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ABSTRAK

MANIK NURUL ALFIYYAH. Karakteristik Fermentasi Rumen dan Kecernaan
Ransum Mengandung Emulsi Minyak Tinggi PUFA dengan Antioksidan Alami
pada Rumen Kambing (/n Vitro). Dibimbing oleh DILLA MAREISTIA FASSAH
dan LILIS KHOTIJAH.

Penelitian ini bertujuan mengevaluasi pengaruh pemberian emulsi minyak
polyunsaturated fatty acid (PUFA) berupa minyak biji bunga matahari dan minyak
flaxseed dengan antioksidan alami (ekstrak daun nangka) terhadap fermentabilitas
dan kecernaan ransum di dalam rumen kambing secara in vitro. Penelitian
menggunakan Rancangan Acak Kelompok (RAK) dengan 2 perlakuan dan 3
kelompok waktu pengambilan cairan rumen. Perlakuan yang diterapkan meliputi
penambahan PUFA dan antioksidan secara terpisah (R1) dan penambahan emulsi
PUFA dan antioksidan (R2). Parameter yang diukur meliputi derajat keasaman (pH),
populasi bakteri rumen, populasi protozoa rumen, konsentrasi volatile fatty acid
(VFA) total, konsentrasi NH3, kecernaan bahan kering dan bahan organik. Analisis
Independent Sample T-Test menunjukkan bahwa penambahan emulsi PUFA dan
antioksidan tidak berpengaruh nyata (P>0,05) seluruh parameter, sehingga
berpotensi untuk digunakan sebagai suplemen pakan tanpa menurunkan proses
fermentasi maupun kecernaan ransum di dalam rumen.

Kata kunci: antioksidan alami, emulsifikasi, karakter fermentasi, mikroba rumen
suplemen pakan

ABSTRACT

MANIK NURUL ALFIYYAH. Rumen Fermentation Characteristics and Feed
Digestibility of High-PUFA Oil Emulsion Supplemented with Natural Antioxidants
in Goat Rumen (In Vitro). Supervised by DILLA MAREISTIA FASSAH and
LILIS KHOTIJAH.

This research aimed to evaluate the effects of polyunsaturated fatty acid
(PUFA) oil emulsion from sunflower seed oil and flaxseed oil) with natural
antioxidants (jackfruit leaf extract) on rumen fermentability and feed degradation
in goats in vitro conditions. The research employed a Randomized Complete Block
Design (RCBD) with 2 treatments and 3 experimental groups. The treatments
consisted of PUFA and antioxidants (R1) and an emulsion of PUFA and
antioxidants (R2). The measured parameters included rumen pH, rumen bacterial
population, rumen protozoa populations, total volatile fatty acid (VFA)
concentration, NH3 concentration, dry matter degradation and organic matter
degradation. Independent Sample T-Test analysis showed that the emulsion (PUFA
and antioxidants) did not significantly affect (P>0.05) on all parameters, indicating
its potential use as a feed supplement without reducing rumen fermentation
processes and feed degradation.

Keywords: emulsifications, feed supplement, fermentation characteristics, natural
antioxidants, rumen microbes
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