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Laelah Kurnia Hinggraini. 201910220311035. Analisa Sifat Kimia dan Daya
Terima Biskuit Makanan Pendamping ASI (MP-ASI) dengan Formulasi
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ABSTRAK

Tujuan penelitian ini adalah untuk mengetahui pengaruh variasi tepung ikan
lele dan tepung kacang hijau terhadap sifat kimia dan daya terima biskuit serta
mencari formulasi terbaik dari biskuit berdasarkan sifat kimia dan daya terima
biskuit.

Penelitian ini terdiri dari 6 taraf perlakuan masing-masing tepung terigu;
tepung ikan lele ; tepung kacang hijau; yaitu (100:25:5), (70:20:10), (70:15:15),
(70:10:20), (70:5:25), setiap formulasi persentasenya dibuat dalam total 100%
tepung terigu. Percobaan menggunakan Rancangan Acak Lengkap (RAL) dengan
satu faktor. Parameter pengamatan meliputi organoleptik (warna, rasa, tekstur dan
aroma), kadar air, kadar abu, kadar lemak, kadar protein dan kadar karbohidrat.

Hasil penelitian menunjukkan bahwa variasi tepung ikan lele dan tepung
kacang hijau diketahui berpengaruh nyata terhadap kadar air dan kadar protein
biskuit MP-ASI. Sedangkan hasil untuk kadar abu, kadar lemak dan kadar
karbohidrat biskuit MP-ASI adalah tidak berpengaruh nyata. Kadar protein
tertinggi pada biskuit terdapat pada formulasi tertinggi tepung kacang hijau. Skor
tertinggi pada daya terima biskuit terbaik didapatkan pada perlakuan sampel TO
yaitu 100% tepung terigu. Berdasarkan perhitungan AKG, perlakuan terbaik dari
semua sampel terdapat pada perlakuan T5 yaitu dengan variasi 70% tepung terigu
+ 5% tepung ikan lele + 25% tepung kacang hijau.

Kata Kunci: biskuit, MP-ASI, tepung ikan lele, tepung kacang hijau
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Laelah Kurnia Hinggraini. 201910220311035. Analysis of Chemical Properties
and Acceptability of Biscuits Complementary Food (MP-ASI) with Catfish
Flour Formulation and Mung Bean Flour. Dosen Pembimbing | : Prof. Dr. Ir.
Noor Harini, MS dan Dosen Pembimbing Il : Afifa Husna, STP., MTP., MSc

ABSTRACT

The purpose of this study was to determine the effect of variations in catfish
flour and mung bean flour on the chemical properties and acceptability of biscuits
and to find the best formulation of biscuits based on chemical properties and
acceptability of biscuits.

This study consisted of 6 treatment levels each of wheat flour; catfish flour;
mung bean flour; namely (100:25:5), (70:20:10), (70:15:15), (70:10:20), (70:5:25),
each percentage formulation is made in total 100% wheat flour. The experiment
used a completely randomized design (CRD) with one factor. Observation
parameters included organoleptic (color, taste, texture and aroma), moisture
content, ash content, fat content, protein content and carbohydrate content.

The results showed that the variation of catfish flour and mung bean flour
was found to have a significant effect on the moisture content and protein content
of MP-ASI biscuits. While the results for ash content, fat content and carbohydrate
content of complementary food biscuits were not significantly influenced. The
highest protein content in the biscuits was found in the highest formulation of mung
bean flour. The highest score on the best biscuit acceptability was obtained in the
TO sample treatment, namely 100% wheat flour. Based on the calculation of AKG,
the best treatment of all samples is in the T5 treatment, namely with a variation of
70% wheat flour + 5% catfish flour + 25% mung bean flour.

Keywords: biscuits, complementary food, catfish flour, mung bean flour
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