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PEMBUATAN RANSUM AYAM KAMPUNG UNGGULAN BALITNAK
(KUB) DARI BUNGKIL INTI SAWIT

INTISARI

Ransum merupakan gabungan dari beberapa bahan yang disusun sedemikian
rupa dengan formulasi tertentu untuk memenuhi kebutuhan ternak. Tujuan dari
penelitian ini untuk mengetahui persentase penggunaan EM 4 pada proses
fermentasi bungkil inti sawit terhadap sifat kimia ransum yang dihasilkan,
mengetahui persentase perbandingan bungkil inti sawit fermentasi dengan ransum
komersial terhadap sifat kimia ransum yang dihasilkan, dan mengetahui
kombinasi bungkil inti sawit yang difermentasi dengan EM 4 dan ransum
komersial yang menghasilkan peforma terbaik berstandar SNI untuk ayam
kampung.

Penelitian ini dilakukan dengan menggunakan rancangan blok lengkap
(RBL) dengan 2 faktor. Faktor pertama yaitu penggunaan probiotik EM 4 untuk
proses fermentasi bungkil inti sawit terhadap peforma ayam kampung, meliputi
Al= 1%, A2= 2%, dan A3= 3% berdasarkan berat bungkil inti sawit dan ransum
komerisal yang digunakan. Faktor kedua yaitu perbandingan bungkil inti sawit
fermentasi dan ransum komersial yang terdiri dari B1= 20% : 80%, B2= 30% :
70%, dan B3=50% : 50%.

Persentase penggunaan EM 4 pada proses fermentasi BIS tidak berpengaruh
nyata pada sifat kimia (kadar air, kadar abu, serat kasar, lemak kasar dan protein
kasar) dalam fermentasi bungkil inti sawit yang dihasilkan. Perbandingan bungkil
inti sawit fermentasi dengan ransum komersial tidak berpengaruh pada sifat kimia
(kadar air, kadar abu, serat kasar, lemak kasar dan protein kasar) dari ransum yang
dihasilkan. Perbandingan bungkil inti sawit fermentasi 50% dengan ransum
komersial 50% (A3B1) memberikan peforma terbaik ayam kampung berstandar
SNI yang meliputi kadar protein 16,36% dan lemak kasar 21,49%, pada konsumsi
ransum 1,96 g, pertambahan berat badan 12,22 g/hari dan konversi ransum 1,9990
%. Jadi dapat disimpulkan dari peforma ransum berstandar SNI terbaik
diddapatkan A3B1.

Kata kunci: ayam kampung, bungkil inti sawit, EM4, ransum komersial,
fermentasi.
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ABSTRACT

Ration is a combination of several ingredients arranged in such a way with a
certain formulation to meet the needs of livestock. The purpose of this study was
to determine the percentage of the use of EM 4 in the palm kernel meal
fermentation process on the chemical properties of the rations produced, to
determine the percentage ratio of fermented palm kernel cake to commercial
rations to the chemical properties of the resulting rations, and to determine the
combination of palm kernel cake fermented with EM 4 and commercial rations
that produce the best SNI standard performance for native chickens.

This research was conducted using a complete block design (RBL) with 2
factors. The first factor was the use of EM 4 probiotics for the palm kernel cake
fermentation process on native chicken performance, including Al = 1%, A2 =
2%, and A3 = 3% based on the weight of the palm kernel cake and the
commercial ration used. The second factor was the ratio of fermented palm kernel
cake to commercial rations consisting of B1 = 20% : 80%, B2 = 30% : 70%, and
B3 =50% : 50%.

The percentage of EM 4 used in the BIS fermentation process did not
significantly affect the chemical properties (moisture content, ash content, crude
fiber, crude fat and crude protein) in the resulting palm kernel meal fermentation.
Comparison of fermented palm kernel meal with commercial rations had no effect
on the chemical properties (moisture content, ash content, crude fiber, crude fat
and crude protein) of the resulting rations. Comparison of 50% fermented palm
kernel cake with 50% commercial ration (A3B1) gives the best performance of
SNI-standard free-range chicken which includes protein content of 16.36% and
21.49% crude fat, at ration consumption of 1.96 g, weight gain body weight 12.22
g/day and ration conversion 1.9990%. So it can be concluded that from the best
SNI standard ration performance, A3B1 was obtained.

Keywords: free-range chicken, palm kernel meal, EM4, commercial rations,
fermentation.
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