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Irene Febiana Soedarso, NRP 6103017041. Pengaruh Proporsi 

antara Daging Ayam dan Jantung Pisang Pada Pembuatan 

Nugget. 

Di bawah bimbingan:  

1. Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

2. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

ABSTRAK 

Nugget ayam jantung pisang sangat praktis karena dapat 

disimpan dalam waktu lama dalam freezer dan saat hendak 

dikonsumsi hanya digoreng. Tingkat produksi jantung pisang tinggi 

seiring dengan tingkat produksi buah pisang. Pemanfaatan jantung 

pisang sebagai bahan campuran dalam nugget ayam diharapkan 

dapat meningkatkan nilai serat pada nugget ayam. Rancangan 

penelitian yang digunakan adalah rancangan acak kelompok (RAK) 

dengan faktor tunggal yaitu proporsi antara daging ayam dan jantung 

pisang yang terdiri dari 5 taraf perlakuan, yaitu 200:0, 190:0, 180:20, 

170:30, dan 160:40. Uji yang dilakukan adalah analisa kadar air, 

protein (pada 3 perlakuan terbaik menurut uji organoleptik), serat, 

WHC, warna, dan organoleptik tingkat kesukaan warna, tekstur, rasa 

dengan masing-masing perlakuan diulang sebanyak 5 kali. Data yang 

diperoleh diolah dengan ANOVA (Analysis of Variances) dengan 

α=5% dan dilanjutkan dengan metode DMRT. Adapun hasil 

penelitian menunjukkan kadar air setelah dikukus sebesar 66,03%-

74,57% dan kadar air setelah digoreng sebesar 61,17%-74,30%. 

Kadar protein sebesar 12,33%-21,49%, kadar serat sebesar 0,242%-

1,13%. Kadar WHC setelah dikukus adalah 1,21%-2,01% dan kadar 

WHC setelah digoreng adalah 1,19%-2,01%. Hasil analisa warna 

menunjukkan nilai L sebesar 53,74-59,56; nilai a* sebesar 0,44-1,64; 

nilai b* sebesar 5,40-11,06; nilai C 6,32-11,22; dan nilai H 80,42-

85,68. Perlakuan terbaik ditentukan dengan analisa spider web dari 

data organoleptik yaitu perlakuan proporsi antara jantung pisang dan 

daging ayam 5:95 (P2) dengan nilai kesukaan warna, rasa, tekstur, 

dan juiciness berturut-turut adalah 4,09 (netral); 5,16 (agak suka); 

4,84 (netral hingga agak suka); 4,93 (netral hingga agak suka). 

Kata kunci : nugget, jantung pisang, ayam, serat, kesukaan 
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Irene Febiana Soedarso, NRP 6103017041. The Effect of 

Proportion between Chicken Meat and Banana Heart on Making 

Nugget. 

Advisory Commitee:  

1. Ir. Tarsisius Dwi Wibawa Budianta, MT., IPM. 

2. Ir. Thomas Indarto Putut Suseno, MP., IPM. 

ABSTRACT 

Banana heart chicken nuggets are very practical because they 

can be stored for a long time in the freezer and when they are about 

to be consumed they are only fried. The level of banana heart 

production is high along with the level of banana fruit production. 

Utilization of banana heart as a mixed ingredient in chicken nuggets 

is expected to increase the fiber value in chicken nuggets. The 

research design used was a randomized block design (RAK) with a 

single factor, namely the proportion between chicken meat and 

banana buds consisting of 5 treatment levels, namely 200:0, 190:0, 

180:20, 170:30, and 160:40. . The tests carried out were analysis of 

water content, protein (in the 3 best treatments according to 

organoleptic tests), fiber, WHC, color, and organoleptic levels of 

preference for color, texture, taste with each treatment repeated 5 

times. The data obtained were processed by ANOVA (Analysis of 

Variances) with =5% and continued with the DMRT method. The 

results showed that the water content after steaming was 66.03%-

74.57% and the water content after frying was 61.17%-74.30%. 

Protein content is 12.33%-21.49%, fiber content is 0.242%-1.13%. 

WHC levels after steaming are 1.21%-2.01% and WHC levels after 

frying are 1.19%-2.01%. The results of color analysis show the L 

value of 53.74-59.56; the a* value is 0.44-1.64; the b* value are 

5,40-11,06; the C value are 6,32-11,22; and the value of H are 80,42-

85,68. The best treatment was determined by spider web analysis 

from organoleptic data, namely the  5:95 (P2) proportion treatment 

between banana heart and chicken meat with the favorite color, taste, 

texture, and juiciness values respectively 4,09 (neutral); 5.16 (rather 

like); 4.84 (neutral to moderately favorable); 4.93 (neutral to 

moderate). 

Key words : nugget, banana heart, chicken meat, fiber, fondness 
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