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ABSTRAK

AULIA RAHMA “(UJI MUTU KIMIA PROKSIMAT, KALSIUM DAN MUTU
FISIK NUGGET BATERAM (IKAN BANDENG, TEMPE DAN JAMUR
TIRAM) SEBAGAI SNACK ANAK SEKOLAH)” (DIBAWAH BIMBINGAN
RUMIDA)

Ikan bandeng dikenal sebagai sumber protein dan kalsium yang
tinggi, namun tingkat konsumsinya di masyarakat masih rendah. Inovasi
pengolahan diperlukan untuk meningkatkan nilai tambah sekaligus daya
terima. Salah satu alternatif adalah pembuatan nugget dengan
penambahan tempe sebagai sumber protein nabati dan jamur tiram yang
kaya serat serta senyawa bioaktif. Penelitian ini bertujuan menilai mutu fisik
dan mutu kimia nugget bateram (bandeng, tempe, jamur tiram) sehingga
dapat dijadikan pilihan snack bergizi bagi anak sekolah.

Penelitian dilaksanakan di Laboratorium Teknologi Pangan
Poltekkes Kemenkes Medan Jurusan Gizi, serta uji proksimat dan kalsium
dilakukan di PT Saraswanti Indo Genetech, Bogor, pada Juni 2024—Januari
2025. Rancangan penelitian menggunakan Rancangan Acak Lengkap
(RAL) dengan tiga perlakuan dan dua kali ulangan. Uji organoleptik meliputi
warna, aroma, tekstur, dan rasa oleh 50 panelis, sedangkan uji kimia
mencakup kadar air, abu, protein, lemak, karbohidrat, dan kalsium.

Hasil menunjukkan bahwa perlakuan A (85 g ikan bandeng, 10 g
tempe, 5 g jamur tiram) mendapat nilai organoleptik sangat suka dari segi
warna, aroma, tekstur, dan rasa (skor 4,1). Analisis kimia memperlihatkan
nugget memenuhi standar SNI dengan kadar air 56,94%, abu 2,35%,
protein 15,17%, lemak 14,84%, karbohidrat 10,71%, energi 237 kkal, dan
kalsium 459,13 mg/100 g. Kontribusi terhadap Angka Kecukupan Gizi anak
usia 6—12 tahun yaitu protein 39,6% dan kalsium 43%.

Kesimpulan: Penambahan tempe dan jamur tiram dapat
meningkatkan kualitas nugget bandeng. Nugget bateram perlakuan A dinilai
sebagai formulasi terbaik dan berpotensi dikembangkan sebagai camilan
sehat anak sekolah.

Kata Kunci: Nugget, Bandeng, Tempe, Jamur Tiram, Snack Anak Sekolah



ABSTRACT

AULIA RAHMA "(EVALUATION OF PROXIMATE CHEMICAL, CALCIUM, AND
PHYSICAL QUALITY OF BATERAM NUGGETS (MILKFISH, TEMPEH, AND
OYSTER MUSHROOMS) AS A SCHOOL SNACK)" (CONSULTANT : RUMIDA)

Milkfish is known as a good source of protein and calcium, yet its consumption is
still low among the public. Processing innovations are needed to increase its value
and acceptance. One alternative is to make nuggets with the addition of tempeh,
a source of plant-based protein, and oyster mushrooms, which are rich in fiber and
bioactive compounds. This study aimed to evaluate the physical and chemical
quality of Bateram nuggets (milkfish, tempeh, and oyster mushrooms) to determine
their potential as a nutritious snack for schoolchildren.

The research was conducted at the Food Technology Laboratory of the Nutrition
Department at Poltekkes Kemenkes Medan, with proximate and calcium tests
performed at PT Saraswanti Indo Genetech, Bogor, from June 2024 to January
2025. The study used a Completely Randomized Design (CRD) with three
treatments and two replications. Organoleptic tests covering color, aroma, texture,
and taste were conducted by 50 panelists, while chemical tests measured
moisture, ash, protein, fat, carbohydrate, and calcium content.

The results showed that treatment A (85 g milkfish, 10 g tempeh, 5 g oyster
mushrooms) received a "very like" rating from panelists in terms of color, aroma,
texture, and taste (4.1). Chemical analysis revealed that the nuggets meet SNI
(Indonesian National Standard) standards with a moisture content of 56.94%, ash
2.35%, protein 15.17%, fat 14.84%, carbohydrates 10.71%, energy 237 kcal, and
calcium 459.13 mg/100 g. This contributes 39.6% of the Recommended Dietary
Allowance for protein and 43% for calcium for children aged 6-12 years.
Conclusion: The addition of tempeh and oyster mushrooms can improve the quality
of milkfish nuggets. Bateram nuggets from treatment A were identified as the best
formulation and have the potential to be developed as a healthy snack for
schoolchildren.

Keywords: Nuggets, Milkfish, Tempeh, Oyster Mushrooms, Schoolchildren Snack
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