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ABSTRAK 

ILHAM NUR HAKIM. Kualitas Karkas dan Daging Sapi Brahman Cross pada 

Periode Istirahat Berbeda Pasca Transportasi Jarak Jauh. Dibimbing oleh EDIT 

LESA ADITIA dan RUDY PRIYANTO.  
 

Periode istirahat sebelum pemotongan berperan dalam pemulihan kondisi 

fisiologis ternak. Penelitian ini bertujuan untuk menganalisis pengaruh perbedaan 

periode istirahat setelah transportasi jarak jauh terhadap karakteristik karkas dan 

kualitas fisik daging sapi brahman cross steer. Penelitian menggunakan 16 ekor 

sapi BX Steer dengan bobot 496,5±37,39 kg. Perlakuan terdiri atas periode istirahat 

12, 36, 60, dan 84 jam dengan empat ekor sapi pada setiap perlakuan, dan selama 

periode istirahat ternak diberikan pakan serta air minum secara ad libitum. Peubah 

yang diamati meliputi bobot potong, bobot karkas, persentase karkas, pH ultimat, 

daya mengikat air, susut masak, dan keempukan. Rancangan penelitian yang 

digunakan adalah Rancangan Acak Lengkap (RAL), selanjutnya data dianalisis 

dengan analisis ragam (ANOVA) program GLM pada software SAS Studio. Hasil 

penelitian menunjukkan periode istirahat selama 60 jam menghasilkan bobot karkas 

terkoreksi sebesar 244,9±9,30 dan persentase karkas sebesar 53,93±1,68% yang 

nyata lebih tinggi (P<0,05)  dibandingkan dengan istirahat 12 dan 36 jam, tetapi 

tidak berbeda nyata dengan periode istirahat 84 jam. Sementara itu, periode istirahat 

yang berbeda menghasilkan kualitas sifat fisik daging yang relatif sama.  

 

Kata kunci: Brahman cross, karakteristik karkas, kualitas daging, periode istirahat  

 

ABSTRACT 

ILHAM NUR HAKIM. Carcass and Meat Quality of Brahman Cross Cattle at 

Different Resting Periods After Long-Distance Transportation. Supervised by 

EDIT LESA ADITIA and RUDY PRIYANTO.  
 

The rest period prior to slaughter plays a role in the recovery the 

physiological condition of livestock. This study analyse the effect of different rest 

periods following long-distance transport on the carcass characteristics and physical 

quality of brahman cross steer beef. The study utilised 16 brahman cross steers 

weighing 496,5±37,39 kg. The treatments consisted rest periods of 12, 36, 60, and 

84 hours, with four cattle in each treatment, and during the rest period the cattle 

were provided with feed and drinking water ad libitum. The variables observed 

included slaughter weight, carcass weight, carcass percentage, ultimate pH, water-

holding capacity, cooking loss, and tenderness. The experimental design used a 

Completely Randomised Design (CRD), and the data were analysed using analysis 

of variance (ANOVA) via the GLM program in SAS Studio software. The results 

showed that a rest period of 60 hours resulted in a corrected carcass weight 

244,9±9,30 and carcass percentage 53,93±1,68%, which was significantly higher 

(P<0,05) compared to rest periods of 12 and 36 hours, but did not differ significantly 

from the 84 hour rest period. Meanwhile, the different rest periods resulted in 

relatively similar physical meat quality. 

 

Keywords: Brahman cross, carcass characteristics, meat quality, resting duration 
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