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ABSTRAK

ANALISI MUTU KIMIA DAN DAYA SIMPAN CRACKERS ACMOR
SEBAGAI MAKANAN SELINGAN

Wiwin Kartika Sari
Dibawah Bimbingan Riris Oppusunggu, S.Pd, M.Kes
Politeknik Kesehatan Kementerian Kesehatan Medan
Email Mahasiswa: Wiwinkartikasari3(@gmail.com

Crackers yang beredar di pasaran umumnya rendah protein dan kalsium
karena berbahan dasar tepung terigu. Penelitian ini bertujuan menganalisis mutu
kimia dan daya simpan Crackers Acmor berbahan tepung udang rebon segar (Acetes
erythraeus) dan tepung daun kelor (Moringa oleifera) sebagai makanan selingan.

deskriptif kuantitatif dengan variabel mutu kimia (kadar air, kadar abu,
karbohidrat, protein, lemak, dan kalsium) serta daya simpan pada 0 hari, 1 bulan,
dan 3 bulan pada suhu ruang 37°C. Sampel berupa Crackers Acmor formulasi
terpilih (tepung udang rebon 9 g, tepung daun kelor 5 g, tepung terigu 91 g) dengan
dua kali pengulangan. Analisis mutu kimia dilaksanakan di Laboratorium PT.
Saraswanti Indo Genetech (SIG) Bogor menggunakan metode gravimetri, by
difference, Kjeldahl, Soxhlet, dan ICP-OES, sedangkan daya simpan diamati secara
organoleptik dengan metode Accelerated Shelf Life Testing (ASLT).

menunjukkan kandungan per 100 g yaitu kadar air 4,38%, kadar abu 2,92%,
karbohidrat 58,19%, protein 14,39%, lemak 20,1%, dan kalsium 299,76 mg. Kadar
air memenuhi SNI 01-2973-1992 (maks. 5%), namun kadar abu melebihi batas SNI
(maks. 2%). Protein, lemak, dan kalsium lebih tinggi dibandingkan crackers
komersial. Mutu organoleptik terbaik pada 0 hari, masih diterima pada 1 bulan, dan
menurun pada 3 bulan ditandai tekstur yang melunak serta munculnya aroma
tengik. Crackers Acmor layak sebagai makanan selingan bergizi tinggi dan aman
dikonsumsi hingga 1 bulan penyimpanan.

Crackers Acmor berpotensi sebagai makanan selingan bergizi tinggi dengan
kandungan protein dan kalsium yang baik serta memiliki masa simpan optimal
hingga 1 bulan pada suhu ruang 37°C.

Kata Kunci: Crackers, Daun kelor, Daya simpan, Mutu kimia, udang rebon.
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ABSTRACT

CHEMICAL QUALITY AND SHELF LIFE ANALYSIS OF ACMOR
CRACKERS AS AN ALTERNATIVE SNACK

Wiwin Kartika Sari, Riris Oppusunggu, S.Pd, M.Kes
Medan Health Polytechnic of the Ministry of Health
Email: wiwinkartikasari3@gmail.com

Crackers commercially available on the market are generally low in protein
and calcium because they are made from wheat flour. This study aims to analyze
the chemical quality and shelf life of Acmor Crackers, made from fresh rebon
shrimp flour (4cetes erythraeus) and moringa leaf flour (Moringa oleifera), as an
alternative snack.

This rescarch was conducted from March 2025 to July 2025 and is a
descriptive quantitative study. The evaluated variables included chemical quality
(moisture, ash, carbohydrate, protein, fat, and calcium content) and shelf life
ohserved at 0 days, 1 month, and 3 months at a room temperature of 37°C. The
sample consisted of the selected formulation of Acmor Crackers (9 g rebon shrimp
flour, 5 g moringa leaf flour, 91 g wheat flour) with two replications. Chemical
quality analysis was conducted at the Laboratory of PT. Saraswanti Indo Genetech
(SIG) Bogor using gravimetry, by difference, Kjeldahl, Soxhlet, and ICP-OES
methods, while shelf life was observed organoleptically using the Accelerated Shelf
Life Testing (ASLT) method.

The results showed that the content per 100 g consisted of 4.38% moisture,
2.92% ash, 58.19% carbohydrates, 14.39% protein, 20.1% fat, and 299.76 mg
calcium. The moisture content met the Indonesian National Standard (SNI 01-2973-
1992) requirement (max. 5%), but the ash content exceeded the SNI limit (max.
2%). The protein, fat, and calcium contents were higher than those of commercial
crackers. The best organoleptic quality was observed at day 0, remained acceptable
at 1 month, and declined at 3 months, characterized by a softened texture and the
onset of a rancid aroma. Acmor Crackers are suitable as a highly nutritious snack
and are safe for consumption for up to I month of storage.

Acmor Crackers have the potential to be a highly nutritious snack with good
protein and calcium content, and they possess an optimal shelflife of up to | month
at a room temperature of 37°C.

Keywords: Chemical quality, Crackers, Moringa leaf flour, Rebon shrimp flour,
Shelf life.
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