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PERNYATAAN PERSETUJUAN




ABSTRAK

EFLIN PUTRI MANIK “DAYA TERIMA DAN MUTU KIMIA MIE BASAH KAYA
KALSIUM DENGAN PENAMBAHAN TEPUNG TULANG IKAN NILA
(Oreochromis niloticus)” (DI BAWAH BIMBINGAN NOVRIANI TARIGAN).

Rendahnya Bone Mineral Density (BMD) menjadi masalah kesehatan
yang berdampak pada kualitas hidup yang menurun. Sumber kalsium hayati
berupa tulang ikan nila kaya kalsium berpotensi digunakan dalam fortifikasi
pangan. Peluang ini dimanfaatkan melalui penambahan tepung tulang ikan nila
pada mie basah kaya kalsium.

Tujuan mengetahui daya terima dan mutu kimia pada mie basah kaya
kalsium dengan penambahan tepung tulang ikan nila (Oreochromis niloticus).

Penelitian ini dilaksanakan di Laboratorium Teknologi Pangan Jurusan
Gizi Lubuk Pakam untuk uji daya terima dan Laboratorium Saraswanti Indo
Genetech (SIG) Bogor untuk uji mutu kimia, pada bulan November 2024
sampai dengan Agustus 2025. Jenis Penelitian ini bersifat eksperimental yaitu
dengan rancangan percobaan yang digunakan adalah Rancangan Acak
Lengkap (RAL). Perlakuan ada 3 yaitu MO (kontrol), M1, dan M2.

Dari hasil uji panelis terhadap warna, tekstur, rasa, dan aroma, mie
basah kaya kalsium masih taraf kategori suka. Berdasarkan kruskal wallis, nilai
p > 0,05 maka HO diterima, artinya tidak ada perbedaan daya terima mie basah
kaya kalsium berdasarkan warna, tekstur, rasa, dan aroma. Hasil uji mutu kimia
kadar air mie basah MO lebih rendah dibanding M1 dan M2. Kadar abu M1 3
kali kadar abu MO dan kadar abu M2 8 kali kadar abu MO. Kadar karbohidrat
M1 dan M2 hampir sama dan lebih rendah dibanding MO. Kadar protein
perlakuan M0, M1, M2 hampir sama. Kadar lemak paling tinggi M1 dan paling
rendah M2. Kandungan kalsium mie basah M1 meningkat 17 kali dibanding MO
dan kalsium M2 hampir 40 kali dibanding MO pada mie basah.

Kata kunci : Daya terima, mutu kimia, mie basah kaya kalsium, tepung tulang
ikan nila



ABSTRACT

EFLIN PUTRI MANIK “ACCEPTABILITY AND CHEMICAL QUALITY OF CALCIUM-
RICH WET NOODLES WITH THE ADDITION OF TILAPIA FISH BONE FLOUR
(Oreochromis niloticus)" (CONSULTANT : NOVRIANI TARIGAN).

Low Bone Mineral Density (BMD) is a health problem that impacts a decrease
in quality of life. A source of biological calcium, such as calcium-rich tilapia fish bone,
has the potential to be used in food fortification. This opportunity was utilized by adding
tilapia fish bone flour to produce calcium-rich wet noodles.

The objective of this study was to determine the acceptability and chemical
quality of calcium-rich wet noodles with the addition of tilapia fish bone flour
(Oreochromis niloticus).

This research was conducted at the Food Technology Laboratory of the
Nutrition Department in Lubuk Pakam for the acceptability test and the Saraswanti Indo
Genetech (SIG) Laboratory in Bogor for the chemical quality test, from November 2024
to August 2025. This research is experimental in nature, using a Completely
Randomized Design (CRD). There were three treatments: MO (control), M1, and M2.

From the results of the panelist test for color, texture, taste, and aroma, the
calcium-rich wet noodles were still in the "like" category. Based on the Kruskal-Wallis
test, the value p > 0,05 so the null hypothesis was accepted, meaning there was no
difference in the acceptability of the calcium-rich wel noodles based on color, texture,
taste, and aroma.

The results of the chemical quality test showed that the moisture content of MO
wet noodles was lower than M1 and M2. The ash content of M1 was 3 times the ash
content of MO, and the ash content of M2 was nearly 8 times the ash content of MO.
The carbohydrate content of M1 and M2 was almost the same and lower than M0. The
protein content of treatments M0, M1, and M2 was almost the same. The fat content
was highest in M1 and lowest in M2. The calcium content of M1 wet noodles increased
17 times compared to M0, and the calcium content of M2 was almost 40 times higher
than MO in the wet noodles.

Keywords: Acceptability, chemical quality, calcium-rich wet noodles, tilapia fish bone
flour.
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