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ABSTRAK

ENGGELINA PICTORIA BR. PAKPAHAN “ANALISIS MUTU SENSORIK
DAN MUTU KIMIA MAKANAN OLAHAN BAKSO UDANG (Mysis Relicta)
DAN TEMPE SEBAGAI MAKANAN JAJANAN UNTUK ANAK USIA
SEKOLAH” (DIBAWAH BIMBINGAN ZURAIDAH NASUTION)

Masa sekolah dasar merupakan salah satu masa
pengoptimalisasian tumbuh dan kembang anak vyang sangat
membutuhkan asupan nutrisi terutama protein. Di masa ini pula anak-
anak gemar mengonsumsi jajanan yang biasanya tinggi gula dan
berlemak. Upaya penanganan yang dapat dilakukan adalah dengan
mengganti jajanan dengan memilih olahan yang lebih sehat seperti
bakso yang diolah dengan memanfaatkan udang rebon dan tempe yang
tinggi protein.

Tujuan dari penelitian ini adalah untuk mengetahui mutu sensorik
dan mutu kimia makanan olahan bakso udang rebon (Mysis Relicta) dan
tempe untuk anak usia sekolah

Penelitian ini bersifat eksperimental dengan rancangan percobaan
acak lengkap (RAL) 3 kali perlakuan dan 2 kali pengulangan. Penilaian
uji mutu fisik dilakukan oleh 60 orang panelis terlatih di Laboratorium
Teknologi Pangan Jurusan Gizi dan uji mutu kimia yaitu proksimat di
Laboratorium Balai Riset Industri Kemenperin (Baristand) Medan.

Hasil uji mutu fisik menunjukkan bahwa bakso yang paling disukai
adalah perlakuan dengan komposisi 50 gram udang rebon segar dan 10
gram tempe. Didapatkan nilai rata-rata warna (4,36) kategori sangat
suka, tekstur (4,23) kategori sangat suka, rasa (4,25) kategori sangat
suka dan aroma (4,2) kategori sangat suka. Mutu kimia bakso terpilih
adalah protein (6,27 gram), karbohidrat (15,8 gram), lemak total (14,4
gram), kadar air (58,4 gram), dan kadar abu (0,81 gram), serta memiliki
nilai energi pada bakso 217,88 kkal.

Kata Kunci : Anak usia sekolah, Bakso, Udang rebon, Tempe
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ABSTRACT

ENGGELINA PICTORIA BR. PAKPAHAN: "ANALYSIS OF SENSORY AND CHEMICAL
QUALITY OF PROCESSED SHRIMP (Mysis Relicta) AND TEMPE MEATBALLS AS
SNACK FOODS FOR SCHOOL-AGED CHILDREN" (CONSULTANT : ZURAIDAH
NASUTION)

The elementary school period is crucial for optimizing children's growth and
development, requiring significant nutrient intake, especially protein. During this time,
children also enjoy consuming snacks, which are typically high in sugar and fat. A possible
intervention is to replace these snacks with healthier processed altematives, such as
meatballs made from small dried shrimp and tempe, both of which are high in protein.

The objective of this study was to determine the sensory quality and chemical quality
of processed small dried shrimp (Mysis Relicta) and tempe meatballs for school-aged
children.

This was an experimental study using a completely randomized design (CRD) with 3
treatments and 2 repetitions. Sensory quality testing was conducted by 60 trained panelists
at the Food Technology Laboratory of the Nutrition Department, while chemical quality
(proximate analysis) was performed at the Industrial Research Institute of the Ministry of
Industry (Baristand) Laboratory in Medan.

The results of the sensory quality test showed that the most preferred meatballs were
those with a composition of 50 grams of fresh small dried shrimp and 10 grams of tempe.
The average scores obtained were: color (4.36) in the highly preferred category, texture
(4.23) in the highly preferred category, taste (4.25) in the highly preferred category, and
aroma (4.2) in the highly preferred category. The chemical quality of the selected meatballs
included: protein (6.27 grams), carbohydrates (15.8 grams), total fat (14.4 grams), water
content (58.4 grams), and ash content (0.81 grams), with an energy value of 217.88 kcal.

Keywords: School-aged children, Meatballs, small dried shrimp, Tempe
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