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Stella Natassa, NRP 6103016097, Pengaruh Proporsi lkan Patin dan
Tepung Nangka Muda terhadap Karakteristik Fisikokimia dan
Organoleptik Nugget.

Dibawah bimbingan:

1. Ir. Adrianus Rulianto Utomo, MP., IPM

ABSTRAK

Nugget ikan patin-tepung nangka muda merupakan salah satu produk
diversifikasi pangan yang berasal dari ikan patin dan tepung nangka muda.
Ikan patin banyak dibudidayakan dan mengandung nilai gizi yang tinggi
sehingga dapat digunakan sebagai sumber protein hewani pada nugget.
Penggunaan tepung nangka muda dalam pembuatan nugget memiliki
beberapa keuntungan, antara lain mengurangi biaya produksi dan
meningkatkan kandungan serat yang bermanfaat bagi kesehatan sekaligus
memperbaiki karakteristik produk, seperti meningkatkan rendemen dan
water holding capacity (WHC) serta menurunkan cooking loss. Penelitian ini
bertujuan untuk mengetahui pengaruh proporsi ikan patin dan tepung nangka
muda terhadap sifat fisikokimia dan organoleptik nugget serta mengetahui
proporsi ikan patin dan tepung nangka muda yang menghasilkan nugget yang
diterima secara organoleptik. Rancangan penelitian yang digunakan adalah
Rancangan Acak Kelompok (RAK) faktor tunggal, yaitu proporsi ikan patin
dan tepung nangka muda yang terdiri atas enam taraf perlakuan, yaitu ikan
patin:tepung nangka muda 95:5, 90:10, 85:15, 80:20, 75:25, dan 70:30 (b/b).
Masing-masing perlakuan diulang sebanyak empat kali. Hasil uji Analysis of
Variance (ANOVA) pada « = 5% menunjukkan adanya beda nyata akibat
perlakuan pada kadar air, WHC, kestabilan emulsi, daya serap minyak,
tekstur (hardness dan cohesiveness), warna, dan organoleptik (rasa, warna,
tekstur, juiciness). Semakin tinggi proporsi tepung nangka muda
menyebabkan peningkatan nilai WHC sebelum digoreng (30,12-119,03%)
dan sesudah digoreng (89,49-199,94%), hardness (5440,134-15273,473 g),
dan b* (10,48-18,40) serta penurunan pada nilai kadar air (62,96-68,56%),
daya serap minyak (18,25-21,14%), % cairan yang keluar (0-3,92%),
cohesiveness (0,371-0,591), L (50,83-64,08), a* (4,25-8,6), C (13,55-18,89),
°hue (50,61-76,99). Nugget dengan proporsi ikan patin dan tepung nangka
muda 95:5 merupakan perlakuan terbaik dari segi organoleptik.

Kata kunci: Patin, Tepung Nangka Muda, Fisikokimia, Organoleptik, Nugget



Stella Natassa, NRP 6103016097, The Effect Proportions of Patin Fish and
Unripe Jackfruit Flour on The Physicochemical Properties and
Organoleptics of Nuggets.

Advisor:

1. Ir. Adrianus Rulianto Utomo, MP., IPM.

ABSTRACT

Patin fish-unripe jackfruit flour nugget is one of diversified products
from patin fish and unripe jackfruit flour. Patin fish widely cultivated and
contained a high nutritional value so it can be used as a source of animal
protein on nugget. Application of unripe jackfruit on nugget processing has
some adventages, such as decrease production cost and increase dietary fiber
content which is beneficial for health also improve the product
characteristics. Fiber could increase yield of the product and water holding
capacity (WHC) also decrease cooking loss during processing. This study
was conducted to determine the effects of proportion patin fish and unripe
jackfruit flour on physicochemical and organoleptic properties of nugget and
find out the best proportion of patin fish and unripe jackfruit flour to produce
nugget which can be accepted organoleptically. The design study used
Randomized Block Design (RBD) with single factor, namely the proportion
of patin fish and unripe jackfruit flour consist of six levels, 95:5, 90:10, 85:15,
80:20, 75:25, dan 70:30 (w/w). Each treatment was repeated four times. The
Analysis of Variance (ANOVA) test at « = 5% showed that there were
significant differences in water content, emulsion stability, WHC before and
after frying, oil absorption, texture (hardness and cohesiveness), color, and
organoleptic (taste, color, texture, juiciness). The increased of unripe
jackfruit flour proportion increased WHC before frying (30.12-119.03%),
WHC after frying (89.49-199.94%), hardness (5440.134- 15273.473 g), and
b* (10.48-18.40) also decreased in water content (62.96- 68.56%), oil
absorption (18.25-21.14%), % moisture loss (0-3.92%), and cohesiveness
(0.371-0.591), L (50.83-64.08), a* (4.25-8.6), C (13.55-18.89), °hue (50.61-
76.99). Nugget with proportion of patin fish and unripe jackfruit flour 95:5
was the most preferable for organoleptic properties.

Keywords: Patin  Fish, Unripe Jackfruit Flour, Physcochemical,
Organoleptic, Nugget.
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