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PENGARUH DELAMINATION TERHADAP MUTU KIMIA DAN SENSORI
NUGET AYAM SELAMA PENYIMPANAN

Muhammed Arsy Ezzytya Prasetyo

ABSTRAK

Nuget ayam adalah jenis olahan diversifikasi daging ayam yang melewati beberapa
tahapan proses dan dibekukan untuk mempertahankan mutunya selama proses
penyimpanan. DEF Crispy merupakan salah satu contoh merek dari banyak varian produk
yang di produksi oleh PT XYZ, produk ini merupakan nuget ayam ready to cook. DEF
Crispy dikemas menggunakan kemasan fleksibel multilayer. Namun, terdapat kelemahan
pada kemasan fleksibel multilayer berupa potensi tidak merekatnya kemasan menjadi satu
kesatuan yang utuh yang biasa dikenal sebagai delamination. Penelitian ini bertujuan untuk
mengetahui pengaruh nuget ayam DEF Crispy yang dikemas menggunakan kemasan
delamination. Penelitian ini menggunakan metode analisis sensori dengan 10 panelis
terlatih dengan perlakuan jenis kemasan yang dibagi kedalam tiga kategori kerusakan
kemasan delamination, kode “A”, “B”, dan “C”, penyimpanan masing-masing dilakukan
selama 90 hari pada suhu -18°C. Hasil penelitian menunjukkan bahwa panelis tidak dapat
menerima atribut sensori baik secara rasa (umami), aroma (rancidity), tekstur (crispiness)
dan penampakan (gold) terhadap ketiga kategori kerusakan kemasan delamination. Panelis
mendeteksi bau tengik yang meningkat secara signifikan terhadap sampel nuget ayam DEF
Crispy pada hari ke 90. Berdasarkan kadar FFA produk, menunjukkan bahwa kemasan
delamination berbanding lurus terhadap percepatan kenaikan kadar FFA pada nuget ayam
DEF Crispy. Peristiwa kemasan delamination dapat menimbulkan celah di antara lapisan
Polyamide (PA) dan Linear Low Density Polyethylene (LLDPE), sehingga pori-pori tak
kasat mata atau pinhole akan memicu peningkatan gas dan uap air. Delamination
mengakibatkan kemasan tidak berfungsi semestinya dan memperburuk nilai daya
permeabilitas, nilai daya permeabilitas yang rendah menimbulkan bau tengik dan tekstur
yang lembek pada nuget ayam DEF Crispy.

Kata Kunci : Analisis Sensori, FFA, Kemasan Delamination, Nuget Ayam
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EFFECT OF DELAMINATION ON CHEMICAL AND SENSORY
CHICKEN NUGGET DURING STORAGE

Muhammed Arsy Ezzytya Prasetyo

ABSTRACT

Chicken nuggets are a type of chicken meat diversified process that goes through several
stages of the process and is frozen to maintain its quality during the storage process. DEF
Crispy is one of the brand examples of many product variants produced by PT XYZ, this
product is a ready-to-cook chicken nugget. DEF Crispy is packaged using multilayer
flexible packaging. However, there is a weakness in multilayer flexible packaging in the
form of the potential for not gluing the packaging into a whole unit generally known as
delamination. This research aims to determine the effect of DEF Crispy chicken nuggets
that are packaged using delamination packaging. This study used sensory analysis
methods by 10 trained panelists with packaging type treatment which was divided into
three categories of delamination packaging damage, code "A", "B", and "C", each storage
was carried out for 90 days at a temperature of -18°C. The results showed that panelists
could not accept sensory attributes in taste (umami), aroma (rancidity), texture
(crispiness), and appearance (gold) against all three categories of delamination packaging
damage. The panelist detected a significantly increased rancid odor against the DEF
Crispy chicken nugget sample on day 90. Based on the FFA level of the product, it shows
that the delamination packaging is directly proportional to the acceleration of the increase
in FFA levels in DEF Crispy chicken nuggets. Delamination packaging events can cause a
gap between the Polyamide (PA) and Linear Low-Density Polyethylene (LLDPE) layers so
that invisible pores or pinholes will trigger an increase in gas and water vapor.
Delamination causes the packaging to not work properly and worsens the permeability
value, the low permeability value causes a rancid odor and a flabby texture on the DEF
Crispy chicken nuggets.

Keywords: Sensory Analysis, FFA, Delamination Packaging, Chicken  Nugget
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