ABSTRAK

DESI LARAS SANTI. Aktivitas Antioksidan, Total Mikroba, dan Mutu Sensori Telur
Pindang Berdasarkan Variasi Kosentrasi Larutan Kayu Secang. Dibimbing oleh
WIKANASTRI HERSOELISTYORINI dan NURHIDAJAH

Kayu secang (Caesalpinia sappan L.) mengandung fenolik, flavonoid, tanin, polifenol,
kardenolin, antrakinon,sappan chalcone, caesalpin, resin, resorsin, brazilin,d-alfa
phallandren, oscimenen, dan minyak atsiri, senyawa-senyawa tersebut dapat
digunakan sebagai antioksidan, selain itu kayu secang juga digunakan sebagai pigmen
alami dan antibakteri. Telur pindang merupakan produk olahan telur tradisional
menggunakan bahan penyamak Penyamakan ini akan menutup pori-pori kulit telur
sehingga isi telur tidak terkontaminasi oleh mikroorganisme dan perebusan akan
membuat protein terkoagulasi. Penelitian ini bertujuan untuk mengkaji pengaruh
konsenstrasi kayu secang terhadap aktivitas antioksidan, total mikroba dan mutu
sensori telur pindang. Prosedur pembuatan telur pindang dengan menambahkan larutan
kayu secang, kemudian dilakukan perebusan sampai mendidih selanjutnya dilakukan
peretakan cangkang telur supaya proses masukknya larutan kayu secang tidak hanya
lewat pori-pori telur sehingga efektivitas senyawa yang terkandung masuk ke dalam
telur. Penelitian ini berjenis eksperimen menggunakan Rancangan Acak Lengkap
(RAL) monofaktor. Variabel independent yang digunakan adalah variasi kosentrasi
kayu secang (0, 2, 3, 4, 5, 6 persen) dengan 4 kali ulangan, analisis dilakukan terhadap
aktivitas antioksidan, total mikroba, dan mutu sensori. Hasil penelitian menunjukkan
ada pengaruh nyata variasi konsentrasi larutan kayu secang terhadap aktivitas
antioksidan dan total mikroba telur pindang. . Hasil analisis aktivitas antioksidan, total
mikroba dan mutu sensori telur pindang kayu secang terbaik yaitu aktivitas antioksidan
34,425 %RSA, total mikroba sebanyak 1,4 x10° koloni/g, dan mutu sensori tingkat
penerimaan suka. Kesimpulan hasil penelitian telur pindang dengan kosentrasi larutan
kayu secang 6% menunjukkan adanya beda, dan merupakan perlakuan terbaik.
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ABSTRACT

DESI LARAS SANTI. Antioxidant Activity, Total Microbial, and Sensory Quality of
Pindang Eggs Based on Variations in Secang Wood Extract Concentration. Supervised
by WIKANASTRI HERSOELISTYORINI and NURHIDAJAH

Secang wood (Caesalpinia sappan L.) contains phenolic, flavonoid, tannin, polyphenol,
kardenolin, antrakinon, chalcone sappan, caesalpin, resin, resin, resorcin, brazilin, d-
alpha phallandren, oscimenen, and essential oils, tracer chalcone, caesalpin, resin,
resin, resorsin, brazilin, d-alpha phallandren, oscimenen, and essential oils, tracer
chalcone, caesalpin, resin, resin, resorcin, brazilin, d-alpha phallandren, oscimenen,
and essential oils, tracer chalcone, caesalpin, resin, resin, resorcin, brazilin, d-alpha
phallandren, oscimenen, and essential oils, tracer chalcone, caesalpin, resin, resin,
resorcin, brazilin, d-alpha phallandren, oscimenen, and essential oils, tracer chalcone,
ca. Secang wood is also used as a natural and antibacterial pigment. Pindang eggs are
traditional processed egg products using tanneries that will close the pores of the
eggshell so that the egg contents are not contaminated by microorganisms and boiling
will make the protein coagulated. This study examines the effect of the consistency of
sappan wood on antioxidant activity, total microbes and sensory quality of boiled eggs.
How to make boiled eggs by adding wood, then boiling until boiling and then cracking
the eggshell. This research is a type of experiment using a completely randomized
design (CRD) monofactor. The independent variable used was the variation of the
concentration of secang wood (0, 2, 3, 4, 5, 6 percent) with 4 replications, an analysis
was carried out on antioxidant activity, total microbes, and sensory quality. The results
showed there were significant variations in the conservation of secang wood against
antioxidants and total microbial boiled eggs. . The results of the analysis of antioxidant
activity, total microbial and sensory quality of secang wooden boiled eggs are 34.425%
RSA antioxidant activity, total microbes of 1.4 x10° colonies / g, and sensory quality
of the level of acceptance of likes. The conclusion of the study of boiled wood with 6%
wood solution represents the difference, and is the best solution. Keywords: Secang
wood, boiled eggs, antioxidant activity, total microbes, and sensory quality.
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