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Organoleptik Nugget Ikan Lele (Clarias batrachus Lin.) dengan Penambahan 

Tepung Kelapa. Dosen Pembimbing I: Ir. Sukardi, MP. Dosen Pembimbing II: Devi 

Dwi Siskawardani, S.TP., M.Sc. 

ABSTRAK 

 

Nugget merupakan salah satu jenis makanan cepat saji yang memanfaatkan 

daging yang dihaluskan untuk diolah menjadi bentuk yang beraneka ragam. Bahan 

baku dalam pembuatan nugget berasal dari pangan hewani seperti daging ayam, 

daging sapi dan daging ikan dengan kandungan protein dan lemak yang tinggi. Perlu 

adanya penambahan serat dari tepung kelapa untuk meningkatkan nilai gizi nugget. 

Tujuan penelitian ini adalah mengetahui pengaruh penambahan tepung kelapa 

terhadap karakteristik fisikokimia dan organoleptik nugget ikan lele dan mengetahui 

perlakuan terbaik penambahan tepung kelapa pada pembuatan nugget ikan lele.  

Penelitian ini menggunakan rancangan acak lengkap kelompok (RAK) 

sederhana yang terdiri dari 6 level dengan perlakuan penambahan tepung kelapa (0%, 

5%, 10%, 15%, 20%, 25%) diulang sebanyak 3 kali. Analisis data menggunakan 

Analysis of Variance (ANOVA) dan uji lanjut Duncan Multiple Range Test (DMRT). 

 Berdasarkan hasil penelitian yang telah dilakukan perlakuan terbaik terdapat 

pada penambahan (tepung kelapa 10%). Hasil yang didapatkan pada perlakuan P3 

yaitu kadar air 56,85%, kadar abu 1,02%, kadar protein 14,09%, kadar lemak 13,69%, 

kadar karbohidrat 14,34%, kadar serat kasar 3,49%, tekstur 7,20 N, aktivitas 

antioksidan 18,24%, organoleptik aroma 4,23 (agak tidak beraroma kelapa hingga 

netral), organoleptik rasa 6,30 (agak berasa kelapa hingga berasa kelapa), 

organoleptik warna 6,17 (agak terang hingga terang), organoleptik kesukaan 7,03 

(suka). 

 

Kata Kunci: makanan cepat saji, serat kasar, lemak, protein, antioksidan  



 
 

ix 
 

Rahmiyatun Ni’mah. 201910220311010. Physicochemical and Organoleptic 

Characteristics of Catfish Nugget (Clarias batrachus Lin.) with Coconut Flour 

Addition. Lecturer I: Ir. Sukardi, MP. Lecturer II: Devi Dwi Siskawardani, S.TP., 

M.Sc. 

ABSTRACT 

 

Nugget is one type of fast food that utilizes mashed meat to be processed into 

various forms. The raw materials in making nuggets come from animal foods such as 

chicken, beef and fish meat with high protein and fat content. It is necessary to add 

fiber from coconut flour to increase the nutritional value of nuggets. The purpose of 

this study was to determine the effect of the addition of coconut flour on the 

physicochemical and organoleptic characteristics of catfish nuggets and to determine 

the best treatment for the addition of coconut flour in making catfish nuggets.  

This study used a simple randomized complete block design (RCBD) 

consisting of 6 levels with the addition of coconut flour (0%, 5%, 10%, 15%, 20%, 

25%) repeated 3 times.Data analysis using Analysis of Variance (ANOVA) and 

Duncan Multiple Range Test (DMRT). 

Based on the results of the research the best treatment was the addition of (10% 

coconut flour). The results obtained in the P3 treatment was moisture content of 

56.85%, ash content of 1.02%, protein content of 14.09%, fat content of 13.69%, 

carbohydrate content of 14.34%, crude fiber content of 3.49%, texture of 7.20 N, 

antioxidant activity of 18.24%, organoleptic aroma of 4.23 (slightly unscented 

coconut to neutral), organoleptic taste of 6.30 (slightly coconut flavored to coconut 

flavored), organoleptic color of 6.17 (slightly light to light), organoleptic liking of 

7.03 (like). 

 

Keywords: fast food, crude fiber, fat, protein, antioxidant 
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