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ABSTRAK

LESSA OKTA YOHANA MANALU “DAYA TERIMA NUGGET UBI JALAR
UNGU (STEPHORUS) DENGAN VARIASI IKAN TERI (STEPHORUS)”
(DIBAWAH BIMBINGAN MINCU MANALU)

Tepung Ubi jalar Ungu (Ipomoea batatas L.) merupakan umbi
yang berwarna ungu pekat yang mengandung antosianin yang tinggi. Ikan
teri segar (Stolepherus sp) merupakan ikan yang memiliki kandungan
protein, kalsium dan besi yang tinggi. Pengembangan produk Tepung Ubi
jalar ungu dengan penambahan ikan teri segar melalui modifikasi cita rasa
menjadi strategi efektif untuk meningkatkan minat konsumsi. Kombinasi
kedua pangan ini ini dapat menjadi inovasi produk pangan lokal dalam
bentuk nugget yang bergizi dan menarik. Tujuan penelitian ini adalah
untuk mengetahui daya terima nugget tepung ubi jalar ungu (Ipomoea
Batatas Poired) dengan variasi ikan teri (Stephorus). Penelitian dilakukan
di Laboratorium Teknologi Pangan Jurusan Gizi. Jenis penelitian ini
adalah penelitian eksperimental dengan Rancangan Acak Lengkap
(RAL), 3 dan 2 kali ulangan. Jenis perlakuan penelitian ini adalah
Perlakuan A Tepung Ubi ungu 50 gr dan ikan teri segar 80 gr, Perlakuan B
Tepung Ubi ungu 50 gr dan ikan teri segar 100 gr, Perlakuan C Tepung
Ubi ungu 50 gr dan ikan teri segar 120 gr. Penilaian daya terima dilakuan
oleh 30 orang panelis dengan menggunakan skala hedonik. Data
dianalisis menggunakan uji Anova dengan a = < 0,05 dan diikuti uji
Duncan. Hasil penelitian yang paling disukai terhadap warna, aroma,
tekstur, dan rasa nugget yaitu Perlakuan C Tepung Ubi ungu 50 gr dan
ikan teri segar 120 gr.

Kata Kunci: Daya terima, nugget, tepung ubi jalar ungu, variasi ikan



ABSTRACT

LESSA OKTA YOHANA MANALU "ACCEPTANCE OF PURPLE SWEET
POTATO (STEPHORUS) NUGGETS WITH ANCHOVY (STEPHORUS)
VARIATIONS" (CONSULTANT: MINCU MANALU)

Purple sweet potato (lpomoea batalas L.) flour is derived from a deep purple
tuber rich in anthocyanins. Fresh anchovies (Stolephorus sp) are fish with high
protein, calcium, and iron content. Product development of purple sweet potato
flour with the addition of fresh anchovies through flavor modification is an
effective strategy to increase consumer interest. The combination of these two
food items can be an innovative approach to creating a nutritious and appealing
local food product in the form of nuggets. This study aimed to determine the
acceptability of purple sweet potato flour (Jpomoea Batatas Poired) nuggets with
variations of anchovy (Stephorus). The research was conducted at the Food
Technology Laboratory of the Nutrition Department. This experimental study used
a Completely Randomized Design (CRD) with 3 treatments and 2 replications.
The treatments were as follows: Treatment A with 50 gr of purple sweet potato
flour and 80 gr of fresh anchovies, Treatment B with 50 gr of purple sweet potato
flour and 100 gr of fresh anchovies, and Treatment C with 50 gr of purple sweet
potato flour and 120 gr of fresh anchovies. The acceptability was assessed by 30
panelists using a hedonic scale. The data were analyzed using the ANOVA test
with a = s 0.05, followed by the Duncan test. The results showed that the most
preferred nuggets in terms of color, aroma, texture, and taste were from
Treatment C, which contained 50 gr of purple sweet potato flour and 120 gr of
fresh anchovies.

Keywords: Acceptability, Nuggets, Purple Sweet Potato Flour, Fish Variations
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