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ABSTRAK

ANANTHA SLAMET HARIADI. Analisis Fisikokimia Daging Kerbau yang
Diinjeksi Lemak Sapi dan Lemak Wagyu dengan Marinasi Ekstrak Pepaya.
Dibimbing oleh ASTARI APRIANTINI, BRAMADA WINIAR PUTRA.

Daging kerbau merupakan alternatif sumber protein hewani yang lebih
gkonomis dibandingkan daging sapi, namun teksturnya yang alot dan warna gelap
imenurunkan preferensi konsumen. Penelitian ini menganalisis pengaruh injeksi
emulsi lemak sapi komersial dan wagyu yang dikombinasikan dengan marinasi
ekstrak pepaya terhadap karakteristik fisikokimia daging kerbau. Metode yang
digunakan meliputi injeksi emulsi lemak oil-in-water (78,5% air, 20% lemak, 1,5%
bahan pengemulsi) serta marinasi ekstrak pepaya 30% selama 30 menit. Hasil
penelitian menunjukkan bahwa injeksi lemak wagyu meningkatkan kecerahan
warna daging dan skor marbling lebih tinggi dibandingkan lemak sapi komersial.
Kombinasi injeksi lemak dan marinasi pepaya meningkatkan daya mengikat air
secara signifikan (tertinggi 43,15%), serta menurunkan drip loss dan susut masak.
Tidak terdapat perbedaan nyata pada pH dan keempukan daging mentah.
Kombinasi injeksi lemak dan marinasi pepaya mampu meningkatkan kualitas
fisikokimia daging kerbau.

Kata kunci: daging kerbau, emulsi lemak, ekstrak pepaya, injeksi lemak, kualitas
fisikokimia

ABSTRACT

ANANTHA SLAMET HARIADI. Physicochemical Analysis of Buffalo Meat
Injected with Beef Fat and Wagyu Fat and Marinated with Papaya Extract.
Supervised by ASTARI APRIANTINI, BRAMADA WINIAR PUTRA.

Buffalo meat is an alternative source of animal protein that is more
economical than beef, but its tough texture and dark color reduce consumer
preference. This study analyzed the effect of commercial beef and wagyu fat
emulsion injection combined with papaya extract marination on the
physicochemical characteristics of buffalo meat. The method used included
injection of oil-in-water fat emulsion (78.5% water, 20% fat, 1.5% emulsifying
agent) and marination with 30% papaya extract for 30 minutes. The results showed
that wagyu fat injection increased the brightness of meat color and marbling score
higher than commercial beef fat. The combination of fat injection and papaya
marination significantly increased water binding capacity (the highest was 43.15%),
and decreased drip loss and cooking shrinkage. There was no significant difference
in pH and tenderness of raw meat. The combination of tallow injection and papaya
marination can improve the physicochemical quality of buffalo meat.

iKeywords: buffalo meat, fat emulsion, fat injection, physicochemical quality,
papaya extract
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