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ABSTRAK

Labu Kuning (Cucurbita moschata Durch) merupakan salah satu komoditas
pertanian yang memiliki peranan dalam bidang kesehatan seperti antioksidan
untuk anti penuaan, mencegah penyakit degeneratif, dan memiliki kandungan
serat, vitamin dan karbohidrat yang tinggi. Labu kuning dapat diolah menjadi
bahan baku setengah jadi yaitu tepung untuk menambah nilai tambah pada labu
kuning. Penelitian ini bertujuan untuk menentukan hasil uji organoleptik dan
kandungan gizi dari produk bakso ikan dengan penambahan tepung labu kuning.
Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) untuk mengetahui
penambahan tepung labu kuning terhadap sifat organoleptik dan kandungan gizi
bakso ikan tuna. Uji organoleptik dilakukan untuk menentukan tingkat kesukaan
panelis terhadap warna, aroma, tekstur, dan rasa. Uji kandungan gizi meliputi
lemak dan protein menggunakan metode Soxhlet dan metode Kjedahl. Terdapat
empat perlakuan dan lima ulangan. Perlakuan terdiri dari P1(control), P2(tepung
labu kuning 100g), P3(tepung labu kuning 200g), P4(tepung labu kuning 300g).
Analisis data meliputi data uji organoleptik dan data uji kandungan (lemak dan
protein) yang dianalisis dengan analisis univariate, yang difasilitasi dengan open
source SPSS versi 19.Hasil uji organoleptik pada bakso ikan mendapat penilaian
yang berbeda-beda dari panelis yang meliputi warna, aroma, tekstur, dan rasa
dimana bakso ikan tanpa penambahan tepung labu kuning lebih disukai. Namun
dari tiga perlakuan dengan penambahan tepung labu kuning panelis cenderung
menyukai perlakuan P2 (bakso dengan penambahan 100 gram tepung labu
kuning). Hasil analisis kandungan gizi pada keempat perlakuan bakso ikan
menunjukkan bahwa kandungan lemak yang dihasilkan relatif konstan terhadap
penambahan tepung labu kuning. Hasil analisis kandungan gizi protein pada
bakso ikan menunjukkan bahwa bakso ikan dengan penambahan tepung labu
kuning sebesar 300gr memiliki kadar protein tertinggi sebesar 9,1% dan kadar
protein terendah terdapat pada bakso ikan tanpa penambahan tepung labu kuning
sebesar 8,87%.

Kata kunci: Bakso, labu kuning, ikan tuna, uji organoleptik, uji kandungan gizi.
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ORGANOLEPTIC AND NUTRIENT TEST OF TUNA MEATBALLS
(Thunnus sp.) WITH THE ADDITION YELLOW PUMPKIN FLOUR
(Cucurbita moschata Durch)

BY
HILDA ELMA LINDA KOBESI
REGISTRATION NUMBER 71115010

ABSTRACT

Pumpkin (Cucurbita moschata Durch) is one of the agriculture commodities that has
a role in the health sector such as antioxidants for anti-aging, preventing degenerative
diseases, and has a fiber, vitamin and carbohydrate content. Yellow pumpkin can be
processed into raw materials such as flour. This study aimed to determine the
organoleptic test result and nutritional content of fish meatball by adding pumpkin
flour. This study used a Completely Randomized Design (CRD) to determine the
addition of pumpkin flour to the organoleptic properties and nutritional content of
tuna meatballs. Organoleptic tests were performed to determine the level of panelist
preference for color, smell, texture and taste. Nutrient content testing included fats
and proteins using the Soxhlet method and the Kjedahl method. There were four
treatments and five replications. The treatments consisted of P1 (control), P2 (100g
yellow pumpkin flour), P3 (200g yellow pumpkin flour), P4(300g yellow pumpkin
flour). Data analysis included organoleptic test and nutrient test (fat and protein)
which was done by univariate analysis, which was facilitated with open source SPSS
version 19. Organoleptic test result on fish meatballs received different ratings from
panelists where fish meatball without the addition of pumpkin flour were are
preferred. But of the three treatments with the addition of yellow pumpkin flour the
panelist tended to prefer the P2 treatment (meatballs with the addition of 100 grams
of pumpkin flour). The results of the data analysis of the nutritional content of the
four fish meatball treatments showed that the fat content produced was relatively
constant with the addition of pumpkin flour. The results of the analysis of protein
nutrient content in fish meatballs showed that fish meatballs with the addition of
300gr pumpkin flour had the highest protein content of 9,1% and the lowest protein
content was found in fish meatballs without the addition of pumpkin flour by 8,87%.

Key words: Meatball, yellow pumpkin, tuna fish, organoleptic test, nutrient test.
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