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ABSTRAK

Vitalisa Septiana Indriyani. 26030115130046. Substitusi Tepung Tulang Ikan
Nila (Oreocromis niloticus) dengan Tepung Terigu Terhadap Karakteristik Fisiko-
Kimia Kerupuk Latoh. (Sumardianto dan Apri Dwi Anggo).

Tulang ikan merupakan hasil samping industri fillet yang dapat diolah
menjadi tepung sebagai sumber kalsium dan fosfor pada produk pangan. Kerupuk
latoh merupakan makanan ringan yang diolah dengan campuran bahan baku tepung
sagu, tepung terigu dan bubur rumput laut Caulerpa racemosa serta bahan
tambahan pangan lainnya. Penambahan tepung tulang ikan bertujuan untuk
fortifikasi kalsium pada produk kerupuk latoh. Tujuan penelitian ini adalah
mengetahui formulasi terbaik pada pembuatan kerupuk latoh serta mengetahui
pengaruh perbandingan tepung tulang ikan dan tepung terigu terhadap karakteristik
fisiko-kimia kerupuk latoh. Metode penelitian yang digunakan yaitu experimental
laboratories menggunakan Rancangan Acak Lengkap (RAL) dengan perlakuan
substitusi tepung ikan dan tepung terigu (kontrol) 0%:100%, (P1) 25%:75%, (P2)
50%:50%, (P3) 75%:25% dengan tiga kali ulangan. Parameter uji meliputi kadar
kalsium, kadar protein, serat kasar, kadar abu, akadar air, kerenyahan, kemekaran
dan hedonik. Data nonparametrik dianalisis dengan Kruskal-Wallis dan uji lanjut
Mann-Whitney. Data parametrik dianalisis menggunakan ANOVA dan uji lanjut
Tukey HSD. Hasil penelitian menunjukkan bahwa uji hedonik terbaik pada
konsentrasi 25%:75% tepung ikan dan tepung terigu (8,31 < p < 8,75). Kadar
kalsium 1,17-6,42%; kadar protein 4,64-10,85%; kadar serat kasar 1,94-4,37%;
kadar abu 2,97-16,70%; kadar air 10,24-12,20%; kerenyahan kerupuk 635,24-
1494,23 gf; kemekaran kerupuk 34,92-54,25% dan rendemen tulang ikan 10,26%.
Komparasi dengan kerupuk ikan menurut SNI No. (8272: 2016) bahwa kerupuk
latoh termasuk grade 11 dengan kadar protein 4,64-10,85%.

Kata kunci: Tepung Tulang Ikan Nila, Caulerpa racemosa, Substitusi,
Karakteristik Fisiko-Kimia Kerupuk Latoh, Kalsium
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ABSTRACT

Vitalisa Septiana Indriyani. 26030115130046. Substitution of Tilapia's Bone
Flour (Oreochromis niloticus) with Wheat Flour to Physicochemical
Characteristics of Sea Grapes Crackers. (Sumardianto and Apri Dwi Anggo).

Fish bone is a by product of fillet industry which can be processed into flour
as a source of calcium and phosphor in food products. Sea grapes crackers are
snacks that are processed with a mixture for raw materials of sago flour, wheat flour
and Caulerpa racemosa seaweed porridge and other food additives. Addition of
fish bone flour aims to for calcium fortification in latoh crackers products. The
purpose of this research was to determine the best formulation in the manufacture
of sea grapes crackers, to determine the ratio effect of fish bone flour and wheat
flour to physicochemical characteristics to sea grapes crackers. The method used
was experimental laboratories by using Completely Randomized Design (CRD)
with substitution treatment of bone flour and wheat flour for control 0%:100%, (P1)
25%:75%, (P2) 50%:50%, (P3) 75%:25% three replication. Test parameters include
calcium content, protein content, crude fiber, ash content, moisture content,
crispness, linier expansion and hedonic. Nonparametric data was analyzed by
Kruskal-Wallis test and followed by using Mann-Whitney test. Parametric data were
analyzed by ANOVA and further analyzed using Tukey HSD test. The results
showed that ratio of 25%:75% fish bone flour and wheat flour has best value of test
hedonic (8.31 < p < 8.75). Calcium content 1.17-6.42%, protein content 4.64-
10.85%, crude fiber 1.94-4.37%, ash content 2.97-16.70%, moisture content 10.24-
12.20%, crispness crackers 635.24-1494.23 gf, linier expansion 34.92-54.25%,
yield of fish bone 10.26%. Comparison to fish crackers according SNI No. (8272:
2016) that sea grapes crackers is in grade Il with protein content 4.64-10.85%.

Key words: Tilapia Bone Flour, Caulerpa racemosa, Substitution,
Physicochemical Characteristics of Sea Grapes Crackers, Calcium
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