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ABSTRAK

SYALOM MARGARETH MUNTHE “DAYA TERIMA PUDING DADIH SUSU
KERBAU (Bubalus bubalis) DENGAN PENAMBAHAN EKSTRAK BUAH
STRAWBERRY (Fragaria Spp)” (DI BAWAH BIMBINGAN MINCU
MANALU)

Pangan lokal adalah suatu bahan pangan yang dibuat atau bisa
diperoleh secara mudah di ruang lingkup masyarakat. Salah satu pangan
lokal yang berasal dari Sumatera Utara ialah dadih susu kerbau. Hidangan
tradisional Batak yang disebut dadih dihasilkan dari susu kerbau yang kaya
nutrisi. Dadih memiliki bentuk yang mirip tahu dengan warna putih yang
khas. Buah Strawberry yang memiliki kandungan senyawa polifenol dan
vitamin C dan mengandung sejumlah besar antioksidan, yang membuatnya
menjadi tambahan yang bagus untuk makanan yang dikonsumsi oleh
banyak orang.

Tujuan penelitian ini untuk mengetahui daya terima konsumen
terhadap Puding Dadih Susu Kerbau (Bubalus bubalis) Dengan
Penambahan Ekstrak Buah Strawberry (Fragaria Spp). Pengolahan Puding
Dadih Susu Kerbau dan uji daya terima dilakukan di Laboratorium Ilimu
Teknologi Pangan Poltekkes Kemenkes Medan Jurusan Gizi Lubuk Pakam.

Jenis penelitian ini bersifat eksperimental yang memiliki rancangan
acak lengkap memanfaatkan 3 perlakuan dan 2 kali pengulangan yaitu
perlakuan A dadih susu kerbau 100 gr dan ekstrak buah strawberry 60ml,
Perlakuan B dadih susu kerbau 100 gr dan ekstrak buah strawberry 80mi
Perlakuan C dadih susu kerbau 100 gr dan ekstrak buah strawberry 100ml.
Data dianalisis memanfaatkan Uji (Anova) pada a 5% lalu dilangsungkan
uji Duncan.

Hasil penelitian Puding Dadih Susu Kerbau yang paling disukai oleh
panelis dari segi warna, tekstur, rasa, dan aroma adalah Dadih Susu Kerbau
100 gr dan ekstrak buah strawberry 100 ml (Perlakuan C).

Kata kunci : Puding, dadih susu kerbau, Ekstrak strawberry



ABSTRACT

SYALOM MARGARETH MUNTHE “ACCEPTANCE OF BUFFALO MILK
CURD PUDDING (Bubalus bubalis) WITH THE ADDITION OF
STRAWBERRY EXTRACT (Fragaria Spp)” (CONSULTANT: MINCU
MANALU)

Local food is a food ingredient that is made or can be easily obtained
in the community. One of the local foods originating from North Sumatra is
buffalo milk pudding. The traditional Batak dish called curd is made from
buffalo milk which is rich in nutrients. Dadih has a shape similar to tofu with
a distinctive white color. Strawberries contain polyphenol compounds and
vitamin C and contain a large amount of antioxidants, making them a great
addition to foods consumed by many people.

The purpose of this study was to determine consumer acceptance of
Buffalo Milk Curd Pudding (Bubalus bubalis) With the Addition of Strawberry
Fruit Extract (Fragaria Spp). Buffalo Milk Curd Pudding Processing and
acceptance test were conducted at the Food Technology Science
Laboratory of the Medan Health Polytechnic, Lubuk Pakam Nutrition
Department.

This type of research was experimental with a completely
randomized design utilizing 3 treatments and 2 repetitions, namely
Treatment A 100 gr buffalo milkk curd and 60 ml strawberry extract,
Treatment B 100 gr buffalo milk curd and 80 ml strawberry extract Treatment
C 100 gr buffalo milk curd and 100 ml strawberry extract. Data were
analyzed using the Test (Anova) at a 5% then the Duncan test was carried
out.

The results of the Buffalo Milk Curd Pudding study that were most
preferred by the panelists in terms of color, texture, taste, and aroma were
100 gr Buffalo Milk Curd and 100 ml strawberry extract (Treatment C).

Keywords: Pudding, buffalo milk curd, Strawberry extract
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