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ABSTRACT

Title . The Influence of Waste of Pineapple’s Peel (Andamosus (L)
Merr) As The Source of Bromelain Enzyme to In@ekltkeat
(Local Beef) Quality

Writer : Nur Alawiyah

Students Number : 093711024

In our country pineapple can be processed to beyrkind of foods like cake,
jelly and variety of beverages too. Most of progtuaisually just use flesh of pineapple
and throw away it's peel. Whereas peel of pineapple be used as a meat tenderizer
because in the pineapple, both in flesh and pe#hoo Bromelain enzyme to tenderize

meat. The tenderness of méatone of the most determining pharameters of meat
quality. Based on that background, this thesisgmissthethe influence of waste of
pineapple’s peel (Ananas Comosus (L) Merr) assithvrce of bromelain enzyme to
increase meat (local beef) qualiffhe primary purpose of this research is to know
the influence of pineapple’s peéhrfanas Comosus (L) Mérras the source of
Bromelain enzyme to increase meat quality.

This research uses experimental method. This mseldad been
conducted in the chemistry laboratory of Educatiod Teacher Training Faculty
of Walisongo State Institute for Islamic Studiesdam the laboratory of
technology of Agriculture faculty,Gadjah Mada Umsi¢y Yogyakarta on April
2013. The subjects of this research are wastenejppie’s peelAnanas Comosus
(L) Merr)and local beef that were gotten from Jrakah tiaakl market,
Ngaliyan-Semarang. The data technique analysisiefresearch is descriptive
statistics.

The result of this research shows that there ikiente of waste of
pineapple’s peel as source of bromelain emzymentsease meat quality,
especially tenderness.The higher the bromelain reazgoncentration used, the
more tender the meat, although will be may incrahsescore of cooking loss.
The meat that is submerged with the highest coratort (40%) of bromelain
enzyme solution has score of 0.6662 (table 4.4)44% of cooking loss (table
4.3). The organoleptic quality identification of atethat is submerged with
bromelain enzyme solution, generally is better than control meat. The meat
that is submerged with bromelain enzyme solutimegbetter appearance, flavor,
juiceness, and tenderness than the control meat.

Vi



MOTTO

“Live as if you were to die tomorrow and Learn fagau were to live forever.”

-Mahatma Gandhi-
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