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ABSTRAK 

 Nugget merupakan produk restrukturisasi daging yang pada 
umumnya terbuat dari daging ayam. Pada penelitian kali ini dibuat 
nugget bandeng kedelai rebus sebagai hasil inovasi dan pemanfaatan 
bahan lokal (diversifikasi). Kedelai rebus ditambahkan untuk 
membantu memperbaiki tekstur nugget ikan bandeng, selain itu protein 
kedelai rebus dapat digunakan sebagai pengganti protein ikan lebih 
murah sehingga biaya berkurang.  
 Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok faktor tunggal yaitu proporsi antara daging ikan bandeng 
dan kedelai rebus dengan konsentrasi 100% : 0%, 90% : 10%, 80% : 
20%, 70% : 30%, 60% : 40%, 50% : 50%. Setiap perlakuan dilakukan 4 
kali ulangan kemudian dilakukan pengujian terhadap sifat fisikokimia 
yang meliputi WHC, kadar air, daya serap minyak, juiciness, hardness, 
adhesiveness, protein, serat dan pengujian organoleptik yang meliputi 
rasa, juiciness, kemudahan digigit, kemudahan dikunyah dan 
kemudahan ditelan. Data yang diperoleh kemudian dianalisa secara 
statistik dengan menggunakan uji Anova dan uji Duncan’s Multiple 
Range Test (DMRT). Untuk pemilihan perlakuan terbaik dilakukan 
dengan uji Spiderweb. 
  Berdasarkan hasil penelitian menunjukkan bahwa berbagai 
proporsi daging ikan bandeng dan kedelai rebus memberikan pengaruh 
yang nyata terhadap WHC, kadar air, daya serap minyak, juiciness, 
hardness, adhesiveness, organoleptik rasa, juiciness, kemudahan 
digigit, kemudahan dikunyah dan kemudahan ditelan. Kesimpulan 
penelitian ini adalah proporsi 90% : 10% merupakan perlakuan yang 
terbaik dengan kadar air 53,42%, daya serap minyak 47,55%, juiciness 
59,60%, hardness 3,04 Kgf, adhesiveness -11,07 gf, kadar protein 
22,77%, dan kadar serat 1,89%. 

  
Kata kunci: Ikan Bandeng, kedelai rebus, Nugget, fisikokimia, 
Organoleptik 
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ABSTRACT   

 
Nugget is a restructured meat product which is generally made from 

chicken meat. In the present study it was made of boiled soybean milkfish as 
an innovation and the utilization of local materials (diversification). Boiled 
soybeans were added to help improving  the texture of the fish nuggets, 
besides protein from boiled soybeans can be used as a protein substitute for 
fish that reduces production costs. 

The research design is a randomized block design a single factor, 
namely the proportion between fish and boiled soybeans with ratios of: 100% 
: 0%, 90% : 10%, 80% : 20%, 70% : 30%, 60% : 40%, 50% : 50%. Each 
treatment was done four times then tested for physicochemical properties 
including WHC, moisture content, absorption of oil, juiciness, hardness, 
adhesiveness, protein, fiber and organoleptic test (taste, juiciness, chewability 
and swallowability). The data obtained and analyzed statistically using 
ANOVA test and a test of Duncan's Multiple Range Test (DMRT). For the 
selection of the best treatment is used Spiderweb method. 

 The results of the study suggest that different proportions of meat fish 
and boiled soybeans significantly affected the WHC, moisture, oil absorption 
capacity, juiciness, hardness, adhesiveness, organoleptic test. The conclusion 
of this study was the proportion of 90% : 10% is the best treatment with a 
water content of 53.42%, oil absorption 47.55%,  juiciness 59.60%, hardness 
3.04 Kgf, adhesiveness -11.07 gf, protein content of 22.77%,  and 1.89% fiber 
content. 

 
Keywords: milkfish, Boiled Soybeans, Nugget, physicochemical, 
Organoleptics. 
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