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CHAPTER III 

MATERIAL AND METHOD 

 

3.1. Location and Time 

This research was conducted from March 16
th

 

until May 10
th

 , 2014.  The Preparation sausage, SRDF 

peel concentrate and moisture analysis was carried out in 

the Laboratory of Technology of Animal Product, the fat 

content analysis was carried out in Laboratory Nutrition, 

Animal Husbandry Faculty, and the color L*a*b* and 

texture analysis was carried out in Food Laboratory of 

Agriculture Technology Faculty, University of 

Brawijaya, Malang.  

 

3.2. Materials 

3.2.1. Sausages 

Sausage is one of the processing products of meat 

or fish that utilizes methods to restucture meat. Namely 

by forming a ground meat with the addition of a binder, 

filler and seasoning, then insert into the sleeve, and steam 

or boil (Prabowo, 2013). Chicken sausages in the study 

consist five treatments and five replications with addition 

SRDF peel concentrate 0%, 5%, 10%, 15%, 20%  from 

weight of dough. 

 

3.2.2. Super Red Dragon Fruit Concentrate 

 Concentrate peel super red dragon fruit was 

obtained from the peel of super red dragon fruit grinded 
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without solvents. The goal was to get the pure essence of 

dragon fruit peel without removing or damaging the 

active substance content. SRDF was obtained from 

traditional market with characteristic has a red peel, and 

harvesting around 50-55 days after formation the bud. 

 

3.2.3. Equipment And Materials Of Sausage Process 

a. Materials  

Chicken meat , 20% of tapioca flour,2% 

of garlic, 3% of onions, 0.25% of pepper, 0.25% 

of nutmeg, 2% of sugar, 2% of salt, 20% of oil, 

5% of egg, 1% of STPP, 20% of ice cubes, and 

dragon fruit concentrates. 

 

b. Equipment 

The equipment that used in this reseacrh 

was one set for sausage including meat grinder, 

meat chopper, cutting boards, knives, plastic 

basin, stove, pot, digital scales, plastic sleeve, 

yarn mattress, thermometer, refrigerator, blender. 

One set of equipment for moisture included Oven, 

analytical balance, brace, desiccator, a petri dish. 

One set for fat content included soxhlet 

extraction, fat glass beaker, desiccator, analytical 

balance, tongs, oven, porcelain. Color test used 

Color Reader CR 10 Merk  Konica Minolta 

Sensing Inc and Texture used Pnenotrometer.
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3.3. Method 

The research was experimental method used a 

completely randomized design (CRD), which consists of 

5 treatments and 5 repeation, follows: 

 

T0 = Chicken Sausage +  0% of SRDF peels  

concentrates as controls 

T1 = Chicken Sausage +  5% of SRDF peels 

concentrates  

T2 = Chicken Sausage +  10% of SRDF peels 

concentrates  

T3 = Chicken Sausage +  15% of SRDF peels 

concentrates  

T4 = Chicken Sausage +  20% of SRDF peels 

concentrates  
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Sausage Processing 

 

Figure 3. Sausage Process Flow Chart 
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3.4. Variables 

Variables observed in this research were 

included: 

 

1. Water Content (AOAC, 1995) 

2-5 g sample was weighed and placed in the 

aluminum / porcelain cup that has been known to the dry 

weight. Then it was dried in an oven at a temperature of 

100 - 105
o
C for 3-5 hours. After the sample and 

aluminum / porcelain cup had been removed and cooled 

in a desiccator to room temperature. Weight was 

eventually determined using the analytical balance and 

weight do to obtain a final sample cup and constant. 

 

Moisture 100% =  

 

2. Fat Content Analysis (AOAC, 2002) 

Fat flask wass dried in an oven, cooled in 

eksikator and weighed. as much as 5 g of sample was 

wrapped in filter paper and then covered with cotton. 

Filter paper containing the sample inserted into Soxhlet 

extraction tool. Fat solvent (petroleum ether) is poured as 

much as 50 ml, performed in 5-6 hours until the solvent 

in a flask colored clear. Solvent present in the fat flask 

will be distilled. then roasted at a temperature of fat flask 

105
o
c, then didesikator and weighed. 
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Fat Content (%) =  

3. Color Test (Siregar,2006) 

Color measurement was performed using Color 

Reader CR 10 Brands Konica Minolta Sensing Inc., The 

first color reader was powered using the system L *, a *, 

b *, calibrated and chosen white, the results of the 

calibration were stored. end of receptors was attached to 

the sample until the flame lights and the results obtained 

were recorded. 

 

4. Texture Analysis (AOAC, 1995) 

Tensile Strength Instrument with specification of 

machine Digital Force Gauge and merc of Imada/ ZP-200 

N (Cuq et al., 1996 in Soeparno 2005) was used to 

measure tenderness of meat. 

 

3.5. Data Analysis 

 

 Data from this research were analyzed using one-

way Anova (Analysis of Variance) based on Completely 

Randomized Design which consists of 5 treatments and 5 

repeations. If significant effect appeared then Duncan 

Multiple Range Test was countinued. 

Mathematical model of experiment design were: 

 

Yij = ʮ + αi + βij 
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Notes: 

 Yij = value in the treatment i, repeation j  

ʮ = general mean 

αi = effect of treatment 1 

βij       = error experiment on treatment i  

repeation j  

i = treatment (1,2,3,4,5) 

j = repeation (1,2,3,4,5) 

 

 


