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Pendugaan Umur Simpan Rendang Itik Dalam Berbagai
Kemasan Dengan Metode Accelerated Shelf Life Testing (ASLT)
Berdasarkan Pendekatan Arrhenius
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ABSTRAK
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Estimation of Shelf Life of Duck Rendang in Various Packaging
Using the Accelerated Shelf Life Testing (ASLT) Method Based
on Arrhenius Approach

Arisvan Chamel, Fauzan Azima, Diana Sylvi

ABSTRACT

The purpose of this research was to determlne changes in the quality characteristics
of duck rendang during storage-and dete ethe-shelf life of duck rendang packed

in various packag Qg}gmg\dﬁdk§ e producedby heati s, coconut milk,

and spices at a maximum-temperature of 95°C for 4 hours:The resulting duck drum
is stored in a arlety of packages e , polypropylene b astic packaging
(vacuum), alunminum. foil pa d aluminum foil packaging
(vacuum) with the additio stored in a chamber with
various storage emperat d 50°C). Observation of
duck rendang g storage of chemicals
(Aw, water content, TB physical (color), and
microbiology (Total Plate 4 results showed
changes in the quali crltlcal changes occurred in
TBA number parameters. Shelf )ackage, 73 days
on polypropilen; 85 days on kage and 89 day onh aluminium foil



