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ABSTRAK

DIVA UTAMI NENGSIH “(UJI MUTU FISIK DAN ANALISIS KIMIA
CHEESE STICK TEPUNG HATI AYAM DAN TEPUNG UBI UNGU
(Ipomoea batatas L) (TIBU) SEBAGAI MAKANAN SELINGAN REMAJA
PUTRI)” (DIBAWAH BIMBINGAN ERLINA NASUTION)

Anemia masalah umum remaja putri di Indonesia. Penanggulangan
dengan Tablet Tambah Darah (TTD) kurang efektif karena tingkat
konsumsi rendah. Makanan selingan berbasis pangan lokal dengan
kandungan zat besi tinggi seperti hati ayam dan ubi ungu diperlukan
sebagai alternatif penanganan.

Penelitian ini bertujuan untuk mutu fisik (warna, aroma, tekstur, rasa)
dan analisis kimia (karbohidrat, protein, lemak, zat besi, kadar air, dan
kadar abu) cheese stick tepung hati ayam dan tepung ubi ungu (Tibu)
sebagai makanan selingan untuk remaja putri.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL)
dengan tiga perlakuan formulasi Tibu: A (20g hati ayam + 50g ubi ungu), B
(60g hati ayam + 50g ubi ungu), dan C (100g hati ayam + 50g ubi ungu).
Uji mutu fisik dilakukan oleh 60 panelis, uji kimia dilakukan di Laboratorium
SIG Bogor. Perlakuan C (100g hati ayam + 50g ubi ungu) paling disukai
panelis berdasarkan uji organoleptik.

Hasil analisis kimia menunjukkan perlakuan C memiliki kandungan
protein 70,1 g, lemak 96 g, karbohidrat 98,8 g, dan zat besi 6,4 mg per
100 gram.

Kesimpulan: Cheese stick Tibu formulasi hati ayam 100g dan ubi
ungu 50g memiliki mutu fisik dan kandungan zat gizi terbaik, serta
berpotensi sebagai makanan selingan fungsional untuk membantu
memenuhi kebutuhan zat besi remaja putri.

Kata Kunci: Cheese Stick, Hati Ayam, Ubi Ungu, Zat Besi, Makanan
Selingan, Remaja Putri, Anemia.



ABSTRACT

DIVA UTAMI NENGSIH "(PHYSICAL QUALITY TESTING AND CHEMICAL ANALYSIS OF
CHICKEN LIVER FLOUR AND PURPLE SWEET POTATO (lpomoea batatas L) (TIBU)
CHEESE STICKS AS SNACKS FOR TEENAGE GIRLS)" (CONSULTANT : ERLINA
NASUTION)

Anemia is a common problem among adolescent girls in Indonesia. Intervention with
Iron-Folic Acid Tablets is often ineffective due to low consumption rates. Snacks based on
local food, high in iron, such as chicken liver and purple sweet potato, are needed as an
alternative treatment.

This study aimed to evaluate the physical quality (color, aroma, texture, taste) and
chemical composition (carbohydrates, protein, fat, iron, moisture content, and ash content)
of cheese sticks made from chicken liver flour and purple sweet potato flour (7ibu) as a
snack for adolescent girls.

This research utilized a Completely Randomized Design (CRD) with three Tibu
formulation treatments: A (20g chicken liver + 50g purple sweet potato), B (60g chicken liver
+ 50g purple sweet potato), and C (100g chicken liver + 50g purple sweet potato). Physical
quality testing was conducted by 60 panelists, while chemical analysis was performed at the
SIG Bogor Laboratory. Treatment C (100g chicken liver + 50g purple sweet potato) was the
most preferred by the panelists based on organoleptic tests. ‘

The results of the chemical analysis showed that treatment C had a content of 70.1 g
protein, 96 g fat, 98.8 g carbohydrates, and 6.4 mg iron per 100 grams.

Conclusion: The Tibu cheese stick formulation with 100g chicken liver and 50g purple sweet
potato exhibited the best physical quality and nutrient content. It also shows potential as a
functional snack to help meet the iron needs of teenage girls.

Keywords: Cheese Stick, Chicken Liver, Purple Sweet Potato, Iron, Snack, Teenage Girls,
Anemia.

Language Laboratory of Medan Health Polytehnic of The
Ministry of Health
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