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ABSTRAK 

NABILLA KINANTHI CAHYANING FITRI. Kualitas Fisik Daging Bebek yang 

Dijual di Pasar Tradisional Kota Bogor. Dibimbing oleh TRIOSO 

PURNAWARMAN dan DENI NOVIANA. 

 

Peminat daging bebek yang semakin meningkat harus diikuti dengan 

peningkatan kualitas daging bebek. Kualitas dapat ditingkatkan dengan menerapkan 

kesejahteraan hewan pada tempat pemotongan. Penelitian bertujuan memberikan 

gambaran kualitas fisik daging bebek yang dijual di pasar tradisional Kota Bogor. 

Sebanyak 45 sampel daging bebek diambil dari 7 pedagang pada tiga pasar di Kota 

Bogor. Pengujian kualitas fisik daging yang dilakukan meliputi pengujian pH, drip 

loss, dan susut masak. Hasil penelitian didapatkan bebek dengan uumur > 7 minggu 

jarang ditemukan. Nilai pH daging bebek didapatkan berada pada nilai normal dengan 

rentang 6,10–6,39 di bagian paha. Uji drip loss pada daging bebek memiliki nilai 

tertinggi 16,70±13,43 pada bebek berumur > 7 minggu dan nilai terendah 

10,57±10,81 pada bebek berumur ≤ 7 minggu. Uji susut masak menunjukkan nilai 
tertinggi 28,77±8,55 pada bebek berumur > 7 minggu dan nilai terendah 24,56±9,18 

pada bebek berumur ≤ 7 minggu. Terdapat temuan berupa pendarahan pada bagian 

dada bebek indikasi perlakuan kasar sebelum pemotongan. Data tersebut 

menunjukkan daging bebek di pasar tradisional Kota Bogor layak dikonsumsi 

masyarakat dengan kualitas terbaik pada bebek umur muda (≤ 7 minggu). 
 

Kata kunci: daging bebek, kesejahteraan hewan, kualitas fisik, pH, umur  

 

ABSTRACT 

NABILLA KINANTHI CAHYANING FITRI. Physical Quality of Duck Meat Sold 

in Traditional Markets in Bogor City. Supervised by TRIOSO PURNAWARMAN 

and DENI NOVIANA. 

 

The increasing demand for duck meat must be followed by an increase in the 

quality of duck meat. Quality can be improved by implementing animal welfare at 

the slaughterhouse. This study described the physical quality of duck meat sold in 

traditional markets in Bogor City. A total of 45 duck meat samples were taken from 

7 traders in three markets in Bogor City. Physical quality testing of meat included 

pH testing, drip loss, and cooking loss. The results showed that ducks with age > 7 

weeks were rarely found. The pH value of duck meat was found to be at normal 

value with a range of 6.10–6.39 in the thigh. Drip loss test on duck meat has the 

highest value of 16.70±13.43 in ducks aged > 7 weeks and the lowest value of 

10.57±10.81 in ducks aged ≤ 7 weeks. Cooking loss test showed the highest value 

of 28.77±8.55 in ducks aged > 7 weeks and the lowest value of 24.56±9.18 in ducks 

aged ≤ 7 weeks. There was a finding of bleeding on the breast of the duck indicating 

rough treatment before slaughtering. The data showed that duck meat in traditional 

markets in Bogor City is suitable for public consumption with the best quality in 

young ducks (≤ 7 weeks). 
 

Keywords: age, animal welfare, duck meat, pH, physic quality
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