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ABSTRAK

FESTI IDAMAN SURYAWAT! GULO “PENGARUH PENAMBAHAN
EKSTRAK KULIT BUAH NAGA (hylocerus polyrhizus) TERHADAP
DAYA TERIMA DAN UJI MUTU KIMIA SOSIS IKAN LELE (claridae)”
(DIBAWAH BIMBINGAN RIRIS OPPUSUNGGU ) ’

Sosis merupakan salah satu produk diversifikasi olahan pangan yang
digemari oleh masyarakat. Dalam rangka penganekaragaman pangan
sosis daging sapi dapat digantikan dengan daging ikan yang rendah
kolesterol, contohnya ikan lele. Salah satu upaya agar penampilan sosis
menarik yaitu dengan menambahkan bahan warna alami yang berbeda
seperti kulit buah naga

Tujuan umum penelitian ini adalah untuk mengetahui pengaruh
penambahan ekstrak kulit buah naga terhadap uji mutu fisik dan kimia
sosis ikan lele.

Jenis penelitian ini adalah eksperimental dengan Rancangan Acak
Lengkap (RAL) menggunakan 3 (tiga) perlakuan, dan 2 (dua) kali
pengulangan. Dengan perlakuan terbaik yaitu, Perlakuan (P2) ikan lele
100 gr, ekstrak kulit buah naga 45 gr, tepung tapioka 20 gr. Pengumpulan
uji mutu fisik dilakukan dilaboratorium ilmu teknologi pangan jurusan gizi
lubuk pakam, sedangkan uji kimia di Lakukan di politeknik teknologi kimia
industri (PTKI) medan.

Hasil penelitian menunjukkan bahwa sosis ikan lele ekstrak kulit buah
naga dengan mutu fisik terbaik berdasarkan warna, tekstur, rasa, aroma
yang paling disukai adalah sosis ikan lele perlakuan B yaitu ikan lele 100
gr, ekstrak kulit buah naga 45 gr, tepung tapioka 20 gr, sedangkan hasil
pada uji mutu kimia dari sosis ikan lele perlakuan B yaitu kadar protein
1,55%, karbohidrat 9,32%, zat besi 11,29 mg/gr, dan zink 6,18 mg/gr.

Kata Kunci : Sosis, lkan Lele, kulit buah naga, Analisis kimia



ABSTRACT

FESTI IDAMAN SURYAWATI GULO “THE EFFECT OF ADDITION OF
DRAGON FRUIT PEEL EXTRACT (hylocerus polyrhizus) ON THE
ACCEPTABILITY AND CHEMICAL QUALITY TEST OF CATFISH
SAUSAGE (claridae)” (CONSULTANT: RIRIS OPPUSUNGGU)

Sausage is one of the processed food diversification products that is
favored by the public. To diversify food, beef sausage can be replaced with
fish meat that is low in cholesterol, for example, catfish. One effort to make
the sausage look attractive is to add different natural coloring materials such
as dragon fruit peel.

The general objective of this study was to determine the effect of
adding dragon fruit peel extract on the physical and chemical quality tests
of catfish sausage.

This type of research was experimental with Completely Randomized
Design (CRD) using 3 (three) treatments, and 2 (two) repetitions. With the
best treatment, namely, Treatment (P2) catfish 100 gr, dragon fruit peel
extract 45 gr, tapioca flour 20 gr. Collection of physical quality tests was
carried out in the laboratory of Food Technology Science, Nutrition
Department, Lubuk Pakam, while chemical tests were carried out at the
Polytechnic of Industrial Chemical Technology Medan.

The results of the study showed that catfish sausage with dragon fruit
peel extract with the best physical quality based on color, texture, taste, and
aroma, the most preferred was catfish sausage treatment B, namely catfish
100 gr, dragon fruit peel extract 45 gr, tapioca flour 20 gr, while the results
of the chemical quality test of catfish sausage treatment B were protein
content 1.55%, carbohydrates 9.32%, iron 11.29 mg/gr, and zinc 6.18 mg/gr.

Keywords: Sausage, Catfish, Dragon Fruit Peel, Chemical Analysis
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