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ABSTRAK

DAYA TERIMA NUGGET IKAN LEMURU (Sardinella lemuru) DENGAN
VARIASI PENAMBAHAN DAUN KELOR (Moringa oleifera) YANG
BERBEDA

Raisyah Nuvus Adellina, Rumida, SP, M.Kes
Politeknik Kesehatan Kemenkes Medan

Email: raisyahnuvusadellina03(@gmail.com

Ikan lemuru merupakan salah satu sumber protein hewani yang memiliki
kandungan gizi tinggi, namun pemanfaatannya masih terbatas karena banyaknya
durt dan aroma khas ikan yang kurang diminati. Salah satu upaya untuk
meningkatkan nilai tambah ikan lemuru adalah mengolahnya menjadi nugget
dengan penambahan daun kelor yang kaya protein, vitamin, mineral, dan
antioksidan. Penambahan daun kelor diharapkan dapat meningkatkan nilai gizi
produk tanpa menurunkan tingkat penerimaan konsumen. Penelitian 1in1 bertujuan
untuk mengetahur daya terima nugget ikan lemuru dengan variasi penambahan
daun kelor yang berbeda berdasarkan warna, aroma, tekstur, dan rasa.

Penelitian 1m1 merupakan penelitian eksperimen menggunakan rancangan acak
lengkap (RAL) dengan tiga perlakuan, yaitu A (250 g ikan lemuru + 10 g daun
kelor), B (250 g ikan lemuru + 15 g daun kelor), dan C (250 g ikan lemuru + 20 g
daun kelor), masing-masing dua kali pengulangan. Uj1 organoleptik dilakukan
terhadap 50 panelis tidak terlatth menggunakan skala hedonik. Data dianalisis
menggunakan uj1 Analysis of variance (ANOVA) dan dilanjutkan dengan uj
Duncan.

Variasi penambahan daun kelor berpengaruh nyata terhadap daya terima nugget
ikan lemuru (p<0,05). Perlakuan A memperoleh tingkat kesukaan tertinggi pada
parameter warna, aroma, tekstur, dan rasa, sedangkan perlakuan B dan C
menunjukkan penurunan tingkat kesukaan seiring meningkatnya jumlah daun kelor.

Penambahan daun kelor memengaruhi daya terima nugget ikan lemuru. formulasi
terbaik adalah perlakuan A dengan penambahan 10 gram daun kelor karena
menghasilkan warna, aroma, tekstur, dan rasa yang paling disukai panelis serta
berpotensi dikembangkan sebagai produk pangan bergizi berbasis bahan pangan
lokal.

Kata Kunci: daya terima, nugget, ikan lemuru, daun kelor, uj1 organoleptik.
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ABSTRACT

ACCEPTABILITY OF LEMURU FISH (Sardinella lemuru)
NUGGETS WITH DIFFERENT LEVELS OF MORINGA

LEAF (Moringa oleifera) ADDITION

Raisyah Nuvus Adellina, Rumida, SP, M.Kes
Medan Health Polytechnic of the Ministry of Health
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Lemuru ﬁ:s.h is a valuable source of animal protein with high nutritional content;
however, its utilization remains limited due to its numerous bones and distinctive
fishy aroma, which may reduce consumer preference. One approach to increasing
the value of lemuru fish is processing it into nuggets supplemented with moringa
leaves, which are rich in protein, vitamins, minerals, and antioxidants. The addition
of moringa leaves is expected to improve the nutritional value of the product
without reducing consumer acceptability. This study aimed to determine the

acceptability of lemuru fish nuggets with different levels of moringa leaf addition
based on color, aroma, texture, and taste.

This experimental study employed a Completely Randomized Design (CRD) with
three treatments: A (250 g lemuru fish + 10 g moringa leaves), B (250 g lemuru fish

+ 15 g moringa leaves), and C (250 g lemuru fish + 20 g moringa leaves), with two
replications for each treatment. An organoleptic test was conducted among 50

untrained panelists using a hedonic scale. Data were analyzed using Analysis of
Variance (ANOVA), followed by Duncan’s test.

Different levels of moringa leaf addition significantly affected the acceptability of
lemuru fish nuggets (p<0.03). Treatment A received the highest preference scores
for color, aroma, texture, and taste, whereas treatments B and C showed decreasing
preference as the amount of moringa leaves increased.

In conclusion, moringa leaf addition affected the acceptability of lemuru fish
nuggets. Treatment A, containing 10 g of moringa leaves, was the best formulation
because it produced the most preferred color, aroma, texture, and taste among the
panelists and has potential for further development as a nutritious food product
based on local food ingredients.

Keywords: acceptability, nuggets, lemuru fish, moringa leaves, organoleptic test.
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