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ABSTRAK

DAYA TERIMA STIK UBI UNGU DENGAN PENAMBAHAN TEPUNG
TULANG IKAN NILA (Oreochromis Niloticus) SEBAGAI SNACK
SUMBER KALSIUM

Marnita Loren Cristin Gultom, Novriani Tarigan, DCN, M.Kes
(Politeknik Kesehatan Kementrian Kesehatan Medan)
Email : marnitagultom9@gmail.com

Kekurangan kalsium masih menjadi masalah kesehatan yang banyak
dialami masyarakat, karena asupannya sering belum memenuhi Angka Kecukupan
Gizi (AKG) sehingga meningkatkan risiko osteoporosis. Stik ubi jalar ungu sebagai
makanan ringan berbahan pangan lokal, berpotensi sebagai selingan sumber
kalsium dengan tepung tulang ikan nila (Oreochromis niloticus) yang tinggi
kalsium. Penelitian ini bertujuan mengetahui daya terima stik ubi jalar ungu dengan
penambahan tepung tulang ikan nila berdasarkan warna, aroma, tekstur, dan rasa.

Penelitian eksperimen ini menggunakan Rancangan Acak Lengkap (RAL)
dengan tiga perlakuan, yaitu SUO (kontrol) tanpa penambahan tepung tulang ikan
nila, SU1 (20 g tepung ubi jalar ungu + 1,7 g tepung tulang ikan nila), dan SU2 (20
g tepung ubi jalar ungu + 2,6 g tepung tulang ikan nila), masing-masing dua kali
pengulangan. Daya terima dinilai oleh 50 panelis tidak terlatih menggunakan uji
hedonik dan dianalisis menggunakan uji Kruskal-Wallis.

Hasil penelitian menunjukkan nilai rata-rata daya terima tertinggi pada
warna terdapat pada SU1 sebesar 4,26+0,45, aroma pada SU1 sebesar 4,31+0,45,
tekstur pada SU1 sebesar 4,17+0,46, dan rasa pada SUI sebesar 4,22+0,48. Hasil
uji kruskal-wallis menunjukkan terdapat perbedaan tingkat kesukaan pada warna,
aroma, dan tekstur, (p<0,05), sedangkan rasa tidak menunjukkan perbedaan
(p>0,05).

Penambahan 1,7 g tepung tulang ikan nila menghasilkan stik ubi jalar ungu
dengan daya terima terbaik dan berpotensi sebagai pangan selingan sumber
kalsium. Penelitian selanjutnya disarankan mengembangkan variasi penambahan
tepung tulang ikan nila serta mengkaji kandungan zat gizi dan mutu produk. Produk
ini dapat menjadi salah satu alternatif pemanfaatan pangan lokal dan limbah tulang
ikan nila untuk mendukung diversifikasi pangan serta pemenuhan kalsium harian
remaja.

Kata kunci: Daya terima, Kalsium, Stik ubi jalar ungu, Tepung tulang ikan nila.
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ABSTRACT

Acceptability of Purple Sweet Potato Sticks with the Addition of Tilapia Fish
Bone Flour (Oreochromis niloticus) as a Calcium-Rich Snack

Marnita Loren Cristin Gultom, Novriani Tarigan, DCN, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email : marnitagultom9@gmail.com

Background Calcium deficiency remains a prevalent public health concern,
as calcium intake often fails to meet the Recommended Dietary Allowance (RDA),
thereby increasing the risk of osteoporosis. Purple sweet potato sticks, made from
locally available food ingredients, have the potential to serve as a calcium-rich snack
when fortified with tilapia fish bone flour (Oreochromis niloticus), which is high in
calcium. This study aimed to determine the acceptability of purple sweet potato sticks
supplemented with tilapia fish bone flour based on color, aroma, texture, and taste.

Methods This experimental study employed a Completely Randomized Design
(CRD) with three treatments: SUO (control), without the addition of tilapia fish bone
flour; SU1 (20 g purple sweet potato flour + 1.7 g tilapia fish bone flour); and SU2
(20 g purple sweet potato flour + 2.6 g tilapia fish bone flour), with two replications
for each treatment. Acceptability was evaluated by 50 untrained panelists using a
hedonic test and analyzed using the Kruskal-Wallis test.

Results The results showed that the highest mean acceptability scores were
observed for color in SUI (4.26+0.45), aroma in SU1 (4.31+0.45), texture in SU1
(4.17£0.46), and taste in SUl (4.2240.48). The Kruskal-Wallis test indicated
significant differences in preference for color, aroma, and texture (p<0.05), whereas
no significant difference was observed for taste (p>0.05).

Conclusion The addition of 1.7 g of tilapia fish bone flour produced purple
sweet potato sticks with the highest acceptability and potential as a calcium-rich
snack. Further research is recommended to investigate different levels of tilapia fish
bone flour and to assess the nutritional composition and product quality. This product
may serve as an alternative approach to utilizing local food resources and tilapia fish
bone waste while supporting food diversification and daily calcium intake among
adolescents.

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