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ABSTRAK

ANALISIS MUTU FISIK DAN MUTU KIMIA SOSIS IKAN GABUS
(Channa Striata) DENGAN VARIASI PENAMBAHAN TEPUNG KACANG
KEDELAI (Glycine max) SEBAGAI MAKANAN TAMBAHAN BALITA
Sepira Saharani, Erlina Nasution S.Pd, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan

Email : Sepirasahara@gmail.com

Balita memerlukan asupan gizi yang cukup untuk mendukung
pertumbuhan dan perkembangan. Sosis ikan gabus dengan penambahan tepung
kacang kedelai berpotensi menjadi makanan tambahan yang kaya protein.
Penelitian ini bertujuan menganalisis mutu fisik dan mutu kimia sosis ikan gabus
dengan variasi penambahan tepung kacang kedelai sebagai makanan tambahan
balita.

Penelitian ini merupakan penelitian eksperimen dengan Rancangan Acak
Lengkap (RAL) yang terdiri atas tiga perlakuan dan dua kali pengulangan. Mutu
fisik dianalisis melalui uji organoleptik terhadap 50 panelis meliputi warna,
aroma, rasa, dan tekstur. Data dianalisis menggunakan uji ANOVA dan uji lanjut
Duncan. Perlakuan terbaik selanjutnya dianalisis mutu kimianya melalui uji
proksimat di Laboratorium PT Saraswanti Indo Genetech (SIG) Bogor.

Hasil penelitian menunjukkan bahwa perlakuan B (ikan gabus 350 g,
tepung kacang kedelai 40 g, dan tepung tapioka 60 g) merupakan formulasi yang
paling disukai panelis dengan nilai warna 4,29, aroma 3,97, rasa 4,41, dan tekstur
4,22. Hasil uji kimia menunjukkan kadar abu 2,185%, kadar air 68,2%, protein
14,695%, lemak 2,735%, karbohidrat 12,185%, dan kalsium 33,995%.

Disimpulkan bahwa sosis perlakuan B menghasilkan mutu fisik terbaik
berdasarkan tingkat kesukaan panelis serta memiliki kandungan protein juga
kalsium yang tinggi, kadar lemak yang rendah, dan kandungan mineral yang baik.
perlakuan ini memenuhi karakteristik sensori yang dapat diterima panelis
sehingga berpotensi dikembangkan sebagai alternatif makanan tambahan bergizi
bagi balita.

Kata Kunci : ikan gabus, tepung kacang kedelai, sosis, mutu fisik, mutu kimia
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ABSTRACT

Analysis Of Physical And Chemical Quality Of Snakehead Fish (Channa
Striata) Sausage With Varied Addition Of Soybean Flour (Glycine Max) As
Supplementary Food For Toddlers
Sepira Saharani, Erlina Nasution S.Pd, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: Sepirasahara@gmail.com

Toddlers require adequate nutritional intake to support growth and
development. Snakehead fish sausage with the addition of soybean flour has the
potential to serve as a protein-rich supplementary food. This study aimed to
analyze the physical quality and chemical quality of snakehead fish sausage with
varied addition of soybean flour as supplementary food for toddlers.

This was an cxperimental research using a Completely Randomized
Design (CRD) consisting of three treatments and two replications. Physical
quality was analyzed through organoleptic tests involving 50 panclists, covering
color, aroma, taste, and texture. Data were analyzed using ANOVA and Duncan's
post-hoc test. The best treatment was subsequently analyzed for its chemical
quality through proximate analysis at the Laboratory of PT Saraswanti Indo
Genetech (SIG) Bogor.

The results showed that Treatment B (350 g snakehead fish, 40 g soybean
flour, and 60 g tapioca flour) was the most preferred formulation by the panelists,
with scores of 4.29 for color, 3.97 for aroma, 4.41 for taste, and 4.22 for texture.
The chemical test results showed an ash content of 2.185%, moisture content of
68.2%, protein 14.695%, fat 2.735%, carbohydrate 12.185%, and calcium
33.995%.

It is concluded that the sausage from Treatment B produced the best
physical quality based on panelist preference, and contained high levels of protein
and calcium, low fat content, and good mineral content. This treatment met
sensory characteristics acceptable to the panelists, thus having the potential to be
developed as a nutritious supplementary food alternative for toddlers.

Keywords: snakehead fish, soybean flour, sausage, physical quality, chemical
quality.
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