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ABSTRACT

This research aims to evaluate the combinations of seligi and turmeric flour in
rations have on meat cholesterol levels of broiler chicken that which is preserved
until age of 35 days. The used materials were 15-days-old Hubbard strain broiler
chickens as many as 20 birds. The experiment was performed using eksferimental
method with completely randomized design (CRD). The treatments consiststed of
5 kinds of rations, each treatment was repeated 4 times. PO = basal feed, P1 =
basal feed + 1% seligi + 1% turmeric, P2 = basal feed + 2% seligi + 2% turmeric,
P3 = basal feed + 3% seligi + 3% turmeric, and P4 = basal feed + 4% seligi + 4%
turmeric. The variables measured were the cholesterol level of meat. The results
of analysis of variance showed that the addition of turmeric and seligi was
significantly (P<0.05) affected the cholesterol-lowering effect of meat. The mean
cholesterol levels of meat, PO = 86,50175 ® + 3,376845; P1 = 77,63700 ° +
2,299416; P2 = 71,83800 © + 1,629270; P3 = 67,50475 ® + 1,402393; dan P4 =
60,14000 © + 1,443717. The conclusion that the feed with additional of seligi
(Phyllanthus buxifolius) and turmeric (Curcuma domestica) flour with increase
concentration, could make cholesterol levels of meat decrease.
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SKRIPSI KADAR KOLESTEROL DAGING AYAM BROILER PRAMITHA WAHYU OKTARINA
JANTAN DENGAN KOMBINASI TEPUNG DAUN
SELIGI (Phyllanthus buxifolius) DAN TEPUNG KUNYIT (Curcuma domestica) PADA PAKAN





