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Ringkasan 

i'iugget merupakan produk pangan yang menggunakan metode 
rcstrukturisasi. Pembuatan nugget dari bahan baku ikan merupakan salah satu 
upaya diversifikasi pangan. Faktor yang mempengaruhi kualitas nugget adalah 
kcmampuannya membentuk matriks gel protein-pati sehingga membentuk tekstur 
yang kompak. Bahan yang digunakan untuk membantu tercapainya kekompakan 
krs..:but adalah bahan pengisi yaitu tepung terigu dan tepung tapioka. Penelitian 
ini bcrtujuan untuk memperoleh besar proporsi kombinasi tepung terigu dan 
kpung tapioka yang sesuai dan mengetahui pengaruhnya terhadap sifat 
fisikokimiawi dan organoleptik nugget ikan yang dihasilkan agar berkualitas baik 
dan dapat diterima oleh konsumen. 

Bahan baku yang digunakan adalah ikan gurami segar ( dengan usia 9 
bulan, panjang 25-35 em dan berat ±700 ~:,rr). Parameter yang diuji adalah kadar 
air, WHC, kadar protein, kadar lemak, hardness, cohesiveness, organoleptik rasa, 
tckstur dan kcnampakan. Rancangan penelitian yang digunakan adalah Rancangan 
Acak Kelompok faktor tunggal, yaitu faktor T yang terdiri dari 7 level (Tl :tepung 
terigu 6%, tepung tapioka 0%, T2:tepung terigu 5%, tepung tapioka 1%, 
TJ:tepung terigu 4%, tepung tapioka 2%, T4:tepung terigu 3%, tepung tapioka 
3'Yo, T5:tepung terigu 2%, tepung tapioka 4%, T6:tepung terigu I%, tepung 
tapioka 5%, T7:tepung terigu 0%, tepung tapioka 6%) dan masing-masing 
pcrlakuan diulang sebanyak 3 kali. Data-data yang diperoleh dianalisa secara 
stat1stik dengan uji Anova dan dilanjutkan dengan Uji Beda Jarak Nyata Duncan 
(DI'viRT). Pemilihan alternatifyang terbaik dilakukan dengan uji pembobotan. 

Hasil penelitian menunjukkan bahwa kombinasi proporsi tepung teri~:,ru 

dan tepung tapioka memberikan pengaruh nyata (a = 5%) terhadap kadar air, 
Wl!C, kadar protein, kadar lemak, hardness, cohesiveness, organoleptik rasa, 
tckstur dan kenampakan. Kesimpulan penelitian adalah perlakuan T5 dengan 
kombinasi tepung terigu 2% dan tepung tapioka 4% merupakan perlakuan terbaik 
dcngan kadar air 58,66%, WHC (3,3), kadar protein 19,92%, kadar lemak 9,87%, 
hardness 54,17 N, cohesiveness (0,45), organoleptik rasa (4,92), tekstur (4,87) 
dan kenampakan (4,85). 

Kata kunci: ikan gurami, nugget, tepung teri~:,ru, tepung tapioka, matriks gel 



Effects of Proportion Wheat Flour and Tapioca Flour to the Physicochemical 
Characteristics OfGouramy (Oshpronemus gouramy) Fish Nuggets 

(Angela Sitahenari Nugraheni, Jr. Thomas Indarto Putut Suseno,MP., Ir. Petrus Sri Naryanto,MP.) 

Faculty of Agricultural Technology 
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---------------------ABSTRACT---------------------
Nugget is one of food produts that use restructured meat method. Fish 

nugget is one way of food diversifications. One factor which affected the quality 
of nugget is the ability to make matrix gel of protein and starch to gain cohesive 
texture. The substances used to gain cohesive textures are wheat and tapioca flour. 
The objective of this research is to determine the appropriate proportion 
combination of wheat and tapioca flour in order to produce a good quality of fish 
nugget and accepted by the consumer. 

Raw materials which are used in this research are fresh gurami (age: 9 
months old, length: 25-35 em, weight: ±700 gr). Parameter tested are water 
content, WHC, protein content, fat content, hardness, cohesiveness, preference 
test consist of tasted, texture and appearance. This research uses single factor 
Block Randomized Design with T factor consist of 7 levels (Tl: Wheat 6%: 
Tapioca flour 0%, T2: Wheat 5%: Tapioca flour 1%, T3: Wheat 4%: Tapioca 
flour 2%, T4: Wheat 3%: Tapioca flour 3%, T5: Wheat 2%: Tapioca flour 4%, 
T6: Wheat 1%: Tapioca flour 5%, T7: Wheat 0%: Tapioca flour 6%) and each has 
been tested for 3 times. All data has been an analyzed with ANOV A test and 
continued with Duncan's Multiple Range Test (DMRT). The best alternative 
choice is gained by Effectiveness Index. 

The research shows that the combination between wheat and tapioca flour 
produce significant differences to water content, WHC, protein content, fat 
content, hardness, cohesiveness, sensory characteristics such as tasted, texture and 
appearance. The conslusion of this research is that the T5 level with the 
combination of wheat 2% and tapioca flour 4% with water content 58,66%, WHC 
(3,3), protein content 19,92%, fat content 9,87%, hardness 54,17 N, cohesiveness 
(0,45), sensory characteristics such as tasted (4,92), texture (4,87) and appearance 
( 4 ,85) is the best combination for fish nugget. 

Key words : gouramy fish, nugget, wheat flour, tapioca flour, matrix gel of 
protein and starch 
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