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ABSTRAK

Ahmad Django. 2017. Karakteristik Organoleptik dan Fisikokimia Kerupuk
Ikan Lele Dumbo (C. gariepinus) Hasil Substitusi Tepung Tapioka dengan
Tepung Biji Nangka. Pembimbing Dr. Hj Rieny Sulistijowati S.Pi, M.Si sebagai
Pembimbing I dan Lukman Mile, S.Pi, M.Si sebagai Pembimbing I1I.

Penelitian ini bertujuan untuk mengetahui formula kerupuk ikan lele dumbo
(Clarias gariepinus) hasil substitusi tepung tapioka dengan tepung biji nangka serta
mengetahui karakteristik mutu hedonik kerupuk ikan lele (Clarias gariepinus)
terpilin. Perlakuan pada penelitian ini yaitu formulasi substitusi tepung yang meliputi
formulasi A (tepung biji nangka 50 g), B (tapioka 30 g : tepung biji nangka 20 g), C
(tapioka 20 g : tepung biji nangka 30 g), D (tapioka 10 g : tepung biji nangka 40 g)
dan E (50 g tepung tapioka) dengan masing-masing formulasi menggunakan daging
ikan lele dumbo sebanyak 100 g. Parameter yang di uji adalah karakteristik
organoleptik melalui uji mutu hedonik yaitu tekstur, rasa, kenampakan dan aroma
yang dianalisis dengan menggunakan Kruskall Walis. Penentuan mutu produk
kerupuk ikan lele dumbo (C. gariepinus) terpilih dilakukan dengan uji Bayes.
Karakteristik mutu hedonik kerupuk ikan lele dumbo terpilih ialah formula B dengan
perbandingan tepung tapioka 30 g dan tepung biji nangka 20 g serta daging ikan lele
dumbo 100 g. Data karaktristik kimia yaitu kadar protein, kadar lemak, kadar air,
kadar abu, dan kadar karbohidrat menggunakan RAL dan dianalisis dengan varian
(ANOVA). Hasil uji ANOVA menunjukkan bahwa formula kerupuk ikan lele dumbo
dengan perbandingan tepung tapioka dan tepung biji nangka serta daging ikan lele
dumbo untuk semua perlakuan menghasilkan karakteristik kimia kerupuk ikan lele
dumbo yang memenuhi syarat mutu kerupuk berdasarkan (SNI: 01-4307-1996) yaitu
kadar air 4,07 — 5,34 %, protein 21,89 — 28,88 %, kadar lemak 5,62 — 27,82 %,
sedangkan kadar abu tidak memenuhi syarat mutu berdasarkan SNI yaitu 4,05 — 5,27
%.

Kata Kunci: kerupuk, ikan lele dumbo (Clarias gariepinus), tepung tapioka, tepung
biji nangka, organoleptik, kimia.



ABSTRACT

Ahmad Django. 2017. Characteristics of Organoleptic and Fisikokima of Dumbo
Catfish Crackers (C. gariepinus) Result of Substance Tapioca Flour with
Jackfruit Seed Flour. Principal Supervisor is Dr. Hj Rieny Sulistijowati S.Pi,
M.Si and Co-supervisor is Lukman Mile, S.Pi, M.Si.

This research aimed at discovering the formula of dumbo catfish crackers
(Clarias gariepinus) result of substance tapioca flour with jackfruit seed flour as well
as identifying the characteristic hedonic quality of selected catfish crackers (Clarias
gariepinus). Treatment in this research is a flour substitution formulation comprising
formulation A (jackfruit seed flour 50 g), B (tapioca 30 g : jackfruit seed flour 20 2),
C (tapioca 20 g : jackfruit seed flour 30 g), D (tapioca 10 g : jackfruit seed flour 40 g)
and E (tapioca 50 g) with each formulation using dumbo catfish meat as much as 100
g. The parameters tested are organoleptic characteristics through hedonic quality test
namely texture, taste, appearance and aroma which were analyzed by using Kruskall
Walis. Determination of quality of selected dumbo catfish cracker product (C.
gariepinus) is done by Bayes test. Characteristic hedonic quality of selected catfish
crackers is formula B with a ratio of tapioca flour 30 g and jackfruit seed flour 20 gas
well as dumbo catfish meat 100 g. Data of chemical characteristics i.e. protein
content, fat content, water content, ash content, and carbohydrate content using RAL
were analyzed by variant (ANOVA). ANOVA test result shows that the formula of
dumbo catfish cracker with a ratio of tapioca flour and jackfruit seed flour as well as
dumbo catfish meat for all treatments produce chemical characteristics of dumbo
catfish crackers that fulfills the eligibility of crackers quality based on (SNI: 01-4307-
1996) that is water content 4,07 — 5,34%, protein 21,89 — 28,88 %, fat content 5,62 —
27,82%, meanwhile ash content does not meet quality requirements based on SNI that
is 4,05 - 5,27%.

Keywords: crackers, Dumbo Catfish (Clarias gariepinus), Tapioca Flour, Jackfruit
Seed Flour, Organoleptic, Chemical.




