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ABSTRACT 

 

This research was carried at Laboratory 

Agriculture of Technology and Laboratory of Animal 

Husbandry Technology Brawijaya University. The data 

was received from 28 Februari until 29 March 2012. This 

research was purposed find out the effect of parent stock 

chicken meat into pineapple fruit extract solution for 

different time and concentration to pH, texture, WHC and 

organoleptic (juiceness). The material of this research was 

parent stock chicken meat of 64 week in age into 

pineapple extract solution for different time and 

concentration. Design used in this research was Block 

Random Design (BRD) by 2 factor and 3 times replicated. 

The first factor was different concentration were 0% (K1), 

25% (K2), 50% (K3), and 100% (K4). The second factor 

was different time were 20 minutes (T1), 25 minutes (T2), 

30 minutes (T3). The data were analyzed  by analyse of 

variance and if there were significantly different means 

among treatments it was then followed by Duncan’s 

multiple Range Test. The result showed that average pH 

on K1T1, K1T2, K1T3, K2T1, K2T2, K2T3, K1T3, 

K2T3, K3T3, K4T1, K4T2, K4T3 content for 5.7, 5.83, 

5.73, 5.9. 5.8, 5.7, 5.63, 5.8, 5.7, 5.56, 5.63, and 5.56. 

Average WHC on K1T1, K1T2, K1T3, K2T1, K2T2, 

K2T3, K1T3, K2T3, K3T3, K4T1, K4T2, K4T3 content 

for 18.09, 18.41, 18.80, 18.19, 20.00, 20.36, 20.56, 21.26, 

22.07, 21.34, 21.86, and 23.20. Average texture on K1T1, 

K1T2, K1T3, K2T1, K2T2, K2T3, K1T3, K2T3, K3T3, 
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K4T1, K4T2, K4T3 content for 0.22, 0.23, 0.24, 0.24, 

0.25, 0.26, 0.24, 0.25, 0.26,  0.25, 0.26, and 0.27. The data  

showed that the addition of parent stock chicken meat into 

pineapple extract solution for WHC and organoleptic 

(juiceness) gave significant different (P<0.01), for pH and 

texture gave not significant effect (P>0.05). The 

conclusion of this research that parent stock chicken meat 

into pineapple extract solution for different time and 

concentration was effect to tend and degrade value of pH, 

boosting up value of WHC and texture of parent stock 

chicken meat. The best treatment for phisycal quality of 

parent stock chicken meat combination was the 100% 

pineapple extract solution for 25 minute.  For organoleptic 

research have to use correct cooked procedure to get a 

good physical quality of parent stock chicken meat. From 

this result suggested for organoleptic research to get result 

of maximal do not use limited panel (just 5 people). 
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