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ABSTRAK

UJIMUTU KIMIA KERIPIK TEMPE (RHIZOPUS OLIGOSPORUS)
DENGAN PENAMBAHAN VARIASI FORMULA TEPUNG
TULANG IKAN NILA (OREOCHROMIS NILOTICUS)

Fhasya Tri Pratiwi, Novriani Tarigan, DCN, M.Kes
(Politeknik Kesehatan Kementerian Kesehatan Medan)
Email : thasyatripratiwi960@gmail.com

Rendahnya asupan kalsium masih menjadi persoalan gizi yang memicu
tingginya angka osteoporosis, dengan populasi berisiko diperkirakan mencapai
90%, sementara keripik tempe sebagai jajanan populer tergolong rendah kalsium
meski limbah tulang ikan nila berpotensi tinggi kalsium. Penelitian ini bertujuan
untuk mengevaluasi mutu kimia keripik tempe dengan penambahan variasi formula
tepung tulang ikan nila sebagai camilan tinggi kalsium.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) tanpa
ulangan dengan tiga perlakuan, yaitu KTO (kontrol), KT1 (2,4 g), dan KT2 (3,7 g)
tepung tulang ikan nila per 100 g kacang kedelai. Uji proksimat dan kadar kalsium
dilakukan secara simplo-duplo di Laboratorium PT. Saraswati Indo Genetech (SIG)
Bogor menggunakan metode AOAC 2023 dan AAS, dibandingkan dengan SNI
2602:2018.

Hasil penelitian menunjukkan bahwa kadar kalsium meningkat seiring
penambahan tepung tulang, dari 74,41 mg (KTO) menjadi 343,12 mg (KT1) dan
549,25 mg per 100 g (KT2). Kadar air (3,62-5,15%) memenuhi batas maksimal
SNI (4,0%) pada KTO dan KT1, namun terlampaui pada KT2, sedangkan kadar
lemak (34,18-38,73%) cenderung menurun seiring penambahan tepung tulang.
Kadar protein (15,18-18,61%) memenuhi syarat minimal SNI (12%). Kadar abu
meningkat dari 0,94% menjadi 2,23%, seluruh perlakuan masih memenuhi batas
maksimal SNI (3,0%), sementara karbohidrat berfluktuasi dari 41,52% menjadi
39,84%.

Mengacu pada hasil tersebut, KT2 merupakan formula terbaik karena
menghasilkan kadar kalsium tertinggi (549,25 mg/100g; 45,8% AKQG) serta kadar
protein (18,61%) dan abu (2,23%) yang tetap memenuhi standar SNI 2606:2018.
Disarankan penelitian lanjutan untuk memperbaiki kadar air formula KT2 serta
mengkaji keamanan pangan dan daya simpan produk.

Kata kunci: Fortifikasi, Kalsium, Keripik tempe, Mutu kimia, Tepung tulang ikan
nila.
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ABSTRACT

CHEMICAL QUALITY TESTING OF TEMPEH CHIPS (RHIZOPUS
OLIGOSPORUS) WITH THE ADDITION OF VARIOUS TILAPIA FISH
FLOUR (OREOCHROMIS NILOTICUS) FORMULAS

Fhasya Tri Pratiwi, Novriani Tarigan, DCN, M.Kes
(Medan Health Polytechnic of the Ministry of Health)
Email: fhasyatripratiwi960@gmail.com

Background: Low calcium intake remains a nutritional problem that contributes to
the high prevalence of osteoporosis, with the population at risk estimated to reach
90%. Meanwhile, tempeh chips, a popular snack, contain relatively low levels of
calcium, although tilapia fish bone waste has high calcium potential. This study
aimed to evaluate the chemical guality of tempeh chips with the addition of various
formulas of tilapia fish bone flour as a high-calcium snack.

Methods: This study used a Completely Randomized Design (CRD) without
replication with three treatments, namely KTO (control), KT1 (2.4 g), and KT2 (3.7
g) of tilapia Tish bone flour per 100 g of soybean. Proximate analysis and calcium
content testing were conducted in duplicate at PT, Saraswatii Indo Genetech (SI1G)
Lahoratory, Bogor, using the AOAC 2023 and AAS methods and compared with
SNT 2602:2018.

Results: The results showed that caleium content increased with the addition of fish
bone flour, from 74.41 mg (KT0) to 343.12 mg (KT1) and 549.25 mg per 100 g
{KT2). Moisture content (3.62-5.15%) met the maximum SNI limit (4.0%) in KTO
and KTl but cxcoeeded the limit in KT2, Fat content (34.18-38.73%) tended to
decrease with the addition of fish bone flour. Protein content (15.18-18.61%) met
the minimum SNI requirement (12%). Ash content increased from 0.94% to 2.23%,
with all treatments still meeting the maximum SNT lmit (3.0%), while carbohydrate
content fluctuated from 41.52% to 39.84%.

Coneclusion: Based on these results, KT2 was the best formula because it produced
the highest calcium content (54925 mg/100 g: 45.8% RDA) while maintaining
protein (18.61%) and ash (2.23%) contents within the SNI 2606:2018 standards.
Further research is recommended to improve the moisture content of the KT2
formula and to evaluate the food safety and shelf life of the product.

Keyweords: Fortification, Calcium, Tempeh chips, Chemical quality, Tilapia fish
bone flour.
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