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ABSTRAK 

WIDI GITARAMADHANI KOMARA. Analisis Karakteristik Gizi dan Kimia 

Steak Daging Meltique yang Disuntikkan Emulsi Virgin Coconut Oil (VCO). 

Dibimbing oleh ASTARI APRIANTINI dan MUHAMAD ARIFIN.  

Daging meltique merupakan daging sapi yang disuntikkan minyak nabati, 

biasanya minyak kanola, agar menghasilkan efek marbling yang mirip dengan 

wagyu. Namun, ketersediaan minyak kanola di Indonesia masih bergantung pada 

impor. Sehingga, dilakukan penelitian pembuatan daging meltique dengan 

menggunakan emulsi virgin coconut oil (VCO). Penelitian ini bertujuan 

menganalisis karakteristik kimia dan antioksidan steak daging meltique yang 

disuntikkan dengan VCO. Penelitian menggunakan Rancangan Acak Lengkap 

(RAL) dengan perlakuan jumlah emulsi X1 (1:5O:5W) dan X2 (2(1:5O:5W). Data 

yang diperoleh dianalisis menggunakan analysis of variance dan uji tukey. Hasil 

penelitian menunjukkan perbedaan nyata (P<0,05) pada kadar air, MDA, dan 

aktivitas serta kapasitas antioksidan dan tidak berbeda nyata (P>0,05) pada 

parameter kadar abu, lemak, protein, dan karbohidrat. Penyuntikkan VCO sebagai 

emulsi pada pembuatan daging meltique yang dijadikan steak dapat menurunkan 

kadar air dan MDA, serta meningkatkan nilai aktivitas dan kapasitas antioksidan, 

tetapi tidak berpengaruh terhadap nilai kadar abu, lemak, protein, dan karbohidrat. 

Kata kunci: antioksidan, daging meltique, minyak kelapa murni, sifat kimia  

 

ABSTRACT 

WIDI GITARAMAHANI KOMARA. Nutritional and Chemical Characteristics 

Analysis in Meltique Beef Steak Injected with Emulsion of Virgin Coconut Oil 

(VCO). Supervised by ASTARI APRIANTINI and MUHAMAD ARIFIN. 

Meltique beef is beef injected with vegetable oil to produce a marbling effect 

similar to wagyu beef. Canola oil is the most common oil used for this purpose. 

However, the availability of canola oil in Indonesia is still heavily reliant on imports. 

Therefore, a study was conducted on production of meltique beef using virgin 

coconut oil (VCO) emulsion. This study aimed to analyze the chemical and 

antioxidant characteristics of meltique beef steaks injected with VCO. The study 

employed a Randomized Complete Block Design (RCBD) with two replications 

and two emulsion volumes X1 (1:5O:5W) dan X2 (2(1:5O:5W). as treatments. The 

data obtained were analyzed using analysis of variance and Tukey's test. The results 

of the study showed significant differences (P<0.05) in water content, MDA, and 

antioxidant activity and capacity. However, there were no significant differences 

(P>0.05) in ash content, fat, protein, and carbohydrate parameters. Injection of 

virgin coconut oil (VCO) as an emulsion of meltique used for steak can reduce 

water content and MDA, and increase antioxidant activity and capacity values, but 

does not affect ash, fat, protein, and carbohydrate content. 

Keywords: antioxidant, chemical characteristics, meltique, virgin coconut oil   
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