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ABSTRAK

Uji Mutu Fisik dan Uji Mutu Kimia Cheese Stick Tepung Hati Ayam dan
Tepung Kacang Kedelai (Glycine max L.) sebagai Makanan Selingan
Remaja Putri Anemia

Angelika, Urbanus Sihotang, SKM, M.Kes
Politeknik Kesehatan Kementrian Kesehatan Medan

Email : amovyangelika584(@gmail.com

Latar Belakang : Anemia masih menjadi masalah gizi yang banyak dialami remaja
putri akibat rendahnya asupan zat besi. Salah satu upaya pencegahannya adalah
melalui pemanfaatan pangan lokal. Pengembangan makanan selingan bergizi
cheese stick dengan memanfaatkan tepung hati ayam sebagai sumber zat
heme dan tepung kacang kedelai sebagai sumber protein nabati.

Tujuan: Penelitian ini bertujuan untuk mengetahui mutu fisik dan mutu kimia
cheese stick berbahan tepung hati ayam dan tepung kacang kedelai sebagai
makanan selingan bagi remaja putri anemia.

Metode Penelitian: Penelitian ini merupakan penelitian eksperimen menggunakan
Rancangan Acak Lengkap (RAL) dengan tiga perlakuan dan dua kali pengulangan.
Mutu fisik dinilai melalui uji organoleptik terhadap warna, tekstur, rasa, dan aroma
oleh 60 panelis menggunakan skala hedonik. Data dianalisis menggunakan uji
ANOVA satu arah dan dilanjutkan dengan uji Duncan. Formulasi yang paling
disukai kemudian dianalisis mutu kimianya di Laboratorium PT Saraswanti Indo
Genetech (SIG) Bogor.

Hasil penelitian: Menunjukkan terdapat perbedaan yang signifikan pada seluruh
parameter organoleptik (p<0,05). Perlakuan B (tepung hati ayam 75 g dan tepung
kacang kedelai 55 g) merupakan formulasi yang paling disukai panelis dengan nilai
rata-rata warna 4,24, tekstur 4,17, rasa 4,38, dan aroma 4,10 (kategori sangat suka).
Hasil uji kimia pada perlakuan B menunjukkan kandungan zat besi sebesar 3,48
mg, protein 24,46%, lemak 26,16%, karbohidrat 39,91%, dan energi total 443.5
kkal.

Kesimpulan dan Saran: Penambahan tepung hati ayam dan tepung kacang kedelai
menghasilkan cheese stick dengan mutu fisik yang baik dan kandungan gizi yang
berpotensi dimanfaatkan sebagai alternatif makanan selingan untuk membantu
memenuhi kebutuhan gizi remaja putri anemia.

Kata kunci: cheese stick, tepung hati ayam, tepung kacang kedelai, anemia, zat
besi.
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ABSTRACT

Physical and Chemical Quality Evaluation of Cheese Sticks Made from Chicken
Liver Flour and Soybean Flour (Glycine max L.) as a Snack for Anemic
Adolescent Girls

Angelika, Urbanus Sihotang, SKM, M.Kes
Mcdan Health Polytechnic of the Ministry of Health

Email: amoyangelika584(@ gmail.com

Background: Ancmia remains a major nutritional issue among adolescent girls,
primarily driven by inadequate iron intake. Utilizing locally available food resources
represents a viable preventive strategy. This study developed a nutritious cheese stick
snack incorporating chicken liver flour as a source of heme iron and soybean flour as
a source of plant-based protein.

Objective: This study aimed to evaluate the physical and chemical qualities of cheese
sticks formulated with chicken liver flour and soybean flour as an alternative snack for
adolescent girls with anemia.

Method: This experimental research employed a Completely Randomized Design
(CRD) comprising three treatment formulations with two replications. Physical quality
was assessed through sensory (organoleptic) evaluations of color, texture, taste, and
aroma by 60 panelists using a hedonic scale. Data were analyzed using a one-way
Analysis of Variance (ANOVA), followed by Duncan’s Multiple Range Test. The most
preferred formulation was further analyzed for its chemical properties at the PT
Saraswanti Indo Genetech (SIG) Laboratory, Bogor.

Results: Significant differences were observed across all organoleptic parameters (p <
0.058$). Treatment B (75 g chicken liver flour and 55 g soybean flour) emerged as the
most preferred formulation, with mean scores of 4.24 for color, 4.17 for texture, 4.38
for taste, and 4.10 for aroma, all falling within the "highly liked" category. Chemical
analysis of Treatment B revealed an iron content of 3.48 mg, protein content of 24.46%,
fat content of 26.16%, carbohydrate content of 39.91%, and a total energy value of
443.5 kcal.

Conclusion: The incorporation of chicken liver flour and soybean flour successfully
produced cheese sticks with favorable sensory characteristics and high nutritional
value. This suggests their strong potential as an altenative nutritious snack to help meet
the dietary and iron requirements of adolescent girls with anemia.

Keywords: cheese sticks, chicken liver flour, soybean flour, anemia, iron.
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