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ABSTRACT

This research aims fo determine the phvsicochemical guality of brodler chicken mear
foss with cashew prenda fruit substitution treatment. The materials used in this
research were broiler chicken breast fillet, coshew fruir, salt, shallots, garlic,
lemongrass, palm sugan granwloted sugarn red chilies. ground covigader, bay leaves,
lime leaves, coconut milk, water and cooking oil. The methad nsed was o Completely
Rondomized Design method with a wnidivecrional patters with the addifion of pseivdo
cashew fruil, namely; 0%, 5% 0%, 5% and 20% of the iotal mixture.
Phvsicachemical testing inclides warer content, Joi content and cooking lass. This resr
was carried oid using analvsis of vartance (ANCEAD with o complerely randomized
design (CRO) with a ene-way pattern {one-way ANNOVAL If the vesults were declared
sigmificant (<0035, further festing was corrfed ond wsimg Duncan's Mulnple Range
Test fDMRT). The resulis of the research showed thar the substimution of cashew fruit
with different concentrations had o real effect on the far confent and nosak foss of
shredded broiler chicken mear. (n the other hand, water confent does nat fave a real
effect. This research can be concluded thor cashew frufr has an infTuence on the
pisicochemical guality of fat content and cooking loss. With a concentration of 20%
i has the best pivsicochemical qualine with an average for conrent of 14.353% and an
average conking loss of 34.5%%.
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