200 IS S D 7= Vo [ o 12N V7> V2 9
2.1.2. TANU oo 11

2.2. Teknik Pengolahan Makanan .............ccccooeeieeiiiieiiiiiiiiee e, 13
2.2.1. MENQGOIEINGD .. eiiiiieeeeiie e e et e e et eeeet e e e e e e e e eaa e e e eeaaaaeas 13
2.2.2. MENQUKUS.......cooiieeeeeee e 14
2.2.3. MEMANGUANG .. .ciiiiiiiiiiiie e 15

2.3. Pengaruh Pengolahan Terhadap Nilai Gizi Protein ...........ccc........... 16
2.3. 1. DENATUIASI ...ccceeeeeeeee e 18
2.3.2. Reaksi Maillard............oooeeiiiiii 19
2.3.3.  Pembentukan Lisinoalin ............ccceeeeeiiniiiiiiiieee e 23
2.3.4. Resemisase ASam AMINO ..........coeeeeeeiniiiiimiiiinieeee e 25

2.4. Pengaruh Pengolahan Terhadap Kadar Air Pangan........................ 27

2.5. Penentuan Kadar Protein.............ccccceeiiiiiiiiiiiiiieeee e 28

2.6. Penentuan Kadar Ail..........ooooiiiiiiiiieeeiee e 32

BAB lll Kerangka Konsep Dan Definisi Oprasional ............cccccoeeeeeiiinnnnn, 34

3.1, KerangKka KONSEP .....coovviiiiiiiiieie et 34

1.2. DefiniSi OPrasional................uuueeumiumimiiiiiiiiiiiiiiiiiiiiees 35
G T2 R |V [=T o To To [0 {1 o o RSP PPTPPRSP 35
3.2.2  MENQUKUS....coiiiiiiiiiiiiieeeeeeee e 35
3.2.3  MEMANGGANGT ..eeririiiiiieeeee et 36
3.2.4  Kadar Protein ... 36

3.2 8 KAOAT AUl e 36



vii

BAB IV METODE PENELITIAN ...t 37
4.1. Desain Penelitian ...t 37
4.2. Tempat dan Waktu Penelitian...............cccoovvviiiiiii e 37

4.2.1. Penelitian Pendahuluan ............cccoooiiiiiiiiiiiiiiieeeee e 37
4.2.2. Penelitian Utama...........cooeviiiiiiiiiiiiiiiiiiiiiieieeeeeeeeeeeeeeeeeeeeeeeeeeee 38
4.3. Populasi dan Sampel ... 38
4.4, Alatdan Bahan ... 39

4.4.1. Alat dan Bahan Pengolahan Bahan Makanan Sumber Protein. 39

4.4.2. Alat dan Bahan Penentuan Kadar Protein dengan Metode
MicroKjeldhal .............cooiiiiiii - 40

4.4.3. Alat dan Bahan Penentuan Kadar Air dengan Moisture Analyzer

41
4.5. Prosedur Pengilahan Bahan Makanan Sumber Protein .................. 41
4.5.1. Daging AYam RES .......cceuuiiiiiiiiiiiiiiiiiiiiiieieeeeeeeeeeeee et 41
1.54. TahU KUNING ....uuuiiiiiiiiiiiiiiii e 44
1.6. Prosedur Penentuan Kadar Protein ..........ccccceeveeevvviiinieeeeeeeeeiiinnnn 46
1.7. Prosedur Penentuan Kadar Ail............uuiiiiieeeeieeeiiieeee e 47
1.8. Pengamatan dan Cara Pengumpulan Data .............ccccccvvvviiininnnnnnns 47
1.8. 1. Kadar Protein ......coooeeiiiiiiiiee e 47
1.8.2.  KAUAI Al e 48
1.9. Pengolahan dan Analisa Data ...........cccccoeeeviiiiiiiiiiii e, 49
1.9.1.  Kadar Protein ......coooiiiiiiiiiiee e 49

1.9.2.  KAAAE AUl e 49



viii

BAB V Hasil dan Pembahasan...........occuiiiiiiiiiiiiee e 50
4.1. Penelitian Pendahuluan .............ccviiiiiiiiiiiecee e 50
4.2, Penelitian Utama ..........cooviiiiiiiiiiiiiieece e 52
4.3. DeSKripsSi ProduK............coiiiiiiiiiiiiie e 54
4.4, HaSil Uji Kadar Ail.......eeeiieeceeeei e 55

4.4.1. Kadar Air Daging Ayam RaS .........ccceeviiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeee 55
4.4.2. Kadar Air Tahu Kuning .........ccovvviiiiiiiiiiiiiiiiiiiiiieeeeeeeeeeeeeeeeeeeee 58
4.5. Hasil Uji Kadar Protein..........cooeioiiiieeeee 62
4.5.1. Kadar Protein Daging Ayam RaS...........cccccvvvviiiiiiiiiiiiiiiiiiieeeee, 62
4.5.2. Kadar Protein Tahu Kuning ..........cccevvvviiiiiiiiiiiiiiiiiiiiiiiiiieeeeeeee 65

BAB VI SIMPULAN DAN SARAN ... e 69
6.1.  SIMPULAN ... e e e 69
6.2, SARAN L. 71



