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ABSTRAK

INTAN AZZARAH BR. TAMBUNAN “PENGARUH PENAMBAHAN
TEPUNG BELUT (Monopterus albus) DAN EKSTRAK BAYAM
(Amarathus spp) TERHADAP MUTU FISIK DAN KANDUNGAN GIZ|
MIE BEBA (BELUT DAN BAYAM)” (Dibawah bimbingan RIRIS
OPPUSUNGGU)

Mie adalah salah satu makanan yang sangat digemari semua
kalangan masyarakat. Belut memliki protein yang berfungsi untuk
pertumbuhan, sebagai pengganti sel-sel yang rusak dalam tubuh dan
zat antibodi. Bayam dapat dibuat sari/ekstrak bayam yang berfungsi
sebagai pewarna hijau alami pada makanan seperti produk roti, mie,
dan biscuit.

Tujuan penelitian mengetahui pengaruh penambahan tepung
belut dan ekstark bayam terhadap kandungan gizi pada mie beba
meliputi kadar air, kadar abu, kalsium, protein, dan zat besi.

Penelitian mie beba ini dilakukan uji organoleptik di
Laboratorium Teknologi Pangan Poltekkes Kemenkes Medan Jurusan
Gizi Lubuk Pakam yang diberikan kepada 25 orang panelis dan mie
beba yang paling disukai dilakukan Uji kandungan gizi di Laboratotium
PT. Saraswanti Indo Genetech Bogor. Waktu penelitian dimulai
Februari 2023. Jenis penelitian bersifat eksperimental vyaitu
Rancangan Acak Lengkap (RAL) dengan 3 (tiga) perlakuan dan 2
(dua) kali pengulangan.

Hasil penelitian yang diperoleh bahwa Mie beba yang paling
disukai perlakuan A dengan menambahkan 70 gr tepung belut dan 30
gr ekstrak bayam menghasilkan warna hijau muda, tekstur yang tidak
mudah patah dan tidak kenyal, rasa gurih dihasilkan dari protein pada
belut dan aroma khas belut. Hasil uji kandungan gizi per 100 gr mie
beba yaitu kadar abu 0.9%, kadar air 72.31%, kadar kalsium 277.82
mg, protein 9.31% dan zat besi 2.53 mg.

Kata kunci : Bayam, belut, kandungan gizi, mie, mutu fisik



ABSTRACT

INTAN AZZARAH BR. TAMBUNAN “ EFFECT OF THE ADDITION OF EEL
(Monopterus albus) FLOUR AND SPINACH EXTRACT (Amarathus spp) ON
THE PHYSICAL QUALITY AND NUTRITIONAL CONTENT OF BEBA NOODLES
(EEL AND SPINACH) (CONSULTANT: RIRIS OPPUSUNGGU)

Noodles are a food that is very popular with all levels of society. Eels have
proteins that function for growth, as replacements for damaged cells in the body
and antibodies. Spinach can be made from spinach juice/extract which functions
as a natural green coloring in foods such as bread products, noodles and biscuits.

The aim of the research was to determine the effect of adding eel flour and
spinach extract on the nutritional content of beba noodles including water content,
ash content, calcium, protein and iron.

This beba noodle research carried out organoleptic tests at Food
Technology Laboratory of the Medan Health Polytechnic, Lubuk Pakam Nutrition
Department, which was given to 25 panelists and the most preferred beba noodles
were tested for nutritional content at PT Laboratory Saraswanti Indo Genetech
Bogor. The research period started in February 2023. The type of research was
experimental, namely a Completely Randomized Design (CRD) with 3 (three)
treatments and 2 (two) repetitions.

The research results showed that Beba Noodles were the most preferred,
treatment A by adding 70 grams of eel flour and 30 grams of spinach extract
produced a light green color, a texture that did not break easily and was not chewy,
a savory taste produced from the protein in the eels and a distinctive aroma of eels.
The results of the nutritional content test per 100 grams of beba noodles are 0.9%
ash content, 72.31% water content, 277.82 mg calcium content, 9.31% protein and
2.53 mg iron.

Key words: Spinach, Eel, Nutritional Content, Noodles, Physical Quality
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