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ABSTRAK

Hidayati, Nur. 2010. Pengaruh Pemberian Kombinas Tepung Keong Mas
(Pomaceae Canaliculaja dan Tepung Paku Air (Azolla Pinnatg
Terfermentas terhadap Kadar Kolesterol dan Warna Kuning Telur
Pada Ayam Petelur Strain Isa Brown Periode Layer.Skripsi Jurusan
Biologi, Fakultas Sains dan Teknologi, Universitas Islam édie@UIN)
Maulana Malik Ibrahim Malang. Pembimbing I. Dr.Retisusilowati.,
M.Si. Pembimbing II: Amalia Fitri Andriani., M.Si.

Kata kunci: Ayam Isa BrownPomaceae canaliculat@zolla pinnata kuning telur.

Telur merupakan salah satu pangan yang mempunigaigizi yang sangat
lengkap dan memenuhi standar untuk di konsumsséiari. Ayam Isa Brown yang
dipelihara secara intensif umumnya menghasilkaur t#éngan warna kuning telur
yang pucat selain itu, telur unggas juga mengantkemgk jenuh dan kolesterol yang
tinggi. Kolesterol merupakan komponen dalam bahangan hewani yang dapat
menimbulkan berbagai penyakit. Oleh sebab itu pdilakukan manipulasi pakan
dengan kadar protein yang tinggi, rendah lemak damiliki kadar pigmen
karotenoid yang tinggi, sehingga dapat menurunkadak kolesterol dan
meningkatkan warna kuning telur. Bahan pakan imyb& terkandung pada keong
mas Pomaceae canaliculafadan paku airAzolla pinnatd yang merupakan bahan
pakan yang murah dan mudah didapat.

Penelitian ini merupakan penelitian eksperimens@igymenggunakan 20 ekor
ayam Isa Brown betina berumur 19 bulan. Analisi:ggeinakan rancangan acak
lengkap (RAL) terdiri dari 5 perlakuan dan 4 ulamgdengan kombinasi tepung
Pomacea canaliculatat tepung Azolla pinnataterfermentasi berturut-turut: PO
(kontrol), P1 (2.5% + 10%)P2 (5% + 7.5%)P3 (7.5% + 5%)dan P4 (10% + 2.5%).

Penelitian ini bertujuan menurunkan kadar kolestefan meningkatkan
warna kuning telur. Hasil penelitiadianalisis menggunakan ANAVA tunggal.
Variabel yang diamati adalah kadar kolesterol dama kuning telur, diamati pada
akhir penelitian. Apabila hasil perhitungan berbegiata, maka dilakukan uji lanjut
dengan BNT 0,05.

Hasil penelitian menunjukkan bahwa terdapat perigpamberian kombinasi
tepung keong masPpmacea canaliculajadan tepung paku airAgolla pinnata
terfermentasi terhadap penurunan kadar kolesteanl rdeningkatkan skor warna
kuning telur. Perlakuan yang memiliki potensi tékbdalam menurunkan kadar
kolesterol dan meningkatkan warna kuning telur waitda perlakuan ;Rlengan
kadar kolesterol 462.700 mg/100g dan warna kunilgrtdengan rata-rata 11
(berdasarkagolk colour fan warna kuning keorenan.
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ABSTRACT

Hidayati, Nur. 2011. The Effect of Combination Treatments of Mas Snail
(Pomaceae CanaliculafaFlour and Fermented Water Spike (Azolla
Pinnatg Flour to Cholesterol Rate and Yolk Colour on Strain Isa
Brown Hens of Layer’s Period. Thesis of Biology Depatment, Science
and Technology, Maulana Malik Ibrahim, State Iskaminiversity.
Advisor I: Dr. Retno Susilowati., M.Si. Advisor IRmalia Fitri Andriani.,
M.Si.

Key words: Isa Brown ChickenPomaceae canaliculat@zolla pinnataYolk

Egg is one of foods that has complete nutrientevalod meet the standards to
be consumed everyday. Recently, it is recognizadl ttie Isa Brown which reased
intensifly, generally will spawn eggs with pajelk colour. On the other hand, fowl
eggs also containing saturated fat and high chole§the cholestrol is a component
inside of food comes from animal comestibles beeauli cause some deseases. So
that, it needs to be manipulated by high protete,rbow fat and high careteniod
pigment rate until the cholestrol rate is lowed ahe yolk colour is sharpened.
However this food has many contained in mas sflimnaceae canaliculajaand
water spike Azolla pinnata that are cheep food materials and easy to find.

This research is an experiment that uses 20 hisaddrown aged 19 months.
The Analysis uses complete randome experiment (R&ith 5 treatments and 4
replicates. With a combination ®fomacea canaliculatdlour and Azolla pinnata
flour fermented in a row. PO: (controR1 (2,5 % + 10%)P2 (5 % + 7,5%)P3 (7,5
% + 59, P4 10 % + 2,5%

This research is intended to make the cholestit& Iaver and the yolk
colour higher. The result is analyzed by using anevANOVA. The variables
observed are the cholesterol rate andythié& they are observed in the end of the
research. If the result of the calculation is difa, it will used regresion with BNT
0,05.

The result showed that there is and effect of coatimn treatment of of mas
snail Pomacea Canalicula)aflour and fermented water spik&zolla Pinnata flour
to the reduction of cholestrol rate and increasgot of Isa Brown. Treatment which
has good potential to reduce of cholestrol rate imedeaseyolk colour is on P4
treatment with cholestrol rate 462.700 mg/100g yol# colour by rate 11 (to based
onyolk colour fan the colour is orangish yellow.



