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ABSTRAK 

Sosis ayam merupakan olahan daging yang memiliki kandungan protein 

yang tinggi namun memiliki kelemahan karena mudah busuk. Sehingga lazim 

ditemukan sosis dengan tambahan pengawet makanan. Dalam rangka 

mempertahankan kualitas sosis ayam, salah satu pendekatan yang bisa dicoba 

adalah penggunaan edible coating dengan penambahan kitosan udang. Kitosan, 

yang berasal dari kulit udang, memiliki sifat antimikroba dan biodegradable yang 

dapat membantu melindungi sosis ayam dari kerusakan mikrobiologis dan 

perubahan fisik selama penyimpanan. Penelitian ini bertujuan untuk mengevaluasi 

kinerja edible coating dengan penambahan kitosan udang dalam mempertahankan 

kualitas sosis ayam. 

Penelitian ini dilakukan dengan tiga tahap, pembuatan sampel sosis ayam, 

pembuatan edible coating, dan analisis sosis ayam setelah perlakuan. Analisis 

meliputi Angka Lempeng Total (ALT), tekstur, dan kadar air. Rancangan 

percobaan menggunakan Rancangan Acak Lengkap (RAL) dengan dua faktor 

yaitu jumlah kitosan udang dan lama penyimpanan. Formulasi jumlah kitosan 

dalam penelitian ini 0g (F1), 2,5g (F2), 3g (F3), 3,5g (F4). Di uji pada hari ke 0, 3, 

dan 5 pada suhu ruang dengan wadah tertutup. 

Hasil penelitian menunjukkan bahwa edible coating dengan penambahan 

kitosan dan lama waktu penyimpanan berpengaruh pada kadar air dengan nilai 

tanpa perlakuan 75,2% dan dengan perlakuan di bawah 70%. Lama waktu 

penyimpanan berpengaruh pada adhesiveness, crunchiness, fracture, 

cohesiveness, hardness, dan gumminess. Sedangkan edible coating hanya 

berpengaruh pada cohesiveness dan hardness. Hasil data total mikroba 

menunjukan lama waktu penyimpanan dan edible coating tidak berpengaruh 

secara nyata.  

 

Kata Kunci: kitosan udang, edible coating, sosis ayam 
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ABSTRACT 
Chicken sausages are processed meat products that are high in protein but 

are prone to spoilage. Therefore, it is common to find sausages with added food 

preservatives. In an effort to maintain the quality of chicken sausages, one 

approach that can be tried is the use of edible coatings with the addition of shrimp 

chitosan. Chitosan, derived from shrimp shells, has antimicrobial and 

biodegradable properties that can help protect chicken sausages from 

microbiological deterioration and physical changes during storage. This study 

aims to evaluate the performance of edible coatings with the addition of shrimp 

chitosan in maintaining the quality of chicken sausages. 

This study was conducted in three stages: the preparation of chicken 

sausage samples, the preparation of edible coatings, and the analysis of chicken 

sausages after treatment. The analysis included Total Plate Count (TPC), texture, 

and moisture content. The experimental design used a Completely Randomized 

Design (CRD) with two factors: the amount of shrimp chitosan and storage time. 

The formulations of chitosan in this study were 0g (F1), 2.5g (F2), 3g (F3), and 

3.5g (F4). The samples were tested on days 0, 3, and 5 at room temperature in 

closed containers. 

Research findings indicate that edible coatings with the addition of 

chitosan and prolonged storage duration affect water content, with values ranging 

from 75.2% without treatment to below 70% with treatment. The length of storage 

affects parameters such as adhesion, crunchiness, fracture, cohesiveness, 

hardness of bite, and gumminess. However, edible coatings only significantly 

affect cohesiveness and hardness of bite. The total microbial count shows that 

neither storage duration nor edible coating has a significant impact. 

 

Keywords: shrimp chitosan, edible coating, chicken sausage


