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ABSTRAK

PENGARUH PENAMBAHAN TEPUNG UDANG REBON
DAN DAUN KELOR TERHADAP DAYA TERIMA DAN
KANDUNGAN GIZI PADA CRACKERS ACMOR

Jesica Lentizia Br Tarigan S, Riris Oppusunggu, S,Pd, M.Kes
(Politeknik Kesehatan Kementrian Kesehatan Medan)
Email : lentiziaj@gmail.com

Crackers berbahan tepung udang rebon dan daun kelor dikembangkan
sebagai pangan selingan bergizi melalui pemanfaatan bahan pangan lokal. Tepung
udang rebon merupakan sumber zat besi dan zink, sedangkan daun kelor kaya akan
serat. Penelitian ini bertujuan untuk mengetahui pengaruh penambahan tepung
udang rebon dan daun kelor terhadap daya terima dan kandungan gizi crackers.

Penelitian merupakan penelitian eksperimen dengan menggunakan
Rancangan Acak Lengkap (RAL) yang terdiri dari 3 perlakuan dan 2 kali
pengulangan. Perlakuan yang diberikan yaitu penambahan tepung udang rebon dan
daun kelor yaitu A(6 g+5¢g), B(9g+5g),dan C (12 g+ 5 g). Uji organoleptik
dilakukan oleh 60 panelis terlatih dan menggunakan skala hedonik terhadap warna,
tekstur, rasa, dan aroma. Uji kandungan gizi dilaksanakan di Laboratorium
Saraswanti Indo Genetech, Bogor. Data dianalisis menggunakan uji ANOVA dan
uji lanjut Duncan.

Hasil penelitian bahwa perlakuan B (9 g tepung udang rebon dan 5 g daun
kelor) crackers yang paling disukai panelis dengan skala hedonik adalah warna
4,18, tekstur 4,07, rasa 4,17 dan aroma 4,06. Kandungan gizi pada crackers
memiliki zat besi 2,83 mg, zink 2,75 mg dan serat 9,41 g per 100 g crackers.

Hal ini dengan penambahan tepung udang rebon dan daun kelor
berpengaruh terhadap daya terima dan kandungan gizi crackers. Crackers
berpotensi menjadi alternatif makanan selingan bergizi yang dapat membantu
memenuhi kebutuhan zat besi, zink, dan serat.

Kata Kunci: Crackers, Daun Kelor, Daya Terima, Udang Rebon, Kandungan Gizi
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ABSTRACT

THE EFFECT OF INCORPORATING ACETES SHRIMP FLOUR AND
MORINGA LEAF FLOUR ON THE ACCEPTABILITY AND
NUTRITIONAL CONTENT OF ACMOR CRACKERS

Jesica Lentizia Br Tarigan S, Riris Oppusunggu, S.Pd, M.Kes
Mcdan Health Polytechnic of the Ministry of Health
Email: lentiziaj@gmail.com

Crackers formulated with Acetes shrimp flour and moringa leaf flour were
developed as a nutritious functional snack option utilizing locally sourced
ingredients. Acetes shrimp flour serves as a rich source of iron and zinc, whereas
moringa leaves are highly abundant in dietary fiber. Combining these ingredicnts
has substantial potential to enhance the snack product’s overall nutritional value.
This study aimed to cvaluate the cffect of adding varying proportions of Acctes
shrimp flour and moringa leaf flour on the sensory acceptability and nutritional
content of ACMOR crackers.

This experimental rescarch employed a Completely Randomized Design
(CRD) comprising three treatment formulations with two replications: Treatment A
(6 g Acctes shrimp flour + 5 g moringa leaf flour), Treatment B (9 g + 5 g), and
Treatment C (12 g + 5 g). Sensory evaluation was conducted by 60 semi-trained
panelists using a hedonic scale to assess color, texture, taste, and aroma. Nutritional
composition analyses were performed at the Saraswanti Indo Genetech Laboratory,
Bogor. Data were statistically analyzed using a onc-way Analysis of Variance
(ANOVA), followed by Duncan's Multiple Range Test.

The findings indicated that Treatment B (9 g Acetes shrimp flour and 5 g
moringa leaf flour) was the most preferred cracker formulation among the panclists.
Based on the hedonic scale, the mean sensory scores for Treatment B were 4.18 for
color, 4.07 for texture, 4.17 for taste, and 4.06 for aroma. The nutritional analysis
revealed that the fortificd crackers contained 2.83 mg of iron, 2.75 mg of zinc, and
9.41 g of dictary fiber per 100 g of product.

This indicates the incorporation of Acctes shrimp flour and moringa leaf
flour significantly influcnced both the sensory acceptability and the nutritional
content of ACMOR crackers. These crackers demonstrate strong potential as an
alternative, nutrient-dense snack to help meet daily requirements for iron, zinc, and
fiber.

Keywords: Crackers, Moringa leaf, Acceptability, Nutritional Content, Acetes
Shrimp.
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