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SUMMARY

MAKIN UDIN. The Effects Of Storage Time and Immersion with Duku Peel
Solution To The Weight Loss, Indeks Albumin and Yolk Yolk Of Pegagan Duck
Eggs (Supervised by FITRA YOSI and RISWAIT{DI).

Eggs are one of the foods that are easi1l danraged by presen.ation to maintain
egg ryralit,rr. This study aims to determine the *'eight ioss, indeks albumin and yolk
of Pegagan duck eggs with different immersion times and storage times in a solution
of duku fruit peel extract (Lansium domesticum). The variables obseryed were the
qualities of egg physical including egg the w'eight loss, indeks albumin and indeks
yolk. The research design used was a factorial 5x3 completely randomized desigrr
(CRD). The first f,actor was the immersion time which consisted of 5 levels, namely
0, 15, 30,45,60 minutes. The second factor was the length of storage which
consisted of 3 levels,, namely A, 7, and 14 days. Each treatment was repeated 3
times. Data on the physical qualities of eggs were processed by variance analysis
and if signif,rcantly different continued with f)uncan's multiple range test at the level
of 5o/a. The results showed that egg preservation using duku fruit peel solution had
a significant effect (P<0.05) on weight loss, indeks albumin and yolk of pegagan
duck eggs. The conclusion of the study was the use of duku fruit peel solution with
a soaking time of 60 minutes and a storage time of 0 days gives the best results in
preserving the physical qualities ofPegagan duck eggs.
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