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PERNYATAAN

Perbandingan Kadar Protein Pada Dim sum lkan Gabus
Dengan Penambahan Tepung Wortel
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ini dan disebut dalam daftar pustaka.
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ABSTRACT

ANGEL CLAUDIA BR NABABAN

Comparison of Protein Content of Snakehead Fish Dim sum without Addition
of Carrot Flour and with Addition of Carrot Flour

Supervised by Digna Renny Panduwati, 8.5i, M.Se¢

Snakehead fish is a species of fish that lives in fresh water and has a high protein
content. In addition, snakehead fish has a lot of meat so it can be processed into
products such as dim sum. The processing of snakehead fish Dim sum with the
addition of carrot flour aims to increase its protein content. Protein is known to
Sunction in transporting nutrients, such as vitamins, blood sugar, minerals,
oxygen, and cholesterol, throughout the bloodstream. Protein is also useful for
storing nutrients, one of which is ferritin, a type of protein that functions to store
iron needs in the body. The tvpe of research used was descriptive quantitative
which aims to describe the comparison of the amount of protein content contained
in snakehead fish dim sum without the addition of carrot flour and snakehead fish
dim sum with the addition of carrot flour using the kjeldahl method which
includes three stages of the process, namely destruction, distillation, and titration.
This study was conducted in May 2024 with 2 sample sizes, namely snakehead fish
dim sum samples without the addition of carrot flour and snakehead fish samples
with the addition of carrot flour. Based on the research conducted, was obtained
from the determination of the protein content of snakehead fish dim sum without
the addition of carrot flour, the average was 13.23%, snakehead fish dimsum with
the addition of carrot flour was 14.26%, which states that the protem content in
snakehead fish dim sum with the adkhition of carrot flour is higher than snakehead
fish dim sum without the addition of carrot flour.

Keywords: Dim sum, Snakehead Fish, Carrot Flour
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ABSTRAK

ANGEL CLAUDIA BR NABABAN

Perbandingan Kadar Protein Dim sum lkan Gabus tanpa Penambahan
Tepung Wortel dan dengan Penambahan Tepung Wortel

Dibimbing oleh Digna Renny Panduwati,S.Si, M.Sc

Ikan gabus merupakan spesies ikan yang hidup di air tawar dan memiliki
kandungan protein yang tinggi. Selain itu ikan gabus memiliki banyak daging
sehingga bisa diolah menjadi produk seperti dim sum. Pengolahan dimsum ikan
gabus dengan penambahan tepung wortel bertujuan meningkatkan kadar
proteinnya. Jenis penelitian yang digunakan deskriptif kuantitatif yang bertujuan
untuk mendeskripsikan perbandingan jumlah kadar yang terkandung pada dim
sum ikan gabus tanpa penambahan tepung wortel dan dim sum ikan gabus dengan
penambahan tepung wortel dengan menggunakan metode kjeldahl yang meliputi
tiga tahapan proses, yaitu destruksi, destilasi, dan titrasi. Penelitian ini dilakukan
pada bulan Mei 2024 dengan 2 jumlah sampel yaitu sampel dim sum ikan gabus
tanpa penambahan tepung wortel dan sampel ikan gabus dengan penambahan
tepung wortel . Berdasarkan penelitian yang dilakukan diperolehdari penetapan
kadar protein dim sum ikan gabus tanpa penambahan tepung wortel rara-rata
adalah 13,23%, dim sum ikan gabus dengan penambahan tepung wortel 14,26%,
yang menyatakan bahwa kadar protein pada dim sum ikan gabus dengan
penambhan tepung wortel lebih tinggi dibandingkan dengan dim sum ikan gabus
tanpa penambahan tepung wortel.

Kata Kunci: Ikan Gabus, Dim sum, Tepung Wortel
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