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(Chanos chanos)-Menjes Terhadap Sifat Fisikokimia dan Organoleptik
Nugget Bandeng.
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ABSTRAK

Nugget bandeng-menjes merupakan salah satu produk diversifikasi
olahan bandeng dan menjes yang kaya akan protein dan serat. Kadar protein
ikan bandeng yang digunakan dalam penelitian adalah yakni 20,36% dan
penambahan serat dilakukan dengan menambahkan tempe menjes pada
nugget. Menjes merupakan bahan pangan yang terbuat dari ampas tahu yang
difermentasi oleh Rhizopus sp dan cukup dikenal di daerah Jawa Timur dan
Jawa Tengah yang memiliki kadar serat pangan sebesar 19,24% dan
memiliki kadar protein sebesar 9,53%. Penelitian ini dilakukan untuk
mengetahui pengaruh proporsi daging ikan bandeng-menjes terhadap sifat
fisikokimia dan organoleptik nugget bandeng. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) faktor tunggal, yaitu
proporsi daging ikan bandeng dan menjes yang terdiri dari enam taraf
perlakuan, yaitu daging ikan bandeng: menjes 100:0; 90:10; 80:20; 70:30,
60:40; 50:50. Masing-masing perlakuan diulang sebanyak empat Kkali.
Parameter yang diuji kadar air, WHC, tekstur, protein kasar, serat pangan
dan pengujian organoleptik (rasa, kemudahan digigit, kemudahan dikunyah,
kemudahan ditelan, dan juiceness). Perbedaan proporsi menjes memberikan
pengaruh yang nyata terhadap WHC adonan nugget dan nugget bandeng-
menjes kukus, kadar air, daya serap minyak, juiciness, hardness serta
cohesiveness nugget bandeng-menjes kukus dan goreng, selain itu hal ini
juga mempengaruhi tingkat kesukaan terhadap rasa, kemudahan digigit,
kemudahan dikunyah dan kemudahan ditelan, serta juiceness nugget
bandeng-menjes. Penentuan perlakuan terbaik menggunakan metode spider-
web menunjukkan bahwa nugget bandeng-menjes dengan proporsi 10%
menjes merupakan nugget yang paling diterima. Nugget bandeng-menjes
dengan proporsi menjes sebesar 10% memiliki kadar protein 22,77% dan
kadar serat pangan 6,13% bahan tanpa coating.

Kata kunci: proporsi, bandeng, Chanos chanos, menjes, fisikokimia,
organoleptik, nugget bandeng.



Nathania Christine Pitono, NRP 6103011018. Effect Proportions of
Milkfish (Chanos chanos)-Menjes On Phsycochemical and Organoleptic
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ABSTRACT

Milkfish-menjes nugget is one of the diversified products from milkfish
and menjes which is rich in protein and dietary fiber. Protein content of fish
that used in the study was 20.36% and the addition of fiber by adding
tempeh menjes on the nugget. Menjes is a food made from tofu’s solid waste
which is fermented by Rhizopus sp and well known in the area of East Java
and Central Java that has a relatively high fiber content 19.235% and has
protein content 9.53%. This study was conducted to determine the effects
proportion of milkfish-menjes on physicochemical and organoleptic
properties of milkfish nugget. The design study is a randomized block design
(RBD) with single factor, namely the proportion of milkfish and menjes
consisting of sixs standard of treatment, with proportion of milkfish:menjes
100:0; 90:10; 80:20; 70:30, 60:40; 50:50. Each treatment was repeated four
times. The parameters were tested water content, WHC, texture, crude
protein, dietary fiber and testing the organoleptic (taste, biteability,
chewability, swallowability, and juiceness). Differences of proportions
menjes has significant effect on WHC of dough nuggets and steamed
nuggets milkfish-menjes, moisture content, oil absorption, juiciness,
hardness and cohesiveness of steamed and fried nugget milkfish-menjes,
besides of that, its also has affects on the level of preference for taste,
biteability, chewability, swallowability, as well as juiceness of milkfish-
menjes nuggets. Determination of the best treatment with spider-web method
showed that proportion of 10% menjes are the most accepted milkfish-
menjes nuggets. Nugget milkfish-menjes with menjes proportion of 10% has
a protein content of 22.77% and dietary fiber content of 2.64% without
coating.

Keywords: proportion, milkfish, Chanos chanos, menjes,
phsycochemical, organoleptic, milkfish nugget.
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