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Penelitian ini bertujuan untuk mengetahui kualitas karkas dan organoleptik 

daging itik lokal jantan dengan penggunaan nanokapsul jus kunyit dalam ransum 

itik lokal jantan. Penelitian ini dilaksakan pada tanggal 11 April - 29 Mei 2019 di 

Dusun Samben, Desa Argomulyo, Kecamatan Sedayu, Kabupaten Bantul, DIY.  

Ransum yang digunakan pada penelitian ini ada 2 macam yaitu ransum basal tanpa 

pencampuran nanokapsul jus kunyit (kontrol) dan Ransum basal dengan 

penambahan nanokapsul jus kunyit sebanyak 4%. Penelitian ini menggunakan  

rancangan acak lengkap. Metode yang di pakai adalah eksperimen dengan 2 

perlakuan dan 5 ulangan setiap ulangan terdiri dari 4 ekor itik lokal jantan. Data 

dianalisis dengan menggunakan Uji-t-test Pengujian organoleptik dilakukan di 

Laboratorium Kimia Universitas Mercu Buana Yogyakarta. Variabel yang diamati 

dalam penelitian ini meliputi aroma, rasa, warna, tekstur, keempukan, lemak 

abdominal, lemak subkutan dan kualitas karkas. Hasil penelitian menunjukkan 

bahwa pemberian nanokapsul jus kunyit dalam ransum sebanyak 4%  

meningkatkan tekstur daging tetapi tidak mempengaruhi kualitas karkas, lemak 

abdominal, lemak subkutan, aroma, rasa, warna, keempukan, dan keseluruhan. 
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This study aimed to determine the quality of carcass and organoleptic of 

male local duck meat by using of turmeric juice nanocapsule in male local duck 

ration. This research was conducted on 11 April - 29 May 2019 in Samben Hamlet, 

Argomulyo Village, Sedayu District, Bantul Regency, DIY. There were 2 types of 

ration used in this study, namely basal ration without mixing turmeric juice 

nanocapsule (control) and basal ration with the addition of turmeric juice 

nanocapsule as much as 4%. The study used a completely randomized design. The 

method used was an experiment with 2 treatments and 5 replications each test 

consisted of 4 male local ducks. Data were analyzed using t-test. Organoleptic 

testing was carried out in the chemical laboratory of Mercu Buana Yoguakarta 

University. The variable observed in this study included aroma, taste, color, texture, 

tenderness, abdominal fat, subcutaneous fat and carcass quality. The result showed 

that using of turmeric juice nanocapsule in ration as much as 4% increase meat 

texture quality but did not effect on the quality of the carcass, abdominal fat, 

subcutaneous fat, aroma, taste, color, tenderness, and overall. 
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