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ABSTRAK

ANALISIS KANDUNGAN PROKSIMAT DAN KALSIUM PADA
CRACKERS ACMOR UDANG REBON SEGAR (Acetes
erythraeus) DAN DAUN KELOR (Moringa oleifera)
SEBAGAI MAKANAN SELINGAN

Rut Cahyana, Riris Oppusunggu, S.Pd, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email mahasiswa: rutcahyana2003(@gmail.com

Crackers merupakan makanan selingan yang banyak dikonsumsi
masyarakat, namun umumnya memiliki kandungan protein, vitamin, dan mineral
yang rendah. Pemanfaatan pangan lokal seperti udang rebon segar (Acetes
erythraeus) dan daun kelor (Moringa oleifera) dapat menjadi alternatif untuk
meningkatkan nilai gizi crackers, terutama kandungan protein dan kalsium.
Penelitian ini bertujuan untuk menganalisis kandungan proksimat dan kalsium pada
crackers Acmor berbahan dasar tepung udang rebon segar dan daun kelor sebagai
makanan selingan.

Penelitian ini dilaksanakan pada Maret 2025 hingga Juli 2025 dan
merupakan penelitian eksperimental dengan Rancangan Acak Lengkap (RAL)
menggunakan satu perlakuan dan dua kali pengulangan. Formulasi yang digunakan
terdiri dari tepung udang rebon segar 9 gr dan daun kelor 5 gr. Analisis kandungan
gizi meliputi kadar air, kadar abu, karbohidrat, protein, lemak, dan kalsium.
Pengujian dilakukan di Laboratorium PT Saraswanti Indo Genetch (SIG) Bogor
menggunakan metode Gravimetri, dryasing, by difference, titrimetri, dan ICP-OES.
Data dianalisis secara deskriptif kuantitafif.

Hasil penelitian menunjukkan bahwa crackers Acmor per 100 gr
mengandung kadar air 4,83%, kadar abu 2,57%, karbohidrat 69,19%, protein
13,46%, lemak 9,94%, dan kalsium 278,73 mg.

Kesimpulan penelitian ini menunjukkan bahwa crackers Acmor berbahan
dasar tepung udang rebon segar dan daun kelor memiliki kandungan protein dan
kalsium yang tinggi sehingga berpotensi menjadi makanan selingan bergizi bagi
masyarakat.

Kata kunci: Crackers, Daun kelor, Kalsium, Proksimat, Tepung udang rebon
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ABSTRACT

PROXIMATE AND CALCIUM CONTENT ANALYSIS OF ACMOR
CRACKERS UTILIZING FRESH REBON SHRIMP (Acetes erythracus)
AND DRUMSTICK TREE LEAVES (Moringa oleifera)

AS AN ALTERNATIVE SNACK

Rut Cahyana, Riris Oppusunggu, S.Pd, M.Kes
Medan Health Polytechnic of the Ministry of Health

Email: nutcahyana2003@gmail.com

Crackers are widely consumed snacks; however, they generally have low
protein, vitamin, and mineral content. The use of local food sources, such as fresh
rebon shrimp (Acetes erythraeus) and moringa leaves (Moringa oleifera), offers a
viable way to enhance the nuuritional value of crackers, particularly in protein and
calcium. This study aims to analyze the proximate composition and calcium content
of Acmor crackers formulated with fresh rebon shrimp flour and moringa leaves as
a nutritious snack.

Conducted from March to July 2025, this experimental study employed a
Completely Randomized Design (CRD) with a single treatment and two replicates.
The formulation consisted of 9 grams of fresh rebon shrimp flour and 5 grams of
moringa leaves. The nutritional analysis encompassed moisture, ash, carbohydrate,
protein, fat, and calcium contents. Testing was performed at the Laboratory of PT
Saraswanti Indo Genetech (SIG), Bogor, using Gravimetry, dry ashing by
difference, titrimetry, and Inductively Coupled Plasma Optical Emission
Spectrometry (ICP-OES). The gathered data were analyzed using a quantitative
descriptive approach.

The findings indicated that per 100 grams, Acmor crackers contained 4.83%
moisture, 2.57% ash, 69.19% carbohydrates, 13.46% protein, 9.94% fat, and 278.73
mg of calcium.

This study demonstrates that Acmor crackers based on fresh rebon shrimp
flour and moringa leaves exhibit high protein and calcium contents. Consequently,
they have the potential to be a highly nutritious snack for the general public.

Keywords: Calcium, Crackers, Moringa leaves, Proximate, Rebon shrimp flour.
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