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ABSTRAK

FEBRISKA ANANDA “UJI MUTU FISIK DAN UJI MUTU KIMIA
TERHADAP NUGGET DENGAN FORMULASI JAMUR TIRAM, TEPUNG
FORMULA TEMPE DAN IKAN PARANG-PARANG SEBAGAI PANGAN
FUNGSIONAL” (DIBAWAH BIMBINGAN TIAR LINCE BAKARA)

Pangan fungsional adalah bahan pangan yang mengandung
komponen bioaktif yang memberikan efek fisiologis multifungsi bagi tubuh,
antara lain memperkuat daya tahan tubuh, mengatur ritme kondisi fisik,
memperlambat penuaan, dan membantu mencegah penyakit. Salah satu
jenis makanan cepat saji yang disukai semua kalangan masyarakat adalah
nugget. penggunakan jamur tiram putih, tepung formula tempe dan ikan
parang-parang (Jatiforti) sebagai tambahan bahan dasar pembuatan nugget
sebagai pangan fungsional yang memiliki efek kesehatan untuk tubuh.

Tujuan dari penelitian ini untuk mengetahui uji mutu fisik dan uji mutu
kimia terhadap nugget dengan formulasi jamur tiram tepung formula tempe
dan ikan parang-parang (Jatiforti) sebagai pangan fungsional.

Penelitian ini merupakan eksperimental dengan Rancangan Acak
Lengkap (RAL) dengan 3 perlakuan dan 2 pengulangan. Jenis perlakuan
pada penelitian ini adalah perlakuan A jamur tiram 80 gr, tepung formula
tempe 10 gr, ikan parang-parang 10 gr, perlakuan B jamur tiram 70 gr,
tepung formula tempe 15 gr, ikan parang-parang 15 gr, perlakuan C jamur
tiram 60 gr, tepung formula tempe 20 gr, ikan parang-parang 20 gr. Penelitian
mutu fisik dilakukan di Laboratorium Iimu Teknologi Pangan Jurusan Gizi
Lubuk Pakam dengan menggunakan 50 panelis sedangkan penilaian mutu
kimia dilakukan di Laboratorium Balai Standarisasi dan Pelayanan Jasa
Industri Medan (BARISTAN).

Hasil uji organoleptik menunjukkan formulasi yang paling disukai
adalah perlakuan A dengan penggunaan jamur tiram 80 gr, tepung formula
tempe 10 gr, ikan parang-parang 10 gr. Hasil penelitian menunjukkan bahwa
ada perbedaan penambahan jamur tiram, tepung formula tempe dan ikan
parang-parang dengan nilai (p=0,000<0,005) artinya ada perbedaan daya
terima panelis terhadap warna, rasa, tekstur dan aroma nugget jamur tiram,
tepung formula tempe dan ikan parang-parang. Dilanjutkan uji mutu kimia
nugget perlakuan A mengandung kadar abu 1,87%, kadar air 66.0%,
karbohidrat 5.20%, lemak 5.33 %, protein 10.6 %.

Kata Kunci : Mutu Fisik, Mutu Kimia, Nugget, Jamur Tiram, Formula Tempe,
Ikan Parang-Parang, Pangan Fungsional



ABSTRACT

FEBRISKA ANANDA "PHYSICAL QUALITY TEST AND CHEMICAL QUALITY
TEST OF NUGGET WITH OYSTER MUSHROOM FORMULATION, TEMPE
FLOUR FORMULA AND PARANG-PARANG FISH AS FUNCTIONAL FOOD"
(CONSULTANT: TIAR LINCE BAKARA)

Functional food is food that contains bioactive components that provide
multifunctional physiological effects for the body, including strengthening the
body's resistance, regulating the rhythm of physical conditions, slowing down
aging, and helping prevent disease. One type of fast food that is liked by all levels
of society is nuggets. Using white oyster mushrooms, tempeh formula flour and
parang-parang fish (Jatiforti) as additional basic ingredients for making nuggets
as a functional food that has health effects on the body.

The aim of this research is to determine the physical quality test and
chemical quality test of nuggets with oyster mushrooms, tempe flour and parang-
parang fish (Jatiforti) as functional food.

This research was experimental with a Completely Randomized Design
(CRD) with 3 treatments and 2 repetitions. The types of treatment in this study
were treatment A oyster mushrooms 80 gr, tempeh formula flour 10 gr, parang-
parang fish 10 gr, treatment B oyster mushrooms 70 gr, tempeh formula fiour 15
gr, parang-parang fish 15 gr, treatment C oyster mushrooms 60 gr, tempeh
formula flour 20 gr, parang-parang fish 20 gr. Physical quality research was
carried out at the Food Technology Science Laboratory, Lubuk Pakam Nutrition
Department using 50 panelists, while chemical quality assessment was carried
out at the Laboratory of the Medan Industrial Standardization and Services
Center (BARISTAN).

The organoleptic test results showed that the most preferred formulation
was treatment A using 80 grams of oyster mushrooms, 10 grams of tempeh
formula flour, 10 grams of parang-parang fish. The results of the study showed
that there was a difference in the addition of oyster mushrooms, tempeh formula
flour and parang-parang fish with a value of (p=0.000<0.005) meaning that there
was a difference in the panelists' acceptance of the color, taste, texture and
aroma of oyster mushroom nuggets, tempeh and fish formula flour machetes.
Continuing with the chemical quality test, treatment A nuggets contained ash
content of 1.87%, water content of 66.0%, carbohydrates 5.20%, fat 5.33%,
protein 10.6%.

Keywords: Physical Quality, Chemical Quality, Nugget, Oyster Mushroom,
Tempeh Formula, Parang-Parang Fish, Functional Food
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