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CHAPTER I 

INTRODUCTION 

 

1.1. Background 

Meat consumption in Indonesia was found to be 

relatively low compared to other countries. Indonesia has 

a chicken meat consumption 3.54 kg per capita, 

compared to 20 kg per capita in Africa and china 38 kg 

per capita (Social economi survey, 2012). However, the 

demand and consumption of chicken meat continues to 

grow. This trend leads the processing industry to growth 

rapidly, and to switch towards chicken meat, because of 

more economical. Chicken meat products became a 

favorite menu, which reflected by the high consumption 

in Indonesia society. Besides that, it has an important role 

as the source of protein, it also contains some  nutrients 

like calories, fat, vitamin A, vitamin B and minerals. The 

variation of chicken meat products give a bright prospect 

to run this business, such as making a sausage. In 2014 

the sausage market was widely open, ranging from beef 

sausage, chicken sausage, until fish sausage. The 

popularity of sausage was supported by the colour, most 

of the customer like red sausage. This condition makes 

the sausage industry to use synthetic coloring agent. 

Non-food grade dyes are as food additived. Some 

synthetic coloring are not safe due to its toxicgenic even 

carcinogenic affect (Andersen and Bernard, 2001). To 

concern food safety aspect of customer, development is 
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encourage of food additive using natural pigments such 

as anthocyanins, betalain and other natural coloring. 

Dragon fruit is a new fruit crop that was grown in 

Indonesia since 2000. This fruit has attractive 

appearance, refreshing sweet-sour taste and health 

benefits (Sutomo, 2007). According to Swastika, Nurmili 

and Suhendri (2012) in Indonesia, there are three types of 

dragon fruit such as white flesh dragon fruit (Hylocereus 

undatus), red flesh dragon fruit (Hylocereus polyrhizus), 

dragon fruit super with red or black flesh (Hylocereus 

costaricensis). Dragon fruit is mostly prefersed by 

consumer known as super red dragon fruit (Hylocereus 

costaricensis) with a sweeter flavor without any 

unpleasant taste and it’s believed to be healthier due to 

more nutritious and has attractive color (Anonymous, 

2009). Super red dragon fruit (SRDF) peel consists of 

30% -35% of the fruit weight. It has potential to be 

developed into functional foods (Wahyuni, 2011). In 

Indonesia the production of red dragon fruit is high, red 

dragon fruit especially in Banyuwangi. In 2014, the red 

dragon fruit production reached 28.819 tons.  To fulfill 

the market demand, fresh red dragon fruit was also 

manufactured into instant foods such as chips, syrup, 

dodol and the peel as by-product  untapped optimally. 

The chemical contents of SRDF peel are 86.66 % of 

dry matter, 20.22 % of ash, 9.26% of crude protein, 

23.39% of crude fiber, 2.38% of crude fat and 0.45 ppm 

anthocyanin. Total dietary fiber content in the SRDF peel 
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is very high. Dietary fiber can bind the water and form 

the texture. Protein is a component for form the texture. 

SRDF peel could potentially be used as thickening agent 

and natural coloring for the anthocyanin pigment 

(Harivaindaram et al., 2008). The SRDF flesh and peel 

were rich in polyphenols and antioxidants with the peel 

exhibiting higher antioxidant activities (Wu et al., 2006). 

SDRF peel is an interesting agricultural product due to its 

antioxidative activity of fruit pigments. According to 

Wanitchang (2010) SRDF peel was rich in anthocyanin 

included phenophilic compounds as a source of 

antioxidants. Anthocyanins pigment are also used as 

natural food color. To increase functional value and 

commercial chicken Sausages, research on the effect of 

the addition of SRDF concentrate on chicken sausages 

needs to be done. 

 

1.2. Research Problem  

Based on the description above, the problems of this 

research is how add of a SRDF peel concentrate will 

affect the physico chemical quality of chicken sausages 

such as moisture, texture, fat content, color L*a*b* and 

microstructure. 

 

1.3. Purpose of Research 

The purposes of this reseacrh was to examine effect 

of SRDF peel concentrate added on Physico-chemical 

quality and microstructure of chicken sausages by SEM. 
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1.4. Advantage of Research 

The results of this research were expected to 

provide information and evaluation about the addition of 

SRDF peel concentrate as a coloring and the effect on 

physico chemical of chicken sausages. 

