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ABSTRAK

UJIMUTU KIMIA STIK UBI UNGU (Ipomoea Batatas L. Boiret) DENGAN
PENAMBAHAN TEPUNG TULANG IKAN NILA (Oreochromis Niloticus)
SEBAGAI ALTERNATIF SNACK TINGGI KALSIUM

Dina Marisa Luis Anggreny Pakpahan, Novriani Tarigan, DCN, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email : dinamarisaluis@gmail.com

Defisiensi kalsium merupakan masalah gizi global yang berdampak buruk
pada fungsi fisiologis remaja putri, sementara stik ubi ungu populer umumnya
rendah kalsium. Penambahan tepung tulang ikan nila berpotensi meningkatkan nilai
gizi produk tersebut. Penelitian ini bertujuan menganalisis mutu kimia (kadar air,
abu, protein, lemak, karbohidrat, dan kalsium) stik ubi ungu dengan penambahan
tepung tulang ikan nila.

Penelitian ini merupakan jenis penelitian eksperimental dengan Rancangan
Acak Lengkap (RAL) tanpa pengulangan yang terdiri dari 3 perlakuan konsentrasi
penambahan tepung tulang ikan nila, yaitu SUO (0 g / kontrol), SU1 (1,7 g), dan
SU2 (2,6 g). Pengujian kadar air, abu, protein, lemak, dan karbohidrat dilakukan
menggunakan metode proksimat standar AOAC, sedangkan analisis kadar kalsium
dilakukan dengan metode Atomic Absorption Spectrophotometry (AAS) di
Laboratorium PT. Saraswati Indo Genetech (SIG) Bogor. Data diolah secara
deskriptif dan disajikan dalam bentuk rerata + standar deviasi.

Hasil penelitian menunjukkan bahwa penambahan tepung tulang ikan nila
meningkatkan kadar air dari 3,27% menjadi 3,70%, kadar abu dari 0,88% menjadi
1,70%, karbohidrat dari 57,18% menjadi 60,48%, serta kalsium dari 25,75 mg/100
g (SUO) menjadi 258,09 mg/100 g (SU1) dan 380,25 mg/100 g (SU2). Sebaliknya,
kadar lemak menurun dari 30,21% menjadi 26,39%, serta protein dari 8,46%
menjadi 7,74%. Perlakuan SU2 memenuhi kriteria mutu SNI 2886:2015.

Penambahan tepung tulang ikan nila sebanyak 2,6g pada stik ubi ungu SU2
menghasilkan mutu kimia terbaik sebagai snack tinggi kalsium yang mampu
memenuhi 30% AKG kalsium harian. Penelitian selanjutnya disarankan melakukan
pengujian masa simpan untuk mengetahui ketahanan produk dan stabilitas gizi,
serta mengaplikasikan tepung tulang ikan nila pada produk pangan lokal lain agar
dapat dikonsumsi masyarakat lebih luas.

Kata Kunci: Stik Ubi Ungu, Tepung Tulang Ikan Nila, Mutu Kimia, Kalsium.
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ABSTRACT

CHEMICAL QUALITY ASSESSMENT OF PURPLE SWEET POTATO STICKS
(Ipomoea batatas L. Boiret) WITH THE ADDITION OF TILAPIA FISH BONE
FLOUR (Oreochromis niloticus) AS AN ALTERNATIVE HIGH-CALCIUM
SNACK

Dina Marisa Luis Anggreny Pakpahan, Novriani Tarigan, DCN, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email : dinamarisaluis@gmail.com

Calcium deficiency is a global nutritional problem that can adversely affect the
physiological functions of adolescent girls, while commonly consumed purple sweet
potato sticks are generally low in calcium. The addition of tilapia fish bone flour has the
potential to improve the nutritional value of this product. This study aimed to analyze the
chemical quality, including moisture, ash, protein, fat, carbohydrate, and calcium
contents, of purple sweet potato sticks supplemented with tilapia fish bone flour.

This experimental study employed a Completely Randomized Design (CRD)
without replication, consisting of three treatment levels of tilapia fish bone flour: SU0 (0
g/control), SU1 (1.7 g), and SU2 (2.6 g). Moisture, ash, protein, fat, and carbohydrate
contents were determined using standard AOAC proximate analysis methods, while
calcium content was analyzed using Atomic Absorption Spectrophotometry (AAS) at PT.
Saraswati Indo Genetech (SIG) Laboratory, Bogor. Data were analyzed descriptively and
presented as mean =+ standard deviation.

The results showed that the addition of tilapia fish bone flour increased moisture
content from 3.27% to 3.70%, ash content from 0.88% to 1.70%, carbohydrate content
from 57.18% to 60.48%, and calcium content from 25.75 mg/100 g (SUO) to 258.09
mg/100 g (SU1) and 380.25 mg/100 g (SU2). In contrast, fat content decreased from
30.21% to 26.39%, while protein content decreased from 8.46% to 7.74%. The SU2
treatment met the quality criteria specified in SNI 2886:2015.

The addition of 2.6 g of tilapia fish bone flour in the SU2 purple sweet potato
sticks produced the best chemical quality and resulted in a high-calcium snack capable of
providing 30% of the daily calcium Recommended Dietary Allowance (RDA). Further
research is recommended to assess the product's shelf life, nutritional stability, and the
application of tilapia fish bone flour to other local food products to facilitate broader
consumption.

Keywords: Purple sweet potato sticks, Tilapia fish bone flour, Chemical quality,
Calcium.
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