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Abstrak 

 

Gizi merupakan komponen penting dalam bahan pangan untuk menunjang 

kesehatan manusia. Salah satu bahan pangan yang dikonsumsi adalah makanan 

tradisional dari desa Simatalu yaituTambelo. Makanan khas Tambelo ini belum 

diketahui kandunag gizinya. Sehingga Tujuan penelitian ini adalah untuk mengetahui 

kadungan gizi yang terdapat pada Tambelo (Bactronophorus sp.) dari hasil 

pembudidayaan masyarakat desa Simatalu 

Sampel Tambelo segar diperoleh dari sungai Simatalu yang merupakan hasil 

budidaya. Sampel tersebut kemudian dianalisis kandungan karbohidrat, protein, 

lemak, dan mineral yang dilakukan di Laboratorium Fakultas MIPA Universitas 

Negeri Padang. Penetapan kandungan kabohidrat menggunakan metode 

Spektrofotometri, protein menggunakan metode Kjeldahl, lemak menggunakan 

metode Soxhlet, mineral menggunakan metode X-Ray Fluoresense, kadar abu 

menggunakan metode Gravimetri. Selanjutnya dilakukan pengukuran faktor abiotik 

yang terdiri dari uji kadar air pada Tambelo, pH air, salinitas dan kecepatan air 

sungai.  

Hasil penelitian menunjukkan bahwa kadungan gizi Tambelo yang 

dibudidayakan masyarakat desa Simatalu memiliki presentase gizi rata-rata 

karbohidrat 1,49%, protein 0,46%, lemak 6,4%, kadar abu 99,18%, kadar mineral 

(Ca) 65,84%. Selanjutnya, rerata hasil pengukuran faktor abiotik kadar air 

padaTambelo adalah 71,89%, pH 5,3mg/l sampel, pH air 8,3mg/l, salinitas 0,09mg/l 

dan kecepatan air sungai 0,267m/s. Kandungan gizi Tambelo yang dibudidayakan 

masyarakat desa Simatalu memiliki presentase karbohidrat dan protein yang rendah 

hal ini dipengaruhi oleh faktor media (kayu) tempat Tambelo hidup. Kadungan kadar 

abu, lemak, dan kadar mineral (Ca) merupakan kadungan tertinggi dalam penelitian 

sampel Tambelo hasil budidaya masyarakat desa Simatalu 
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TESTING THE NUTRITIONAL CONTENT OF TAMBELO (Bactronophorus 

sp.) CULTIVATED IN SIMATALU RIVER BY THE SIMATALU VILLAGE 

COMMUNITY, MENTAWAI ISLAND REGENCY, WEST SUMATRA 

PROVINCE 

 

By 

BernadusEsliSalembeheu 

Registration No. : 71117003 

 

Abstract 

 

Nutrition is an important component in food to support human health. One of 

the foods consumed is traditional food from Simatalu village, namely Tambelo. This 

typical food of Tambelo is not yet known for its nutritional content. So the purpose of 

this study was to determine the nutritional content of Tambelo (Bactronophorus sp.) 

from the cultivation of the Simatalu village community. 

Fresh Tambelo samples were obtained from the Simataluriver which was the 

result of cultivation. The samples were then analyzed for the content of 

carbohydrates, proteins, fats, and minerals carried out at the Laboratory of the Faculty 

of Mathematics and Natural Sciences, Padang State University. Determination of 

carbohydrate content was done by using the Spectrophotometric method, protein 

content was done using the Kjeldahl method, fat content using the Soxhlet method, 

minerals content using the X-Ray Fluorescence method, and ash content using the 

Gravimetric method. Furthermore, measurements of abiotic factors were carried out 

which consisted of testing the water content in Tambelo, water pH, salinity and river 

water velocity.  

The results showed that the nutritional content of Tambelo cultivated by the 

Simatalu village community had an average nutritional percentage of 1.49% 

carbohydrate, 0.46% protein, 6.4% fat, 99.18% ash content, mineral content (Ca) 65, 

84%. Furthermore, the average abiotic factor measurement results in water content in 

Tambelo were 71.89%, pH 5.3 mg/l sample, water pH 8.3 mg/l, salinity 0.09 mg/l 

and river water velocity 0.267 m/s. The nutritional content of tambelo cultivated by 

the Simatalu village community had a low percentage of carbohydrates and protein, 

this was influenced by the media (wood) factor where the Tambelo lives. The content 

of ash, fat, and mineral content (Ca) was the highest content in the study of samples 

of Tambelo cultivated by the Simatalu village community. 
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