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Abstract. Meatballs is food typical Indonesian that has taste delicious. It is even the most preferred food for Indonesian
people. The ingrediants used in meatballs is meat, flour and etc. Most Indonesian people are Muslim. So, not carelessly eating meatballs
made from meat (Pork). The purpose of this study is to find out whether meatballs use pork or not, using the resistance method with a
digital multimeter. Resistance is the ability to inhibit electricity. This trial uses pork meatballs and beef meatballs 5 times a try on each
meatball. Resistance values were obtained for pork meatballs 3,718 Q and for beef meatballs 2,988 Q. From the data obtained, the
resistance value in pork meatballs is higher than beef meatballs.

Keywords: Beef meatballs, Multimeters, Pork meatballs, Resistance

INTRODUCTION

The meatballs are a favorite food of Indonesian society
or foreigners visiting Indonesia. The meatballs have a
diverse taste coupled with meatball sauce made of
some spices typical of Indonesia. Currently, there are
several types of meatball that could be an option for
consumption. Such as veal meatballs, pork meatballs,
chicken meatballs, meatball mix of beef and chicken
meatballs, meatballs firecrackers and many others.

Because the majority of Indonesian people are
Muslims and forbids to eat unclean foods, the meatball
seller must include the logo on meatballs sells kosher.
However, there are some business owners who sell
meatball does not match the name. As they write with
writing veal meatballs, but it turns out the unscrupulous
sellers use is the main ingredient for pork meatballs.

Currently, pork and beef are difficult to distinguish
at a glance so that consumers do not know exactly the
type of meat that will be purchased. The rise of
counterfeiting is what causes anxiety and loss of
customers. Tests indicated adulterated meat samples
(beef false), usually done with a physical exam and
laboratory testing. Meanwhile, laboratory tests require
a relatively long time and can not be done in the case
(read: the merchant) and the new results tomorrow
(Ayu, 2012).

However, once the meat is processed into meatballs
then it would be difficult to distinguish anymore
because it was mixed with a few extra ingredients to
make dough balls. Thus, consumers are less thorough
and meticulous in distinguishing between beef or veal
meatballs meatballs. To cope with that then, researchers
distinguish between the wveal meatballs and pork
meatballs by measuring the resistance using a
multimeter.

MATERIALS AND METHODS

Tools and Materials

The materials needed are sampled pork meatballs and
beef meatballs samples. In this case, for the size of
cattle and beef meatballs meatballs nearly the same.
The tools used in data collection is a 2 pins, ice cream
sticks, cable and digital Multimeter.

Data Collection Methods

After preparing the tools and materials that have been
needed, the next step was to capture the data. The
retrieval of data using a digital multimeter. In a few
references exist, studies using the resistance of the
multimeter has never been used or discussed. The
principle of this tool is to stick two pins with a distance
between the needle £ 1 cm and connected with a cable
that has been connected to a digital multimeter which
will then be out the value of its resistance.

By doing variation measurement 5 times for each
sample and data collection is in the Lab space with
room temperature 32°C. Data and graphics that have
been obtained and analyzed how characteristics which
can then be used to determine if the data will be
continued or not in the manufacture of detection
devices.

Data Processing

The above data processing method is by determining
the average value of the resistance by using the
equation:

_ 3R
x - ZRn
T

By: R = the resistance
n = number of samples
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Having obtained the resistance, followed by
substituting the data to Ms. Excel to obtain a graph of
the results of different test characteristics of meatballs.

RESULTS AND DISCUSSION

Data Processing
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Figure 1. Graph beef meatballs and pork meatballs resistance.

Table 1. The results of data retrieval resistance method.

Beef Meatballs (Q) Pork Meatballs (2)
2,54 2,79

2.57 3.74

2.57 3.74

3.63 3.7

3.63 4.57

Results obtained retrieval of data in table 1. The
average value obtained from the data processing using
the equation is 2.988Q to sample the veal meatballs and
3,718Q to sample pork meatballs. Then the data in
Table 1 are substituted into Ms. Excel and get a figure
1.

Data Analysis
From some research on pork and beef before, that the
characteristic texture of pork and beef are different. If
pork texture is soft and elastic. While beef is more rigid
and solid. From there we can know the mass meetings
also play a role in this research. Based on the resistance
value is obtained and taken on average, the value of
resistance in pork meatballs higher than beef meatballs.
Figure 1 shows samples of beef meatball and pork
meatballs samples intersect, where the beef meatball

samples are in the range 2.5 to 3.6 range. While the
pork meatballs samples are in the range 3.7 to 4.5
range. Data tersebutd apat clearly distinguishable
surface tension value. Therefore, from these data can be
used as a basis for the manufacture of detection system.

CONCLUSIONS

Based on research has been done, it can be concluded
that resistance values were obtained for pork meatballs
3,718 Q and for beef meatballs 2,988 Q. Based on the
resistance value is obtained and taken on average, the
value of resistance in pork meatballs higher than beef
meatballs. Therefore, from these data can be used as a
basis for the manufacture of detection system.
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