1.5. Conceptual Framework of Research 

Chicken meat demand has increased rapidly, due to 

several reasons such as chicken meat being relatively 

cheaper as compeared to other meats (Priyatno, 2003). 

Mountney (1983) explains that chicken meat is a meat 

with high economic value, high nutrient content, low 

calories, containing saturated fatty acids, unsaturated 

fatty acids and essential amino acids. Chicken meat is 

easy to digest, can be cut and mixed well with spices or 

other foods, but it is perishable food properties that easily 

rotten due to by microbial activity after postharvest. 

These properties will affect the shelf life of meat before it 

is used for further processing. 

Diversity of processed meat products produces a 

variety products that attract consumers. To choose a 

variety of meat products sausages, cornets, nuggets 

(Sutaryo and Mulyani, 2004). Sausage is a meat 

processing product regular in Indonesia since 1980 

(Effendi, 2009). Sausages are generally made of beef, but 

other types of meat such as chicken and rabbit meats can 

also be used. Right now, chicken sausages and is a 

faforite one. 
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The qualities of food products, especially sausages, 

are influenced by several factors. others such as taste, 

color, texture, nutritional value, and microbiology . Color 

is the first factor determining the quality of sausages, 

cause the fact that color is a characteristic most easily 

detected by the consumer. Husni et al (2007) indicate 

that sausage containing various substances are available 

on the market. Same additional additive substance 

functioning as a preservative and colorings risks to health 

when consumed for long periods. The use of nitrites 

strengthen a red color sausage (Timotius, 2005). One of 

them is the utilization of natural pigment as anthocyanin 

as a coloring that potentially provides a red natural 

colorant for food and instead of using synthetic dye is 

safe for consumer health (Citramukti , 2008).  

Dragon fruit peel is agricultural waste which 

contains quite high natural pigments of anthocyanins. 

SDRF peel has that a proportion of 30% -35% from fruit 

weight. The analysis proximate of the peels shown SDRF 

peels contained 9.26% of crude protein, 23.39% of crude 

fiber, and 2.38% of crude fat (Daniel, 2014). 

According to research results of Prabowo and Dea 

(2013) the sensory analysis of the chicken sausage paste 

beet added with a concentration of 0%, 5%, 10% and 

15% can improve the color of the product without 

causing changes in taste, smell and texture they choose 

treatment with 10% as the best, fat content and protein 

has a constant value while the moisture and color affect 
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antioxidant activity increased in the treatment of 15%. 

However, the addition of dragon fruit peel concentrate on 

physico chemical quality chicken sausage is not yet 

known, it is necessary to do research on the addition of 

dragon fruit peels concentrate to chicken Sausages 

Physical and chemical quality. The research framework 

can be seen in Figure 1. 
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1.6. Hypothesis 

 Hypothesis 1 

H0 : Different concentration addition of 

SRDF peels concentrate on sausage can’t  

increase the color red a* and decrease 

color L* b* of chicken sausage 

performance. 

H1 : Different concentration addition of 

SRDF peels concentrate on sausage can  

increase the color a* and decrease color 

L*b* of chicken sausage performance. 

 Hypothesis 2 

H0 : Different concentration addition of    

SRDF peels concentrate on sausage can’t  

increase textue of chicken sausage    

performance. 

H1 : Different concentration addition of 

SRDF peels concentrate on sausage can 

increase texture of chicken sausage 

performance. 

 Hypothesis 3 

H0 : Different concentration addition of 

SRDF peels concentrate on sausage can’t  

increase moisture of chicken sausage 

performance. 
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H1 : Different concentration addition of 

SRDF peels concentrate on sausage can     

increase moisture  of chicken sausage 

performance. 

 Hypothesis 4 

H0 : Different concentration addition of 

SRDF peels concentrate on sausage can’t 

increase fat content of chicken sausage 

performance. 

H1 : Different concentration addition of 

SRDF peels concentrate on sausage can 

increase fat content of chicken sausage 

performance. 

 

 

  


