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ABSTRAK

SISNA LESTARI BR GINTING “DAYA TERIMA SOSIS IKAN PATIN
(Pangasianodan hypophthalmus) DENGAN VARIASI PENAMBAHAN
PUREE LABU KUNING (Cucurbita moschata)” (DI BAWAH
BIMBINGAN ERLINA NASUTION)

Salah satu alternatif sumber protein hewani yang cocok bagi anak
usia sekolah yaitu sosis.Sosis yang berbahan dasar ikan patin mempunyai
komposisi protein yang cukup besar. Kandungan serat dalam sosis ikan
patin sangat rendah bisa menyebabkan terjadi masalah gizi lebih.
Sehingga harus diberi tambahan komponen tambahan makanan semisal
puree labu kuning guna menumbuhkan mutu warna dan menumbuhkan
nilai gizi yakni serat sosis tersebut.

Penelitian ini bertujuan yakni guna mengetahui daya terima Sosis
lkan Patin (Pangasianodan hypophthalmus) pada Variasi Penambahan
Puree Labu Kuning (Cucurbita moschata).

Daya terima penelitian ini sifatnya eksperimental dengan
rancangan acak lengkap memakai tiga perlakuan serta dua Kali
pengulangan jenis perlakuan dalam penelitian ini yakni Variasi
Penambahan Puree Labu Kuning sejumlah 100 gram (perlakuan A), 75
gram (perlakuan B) serta 50 gram (perlakuan C). Penilaian Daya terima
Sosis lkan Patin dengan Variasi Penambahan Puree Labu Kuning
mencakup aroma, warna, rasa, serta tekstur. Data dianalisa memakai uji
sidik ragam (Anova) dengan a 5% serta dilanjutkan menggunakan Uji
Duncan.

Temuan penelitian ini memperlihatkan bahwasanya Sosis yang
paling digemari dari segi aroma, warna, rasa, serta tekstur yaknni Sosis
dengan Variasi Penambahan 50 gram (perlakuan C).

Kata kunci: Sosis, Ikan Patin, Puree Labu Kuning.



ABSTRACT

SISNA LESTARI BR GINTING “ACCEPTANCE OF PATIN FISH
SAUSAGE (Pangasianodan hypophthalmus) WITH VARIATION OF
ADDITION OF PUMPKIN PUREE (Cucurbita moschata)"
(CONSULTANT:. ERLINA NASUTION)

One alternative source of animal protein that is suitable for school-
age children is sausage. Sausage made from patin fish has a fairly large
protein composition. The fiber content in patin fish sausage is very low and
can cause problems with excess nutrition. So it must be given additional
food components such as pumpkin puree to improve the color quality and
increase the nutritional value, namely the sausage fiber.

This study aims to determine the acceptance of Patin Fish Sausage
(Pangasianodan hypophthalmus) with a Variation of Addition of Pumpkin
Puree (Cucurbita moschata).

The acceptability of this study was experimental with a completely
randomized design using three treatments and two repetitions of the type
of treatment in this study, namely the Variation of Addition of Yellow
Pumpkin Puree of 100 grams (treatment A), 75 grams (treatment B) and
50 grams (treatment C). Assessment of the acceptability of Patin Fish
Sausage with Variation of Addition of Yellow Pumpkin Puree includes
aroma, color, taste, and texture. Data were analyzed using the analysis of
variance (ANOVA) with a 5% and continued using the Duncan Test.

The findings of this study showed that the most popular sausage in
terms of aroma, color, taste, and texture is Sausage with a Variation of
Addition of 50 grams (treatment C).

Keywords: Sausage, Patin Fish, Yellow Pumpkin Puree.
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