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ABSTRAK

PENGARUH PENAMBAHAN TEPUNG IKAN LEMURU PADA COOKIES
LEMUKIES TERHADAP MUTU ORGANOLEPTIK DAN MUTU KIMIA
(PROTEIN, KALSIUM, DAN ZINK)

Renita Noviona Herawati Sitompul, Dr. Herta Masthalina,SKM, MPH
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email: nitasitompul504@gmail.com

Cookies merupakan pangan ringan yang praktis dan banyak digemari, namun
kandungan protein, kalsium, dan zink perlu ditingkatkan. Ikan lemuru merupakan
sumber pangan lokal yang berpotensi dimanfaatkan sebagai bahan tambahan karena
mengandung zat gizi yang mendukung pertumbuhan. Penelitian ini bertujuan
mengetahui pengaruh penambahan tepung ikan lemuru pada cookies Lemukies
terhadap mutu organoleptik dan mutu kimia meliputi protein, kalsium, dan zink.

Penelitian ini merupakan penelitian eksperimental dengan Rancangan Acak
Lengkap (RAL), menggunakan tiga perlakuan dan dua kali pengulangan. Perlakuan
A terdiri dari tepung terigu 70 gram dan tepung ikan lemuru 20 gram, perlakuan B
terdiri dari tepung terigu 65 gram dan tepung ikan lemuru 25 gram, sedangkan
perlakuan C terdiri dari tepung terigu 60 gram dan tepung ikan lemuru 30 gram. Uji
organoleptik meliputi warna, tekstur, rasa, dan aroma menggunakan skala hedonik
oleh 60 panelis. Data dianalisis menggunakan uji Anova dan dilanjutkan dengan uji
Duncan. Uji mutu kimia dilakukan pada perlakuan terpilih.

Perlakuan A merupakan produk yang paling disukai panelis, dengan rata-rata
warna 4,22, tekstur 4,20, rasa 4,26, dan aroma 4,13, seluruhnya berkategori sangat
suka. Hasil uji Anova menunjukkan adanya pengaruh penambahan tepung ikan
lemuru terhadap mutu organoleptik cookies Lemukies (p<0,05). Hasil uji mutu
kimia pada perlakuan A menunjukkan kadar protein sebesar 14,39%, kalsium
279,09 mg/100 gram, dan zink 2,36 mg/100 gram.

Penambahan tepung ikan lemuru sebanyak 20 gram menghasilkan cookies
Lemukies dengan penerimaan organoleptik terbaik serta kandungan protein,
kalsium, dan zink yang baik.

Kata Kunci: Tepung ikan lemuru, Cookies Lemukies, Organoleptik, Protein, Zink.
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ABSTRACT

THE EFFECT OF ADDING LEMURU FISH FLOUR TO LEMUKIES
COOKIES ON ORGANOLEPTIC AND CHEMICAL QUALITY
(PROTEIN, CALCIUM, AND ZINC)

Renita Noviona Herawati Sitompul, Dr. Herta Masthalina, SKM, MPH
(Medan Health Polytechnic of the Ministry of Health)
Email: nitasitompul 504@gmail.com

Cookies are a practical and widely liked snack; however, their protein, calcium,
and zinc contents need to be enhanced. Lemuru fish is a local food source with the
potential to be utilized as a supplementary ingredient because it contains essential
nutrients that support growth. This study aimed to determine the effect of adding
lemuru fish flour to Lemukies cookies on their organoleptic and chemical qualities,
including protein, calcium, and zinc contents.

This research was an experimental study using a Completely Randomized
Design (CRD) with three treatments and two repetitions. Treatment A consisted of 70
grams of wheat flour and 20 grams of lemuru fish flour; Treatment B consisted of 65
grams of wheat flour and 25 grams of lemuru fish flour; and Treatment C consisted of
60 grams of wheat flour and 30 grams of lemuru fish flour. The organoleptic test
covered color, texture, taste, and aroma using a hedonic scale evaluated by 60 panelists.
Data were analyzed using the ANOVA test followed by Duncan's test. The chemical
quality test was conducted on the selected treatment.

Treatment A was the most preferred product by the panelists, with average
scores of 4.22 for color, 4.20 for texture, 4.26 for taste, and 4.13 for aroma, all falling
into the "strongly like" category. The ANOVA test results showed a significant effect
of adding lemuru fish flour on the organoleptic quality of Lemukies cookies (p <
0.05). The chemical quality test results for Treatment A revealed a protein content of
14.39%, calcium content of 279.09 mg/100 grams, and zinc content of 2.36 mg/100
grams.

The addition of 20 grams of lemuru fish flour produced Lemukies cookies with
the best organoleptic acceptance as well as good contents of protein, calcium, and zinc.

Keywords: Lemuru fish flour, Lemukies cookies, Organoleptic, Protein, Zinc.
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