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ABSTRAK

POPY AULIA “UJI ORGANOLEPTIK DAN KANDUNGAN Glizi
TERHADAP SOSIS BEKAM (BELUT DAN KACANG MERAH)”
(DIBAWAH BIMBINGAN RIRIS OPPUSUNGGU)

Sosis bekam merupakan produk olahan yang sangat digemari
karena memiliki rasa yang lezat, aroma yang nikmat, pembuatannya yang
mudah dan memiliki kandungan protein, zat besi, zink dan kalsium yang
tinggi. Sosis ini sangat dianjurkan untuk dikonsumsi pada balita stunting
karena mempunyai nilai gizi yang sangat penting untuk memelihara
proses metabolisme tubuh, dan mengurangi terjadinya suatu penyakit.

Tujuan penelitian adalah menilai uji organoleptik sosis bekam (belut
dan kacang merah) meliputi warna, tekstur, rasa, dan aroma dan menilai
kandungan gizi sosis bekam (belut dan kacang merah) meliputi protein,
zat besi, kalsium dan seng.

Pada penelitian ini dilakukan uji organoleptik di Laboratorium
Teknologi Pangan Jurusan Gizi Poltekkes Kemenkes Medan Lubuk
Pakam yang diberikan kepada 25 panelis dan sosis bekam yang paling
disukai dilakukan uji kandungan gizi di Laboratorium Balai Riset Industri
Kemenperin (Baristand) Kota Medan. Waktu penelitian dilaksanakan pada
Maret 2023. Jenis penelitian ini bersifat eksperimental yaitu dengan
rancangan percobaan yang dilakukan adalah Rancangan Acak Lengkap
(RAL) dengan 3 (tiga) kali perlakuan dan 2 (dua) kali pengulangan yang
dilakukan.

Hasil penelitian uji organoleptik terhadap sosis bekam (belut dan
kacang merah) yang paling disukai oleh panelis adalah perlakuan A
(dengan perbandingan 150 gr belut dan 150 gr kacang merah) yang
menghasilkan warna coklat muda, tekstur yang lembut, rasa sangat gurih,
dan aroma khas belut. Hasil penelitian uji kandungan gizi bahwa sosis
bekam mengandung protein 12,18 gr, zat besi 35,1 mg, zink 11,85 mg dan
kalsium 122,8 mg.

Kata Kunci : sosis bekam, uji kandungan gizi, uji organoleptik



ABSTRACT

POPY AULIA “ORGANOLEPTIC AND NUTRITIONAL CONTENT TESTING OF
BEKAM SAUSAGES (EEL AND RED BEANS)” (CONSULTANT: RIRIS

OPPUSUNGGU)

Bekam sausage is a processed product that is very popular because it has
a delicious taste, delicious aroma, is easy to make and has a high protein, iron,
zinc and calcium content. This sausage is highly recommended for consumption
by stunted toddlers because it has nutritional value which is very important for
maintaining the body's metabolic processes and reducing the occurrence of
disease.

The aim of the research was to assess the organoleptic tests of Bekam
sausages (eel and red beans) including color, texture, taste and aroma and to
assess the nutritional content of cupped sausages (eel and red beans) including
protein, iron, calcium and zinc.

In this research, organoleptic tests were carried out at Food Technology
Laboratory, Nutrition Department, Medan Health Polytechnic, Lubuk Pakam, which
were given to 25 panelists and the most preferred Bekam sausages were tested
for nutritional content at the Industrial Research Institute Laboratory of Ministry of
Industry (Baristand) Medan City. When the research was carried out in March
2023. This type of research was experimental, namely the experimental design
carried out was a Completely Randomized Design (CRD) with 3 (three) treatments
and 2 (two) repetitions carried out.

The results of the organoleptic test research on cupped sausages (eel and
red beans) which were most liked by the panelists was treatment A (with a ratio of
150 grams of eel and 150 grams of red beans) which produced a light brown color,
soft texture, very savory taste and a distinctive aroma. eel. The resuilts of the
nutritional content test research show that cupping sausage contains 12.18 grams
of protein, 35.1 mg iron, 11.85 mg zinc and 122.8 mg calcium.

Keywords: Bekam sausage, Nutritional Content Test, Organoleptic Test
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