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ABSTRACT 

This study aims to analyze the effect of Smoked media to the exterior quality and organoleptic of 

salted smoked eggs. The method was used an experimental method. Fumigation was carried out 

48 hours for each fumigation media. The research method used a Completely Randomized Design 

(CRD) with five treatments and four replications (5x4) in a total of 20 research units consist of 

M0 = no fumigation (control), M1 = fumigation media using coconut fiber, M2 = fumigation 

media using sawdust, M3 = fumigation media using rice husk, and M4 = fumigation media using 

galam bark. Exterior quality data obtained were carried out by homogeneity test data and 

ANOVA. If the analysis of variance is significantly different or very real it's done by means of the 

middle value test using the Duncan Multiple Range Test (DMRT). While the analysis of the 

organoleptic test results obtained was performed using the Kruskal Wallis test then Dunn Multiple 

Compare Test (Dunn Test). The results showed that the fumigation media effected to the sand and 

the typical aroma of salted smoked eggs. The fuming media acts on the weight reduction of salted 

smoked eggs. Galam bark fuming media and coconut fiber has the highest sandiness among other 

media. However, the fuming media from galam bark had the biggest egg weight shrinkage. 

 

Keywords : fumigation media, coconut fiber, sawdust, rice husk, galam bark  

 

 

DAFTAR PUSTAKA 

Asih, Wijayanti, dan Sugiarto. 2011. Pengaruh Kionsentrasi Keragenan Dan Gula Pasir Terhadap Sifat 

Fisikokimia Dan Organoleptik Jelly Drink AlangAlang (Imperata Clindrica (L) P. Beauv). 

Undergraduate Twais, Widya Mandala Catholic University SurabayaDjaafar, TF. 2007. Telur 

Asin Omega-3 Tinggi. Warta Penelitian dan Pengembangan Pertanian. 29(4): 4-5. http: 

www.pustaka-deptan.go.id. (11 Agustus 2019). 

Djaafar, TF. 2007. Telur Asin Omega-3 Tinggi. Warta Penelitian dan Pengembangan Pertanian. 29(4) : 4-

5. http: www.pustaka-deptan.go.id. (11 Agustus 2019). 

Jaelani, A., dan M.I. Zakir. 2018. Kualitas Organoleptik Telur Asin Asap dengan Lama Pengasapan 

Berbeda. Prosiding Hasil-Hasil Penelitian Dosen-Dosen Universitas Islam Kalimantan Mei 2018. 

Kalimantan Selatan hlm.215-290. 

Kartika, B., P. Hastuti dan W. Supartono. 1988. Uji Indrawi Bahan Pangan. Pusat Antar Universitas 

Pangan dan Gizi. Universitas Gadjah Mada. Yogyakarta. 

Muchtadi T.R., dan Sugiono. 1992. Ilmu Pengetahuan Bahan Pangan. PAU Pangan dan Gizi. Institut 

Pertanian Bogor. Bogor. 

Novia, D., I. Juliyarsi, dan G. Fuadi. 2012. Kadar protein, kadar lemak dan Organoleptik Telur Asin Asap 

berbahan bakar Sabut Kelapa. Jurnal Peternakan. 9(1) : 35–45. 



Romanoff, A.L. dan A.J. Romanoff. 1963. The avian egg. John Willey and Sons inc., New York. 

Salim, E., H. Syam, dan M. Wijaya. 2017. Pengaruh variasi waktu pemeraman telur asin dengan 

penambahan abu sabut kelapa terhadap kandungan kadar klorida, kadar protein dan tingkat 

kesukaan konsumen. Program Studi Pendidikan Teknologi Pertanian UNM. Jurnal Pendidikan 

Teknologi Pertanian, Vol. 3 (2017) : 107-116. 

Soeparno. 2005. Ilmu dan Teknologi Daging Cetakan Keempat. Gadjah Mada University Press. 

Yogyakarta. 200-206. 

Sugiyono. 2018. Metode Penelitian Administrasi. Alfabeta. Bandung. 

Suhardjo. 1992. Kajian Fenomena Kemasiran Buah Apel (Malus sylvestris Mill) Kultivar ‘Rome Beauty’. 

Tesis. Institut Pertanian Bogor. Bogor. 

Tanu, S.Y, J. L. Rihi, dan A. E Manu. 2014. Pengaruh pengasapan menggunakan tempurung kelapa 

(Cocos nucifera L.) terhadap aspek organoleptic & mikrobiologi telur itik asin. Fakultas 

Peternakan Universitas Nusa Cendana. Jurnal Nukleus Peternakan 1(2): 149-157. 

Wardhani, R.R.A.A.K., O. Akhyar, dan E. Prasiska. 2018. Analisis skrining fitokimia, Kadar Total Fenol-

Flavonoid dan aktivitas antioksidan Ekstrak Etanol Kulit Kayu Tanaman Galam Rawa Gambut 

(Melaleuca cajuputi roxb). Prodi Pendidikan Kimia. Universitas Islam Kalimantan. AI Ulum 

Sains dan Teknologi 4(1). Banjarmasin. 

Wijaya, A., E. Noor, T.T. Irawadi, dan G. Pari. 2008. Karakterisasi Komponen Kimia Asap Cair dan 

Pemanfaatannya sebagai Biopestisida. Bionature 9(1). Jakarta. 

 

Yefrida, Kasuma, Y.P. Silvianti, R. Lucia, N. Refilda dan Indrawati. 2008. Pembuatan Asap Cair dari 

Limbah Kayu Suren (Toona sureni), Sabut Kelapa dan Tempurung Kelapa (Cocos nucifera Linn). 

Jurnal Ris Kim. 1(2) : 187-191. 

 

 

 

 


