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ABSTRAK

MARIA ULFAH SIREGAR. Kualitas Fisik Telur Puyuh yang Diberi
Ransum Mengandung Mineral Fe dan Disimpan pada Suhu Ruang. Dibimbing oleh
WIDYA HERMANA dan ARIF DARMAWAN.

Mineral besi (Fe) merupakan mineral esensial yang berperan dalam
metabolisme unggas dan berpotensi memengaruhi kualitas telur. Penelitian ini
bertujuan mengevaluasi kualitas telur puyuh yang diberi ransum mengandung
mineral Fe dengan lama penyimpanan berbeda pada suhu ruang. Rancangan yang
digunakan adalah acak faktorial dengan faktor A adalah level Fe (0, 50, 100, dan
150 ppm) dan faktor B adalah lama penyimpanan 7 dan 14 hari. Peubah yang
diamati meliputi bobot telur, indeks putih dan kuning telur, haugh unit, tebal
kerabang, bobot putih dan kuning telur, serta warna kuning telur. Data dianalisis
menggunakan ANOVA dan dilanjutkan uji Duncan. Hasil menunjukkan terdapat
interaksi nyata (p<0,05) antara suplementasi Fe dan lama penyimpanan terhadap
warna kuning telur, yang menurun seiring meningkatnya level Fe dan lamanya
penyimpanan. Penyimpanan 7 hari menurunkan haugh unit, indeks putih telur, dan
bobot putih telur, serta meningkatkan bobot kuning telur. Indeks kuning telur
menurun pada penyimpanan 14 hari. Bobot telur, tebal kerabang, dan bobot
kerabang tidak dipengaruhi perlakuan (p>0,05).

Kata kunci: kualitas telur, mineral Fe, penyimpanan suhu ruang, telur puyuh

ABSTRACT

MARIA ULFAH SIREGAR. Physical Quality of Quail Eggs Fed with a Diet
Containing Fe-Mineral and Stored at Room Temperature. Supervised by WIDYA
HERMANA and ARIF DARMAWAN.

Iron (Fe) is an essential mineral that plays a role in poultry metabolism and
potentially influences egg quality. This study aimed to evaluate the quality of quail
eggs fed diets containing Fe mineral at different storage durations at room
temperature. A factorial completely randomized design was used, with factor A was
Fe levels (0, 50, 100, and 150 ppm) and factor B was storage duration (7 and 14
days). Variables observed included egg weight, albumen and yolk index, Haugh
unit, eggshell thickness, albumen and yolk weight, and yolk color. Data were
analyzed using ANOVA followed by Duncan's test. Results showed a significant
interaction (p<0.05) between Fe supplementation and storage duration on yolk
color, which decreased with increasing Fe levels and longer storage. Storage for 7
days significantly reduced Haugh unit, albumen index, and albumen weight, while
increasing yolk weight. Yolk index decreased significantly after 14 days of storage.
Egg weight, eggshell thickness, and eggshell weight were not significantly affected
by treatments (p>0.05).

Keywords: egg quality, Fe mineral, room temperature storage, quail eggs
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