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ABSTRAK

CICY YESCHI LUMBAN GAOL “GAMBARAN KANDUNGAN
ANTIOKSIDAN HARE MAKANAN TRADISIONAL BATAK TOBA
BERDASARKAN KOMPOSISI BAHAN” (DIBAWAH BIMBINGAN TETTY
HERTA DOLOKSARIBU)

Hare termasuk salah satu makanan tradisional masyarakat suku
Batak Toba. Hare berbentuk bubur berwarna kuning, biasanya diberikan
kepada perempuan yang sulit hamil dan diyakini masyarakat untuk
menambah stamina serta menghangatkan tubuh.

Penelitian ini bertujuan untuk mengetahui gambaran komposisi bahan,
proses pengolahan, kandungan antioksidan makanan tradisional hare di
Kabupaten Toba.

Penelitian ini bersifat deskriptif observasional. Rancangan penelitian
adalah survei di lapangan dan di laboratorium. Responden adalah penjual
hare yang berasal dari kecamatan Sigumpar, Laguboti, Porsea, dan Balige.
Data diperoleh melalui wawancara dan observasi serta analisis
laboratorium terhadap sampel hare.

Hasil penelitian menujukkan bahwa komposisi bahan bervariasi dan
tidak sama di setiap lokasi penelitian. Penggunaan bahan yang sama di
lokasi penelitian adalah tepung beras, mentimun, daun kelor, pisang, sop
ayam, kunyit, jahe, akar purba jolma, daun simarateate, kelapa parut dan
garam. Proses pengolahan hare adalah perebusan menggunakan periuk
dengan menggunakan kayu bakar. Kandungan antioksidan hare Silimbat
dan hare Balige yaitu 23.48 mg/100 g dan kandungan hasil analisis
proksimat hare Porsea dan Laguboti menunjukkan hasil yang berbeda,
dengan berturut turut kandungan protein 1.5% dan 0.8%, lemak 1.47% dan
0.4%, air 75.2% dan 86%, abu 0.79% dan 0.4%.

Kata Kunci: Batak toba, hare, makanan tradisional, antioksidan



ABSTRACT

CICY YESCHI LUMBAN GAOL "DESCRIPTION OF ANTIOXIDANT
CONTENT OF BATAK TOBA TRADITIONAL FOOD HARE BASED ON
INGREDIENT COMPOSITION" (CONSULTANT: TETTY HERTA
DOLOKSARIBU)

Hare is one of the traditional foods of the Batak Toba ethnic group.
Hare is a yellow-colored porridge, usually given to women who have
difficulty conceiving, and is believed by the community to boost stamina and
warm the body.

This study aims to describe the ingredient composition, processing
methods, and antioxidant content of the traditional food, hare in Toba
Regency.

This research was descriptive observational. The research design
was a field survey. Respondents were hare sellers from the sub-districts of
Sigumpar, Laguboti, Porsea, and Balige. Data was obtained through
interviews, observation, and laboratory analysis of hare samples.

The results showed that the composition of ingredients varies and
. was not the same in every research location. The common ingredients used
across the research locations are rice flour, cucumber, moringa leaves,
banana, chicken soup, turmeric, ginger, akar purba jolma, simarateate
leaves, grated coconut, and salt. The processing of hare involves boiling in
a pot over a wood fire. The antioxidant content of hare Silimbat and hare
Balige is 23.48 mg/100 g and 10.53 mg/100 g, respectively. The results of
the proximate analysis for hare Porsea and Laguboti show differing results,
with protein content being 1.5% and 0.8%, fat 1.47% and 0.4%, moisture
75.2% and 86%, and ash 0.79% and 0.4%, respectively.

Keywords: Antioxidant, Batak Toba, traditional food
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