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ABSTRAK

RAMAIDA PURBA “ANALISIS KADAR ZAT BESI DAN ZINC PADA PUDING
DADIH SUSU KERBAU (Bubalus bubalis) DENGAN PENAMBAHAN
EKSTRAK BUAH HARIMONTING (Rhodomyrtus tomentosa) “(DIBAWAH
BIMBINGAN MINCU MANALU)

Ketersediaan pangan lokal yang berlimpah dengan harga yang relatif
terjangkau sebagai bahan baku pangan fungsional, memiliki prospek
menjanjikan untuk dikembangkan. Sumatera Utara juga memiliki tanaman yang
potensial yaitu buah harimonting. Puding berbahan dasar dadih susu kerbau
dengan penambahan ekstrak buah harimonting untuk memperkaya kandungan
zat gizi dalam puding tersebut. Penambahan ekstrak buah harimonting dalam
pembuatan puding dadih susu kerbau tentu akan menambah kandungan zat
gizi puding, termasuk kandungan zat besi dan zinc pada puding tersebut.

Tujuan mengetahui hasil analisis kandungan zat besi dan zinc pada
puding dadih susu kerbau (Bubalus bubalis) dengan penambahan ekstrak buah
harimonting (Rhodomyrtus tomentosa).

Penelitian ini dilaksanakan di Laboratorium Teknologi Pangan Jurusan
Gizi Poltekkes Medan untuk Uji Organoleptik dan dilanjutkan untuk analisis
kandungan zat besi dan zinc di Laboratorium PT Saraswanti Indo Genetech,
waktu penelitian dilakukan dari bulan Januari 2024 sampai dengan Februari
2024. Jenis penelitian ini bersifat deskriptif kualitatif.

Dari hasil analisis rata-rata nilai kandungan zat besi dan zinc pada
puding dadih susu kerbau dengan penambahan 60 gram ekstrak buah
harimonting diperoleh untuk Zat besi sebesar 3.01 mg/100 gr, dan untuk Zinc
sebesar 1.42 mg/100 gr.

Kata kunci : Analisis, zat besi,zinc, puding, dadih susu kerbau, estrak
buah buah harimonting



ABSTRACT

RAMAIDA PURBA “ANALYSIS OF IRON AND ZINC LEVELS IN
BUFFALO MILK CURD PUDDING (Bubalus bubalis)y WITH THE
ADDITION OF HARIMONTING (Indonesian wild guava) FRUIT

EXTRACT (Rhodomyrtus tomentosa)” (CONSULTANT. MINCU
MANALU)

The availability of abundant local food at relatively affordable prices
as raw materials for functional food has promising prospects for
development. North Sumatra also has a potential plant, namely harimonting
fruit. The pudding is made from buffalo milk curd with the addition of
harimonting fruit extract to enrich the nutritional content of the pudding. The
addition of harimonting fruit extract in making buffalo milk curd pudding will
certainly increase the nutritional content of the pudding, including the iron
and zinc content of the pudding.

The purpose of the study was to determine the results of the analysis
of iron and zinc content in buffalo milk curd pudding (Bubalus bubalis) with
the addition of harimonting fruit extract (Rhodomyrtus tomentosa).

This research was conducted at the Food Technology Laboratory,
Nutrition Department, Medan Health Polytechnic for Organoleptic Tests on
January 29, 2024 and continued for the analysis of iron and zinc content at
the PT Saraswanti Indo Genetech Bogor Laboratory on February 1%
February 12"  2024. This type of research was descriptive qualitative. The
results of the analysis of the average iron and zinc content in 100 grams of
buffalo milk curd pudding with the addition of 60 grams of harimonting fruit
extract were obtained for iron of 3,01 mg/100 gr, and for zinc of 1.42 mg/100
gr.

Keywords: Analysis, Iron, Zinc, Pudding, Buffalo Milk Curd, Harimonting
Fruit Extract
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