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ABSTRAK

PININTA SIMAMORA “DAYA TERIMA PUDING DADIH SUSU KERBAU
(Bubalus Bubalis) DENGAN PENAMBAHAN EKSTRAK BUAH
HARIMONTING (Rhodomyrtus Tomentosa )” (DI BAWAH BIMBINGAN
MINCU MANALU S.Gz, M.Kes)

Dadih susu kerbau dan buah harimonting merupakan jenis pangan lokal
yang berasal dari Tapanuli Utara dan di dalamnya terdapat kandungan zat gizi
seperti protein, kalsium, dan zat besi. Pemanfaatan jenis pangan lokal ini dapat
di olah menjadi puding yang berbahan dasar dadih susu kerbau yang kemudian
diberi penambahan ekstrak buah harimonting untuk menambah nilai
kandungan gizi dan dilengkapi dengan bahan lainnya seperti bubuk agar-agar
dan gula. Puding ini dapat dimanfaatkan sebagai makanan pendamping atau
makanan tambahan dalam penanggulangan masalah gizi.

Tujuan penelitian ini dilakuan untuk mengetahui daya terima puding
dadih susu kerbau (bubalus bubalis) dengan penambahan ekstrak buah
harimonting (Rhodomyrtus Tomentosa ). Uji daya terima puding dilaksanakan
di Laboratorium Teknologi Pangan Jurusan Gizi.

Jenis penelitian ini bersifat eksperimental dengan rancangan percobaan
adalah rancangan acak lengkap (RAL), dengan 3 (tiga) perlakuan dan 2 (dua)
kali pengulangan.(Perlakuan A) dadih susu kerbau 100 gr dan ekstrak buah
harimonting 60 gr, (Perlakuan B) dadih susu kerbau 100 gr dan ekstrak buah
harimonting 80 gr, (Perlakuan C) dadih susu kerbau dan ekstrak buah
harimontung 100 gr. ang dianalisis dengan uji anova dengan a = < 0,05

Hasil penelitian ini yang paling disukai meliputi warna, tekstur, rasa dan
aroma, yaitu perlakuan A dengan penggunaan dadih susu kerbau 100 gr dan
ekstrak buah harimonting 60 gr dengan nilai (4,22) kategori sangat suka dan
dianalisis dengan uji anova dengan a = < 0,05 untuk mengetahui pengaruh
penambahan ekstrak buah harimonting pada puding. Penelitian ini dapat
ditindak lanjuti untuk melihat pengaruh pemberian puding dadih susu kerbau
dengan penambahan ekstrak buah harimonting terhadap status gizi dan
masalah gizi anak stunting dan ibu hamil KEK.

Kata kunci : Daya terima, puding, dadih susu kerbau, ekstrak buah harimonting.



ABSTRACT

PININTA SIMAMORA “ACCEPTABILITY OF BUFFALO MILK CURD
PUDDING (Bubalus Bubalis) WITH THE ADDITION OF HARIMONTING
(Indonesian wild guava) FRUIT EXTRACT (Rhodomyrtus Tomentosa)”
(CONSULTANT: MINCU MANALU S.Gz, M.Kes)

Buffalo milk curd and harimonting fruit are types of local food
originating from North Tapanuli and contain nutrients such as protein,
calcium, and iron. The utilization of this type of local food can be processed
into pudding made from buffalo milk curd which is then given the addition of
harimonting fruit extract to increase the nutritional value and supplemented
with other ingredients such as agar powder and sugar. This pudding can be
used as a side dish or additional food to overcome nutritional problems.

The purpose of this study was to determine the acceptance of buffalo
milk curd pudding (bubalus bubalis) with the addition of harimonting fruit
extract (Rhodomyrtus Tomentosa). The pudding acceptance test was
conducted at the Food Technology Laboratory, Department of Nutrition.

This type of research was experimental with a completely
randomized design (CRD) experiment design, with 3 (three) treatments and
2 (two) repetitions. (Treatment A) 100 gr buffalo milk curd and 60 gr
harimonting fruit extract, (Treatment B) 100 gr buffalo milk curd and 80 gr
harimonting fruit extract, (Treatment C) 100 gr buffalo milk curd and 100 gr
harimontung fruit extract. which was analyzed by ANOVA test with a = <
0.05

The most preferred results of this study include color, texture, taste
and aroma, namely treatment A with the use of 100 gr buffalo milk curd and
60 gr harimonting fruit extract with a value of (4.22) in the very like category
and analyzed by ANOVA test with a = < 0.05 to determine the effect of
adding harimonting fruit extract to pudding. This study can be followed up
to see the effect of giving buffalo milk curd pudding with the addition of
harimonting fruit extract on the nutritional status and nutritional problems of
stunted children and pregnant women with special economic conditions.

Keywords: Acceptability, Pudding, Buffalo Milk Curd, Harimonting Fruit
Extract.
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