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RINGKASAN

YOLANDUS RONALDY AKU DHOMANG (19390025). Karakteristik Mutu
Bakso lkan Cakalang Dengan Penambahan Tepung Kulit Pisang. Dibawah
bimbingan: Umbu P.L. Dawa, S.Pi., M.Sc sebagai pembimbing I dan Dewi S. Gadi,
S.Pi., M.Si sebagai pembimbing II. Program Studi Teknologi Perikanan, Fakultas
Perikanan Dan llmu Kelautan, Universitas Kristen Artha Wacana Kupang.

Karakteristik organoleptik dan kimia bakso ikan cakalang dengan
penambahan tepung kulit pisang dapat diamati berdasarkan organoleptik
(kenampakan, bau, rasa dan tekstur), serta parameter kimia (kadar air, kadar protein,
dan kadar abu). Diversivikasi pengolahan hasil perikanan dalam bentuk formulasi
produk dalam pembuatan bakso ikan cakalang ditambah dengan kulit pisang karena
didalam tepung kulit pisang memiliki kandungan gizi yang tinggi. Tepung kulit
pisang ditambahkan pada produk bakso ikan cakalang sebagai suplemen gizi karena
memiliki kandungan karbonhidrat yang tinggiagar menghasilkan bakso ikan
cakalang yang memiliki kandungan gizi yang lengkap dan dapat diterima oleh
konsumen. Bakso ikan cakalang diminati karena teksturnya kenyal. Penelitian ini
bertujuan untuk mengetahui karakteristik organoleptik dan kimia bakso ikan yang
dihasilkan.

Penelitian ini dilaksanakan pada bulan Agustus-Oktober 2023, bertempat di
Laboratorium Eksakta Universitas Kristen Artha Wacana Kupang, untuk
pembuatan produk, pengujian organoleptik dan pengujian kadar air, kadar protein,
Pengujian kadar abu di Laboratorium Yakub Biologi Universitas Kristen Artha
Wacana Kupang.

Hasil penelitian bakso ikan cakalang dengan penambahan tepung kulit
pisang menghasilkan berpengaruh berbeda nyata terhadap pengujian organoleptik
dan kadar air. Kadar protein sedangkan kadar abu tidak berbeda nyata. Berdasarkan
hasil penelitian maka dapat disarankan: 1. Menghasilkan perlakuan yang terbaik
pada produk bakso ikan cakalang dengan penambahan tepung kulit pisang 2,5 g
secara organoleptik, 2. Perlu pengujian lanjutan untuk meneliti kandungan
proksimat serta masa simpan produk bakso ikancalang dengan penmabahan tepung
kulit pisang yang berbeda.

Kata kunci: Bakso, ikan cakalang, tepung kulit pisang



SUMMARY

YOLANDUS RONALDY AKU DHOMANG (19390025). Quality
Characteristics of Skipjack Fish Meatballs with the Addition of Banana Peel Flour.
Under the guidance of: Umbu P.L. Dawa, S.Pi., M.Sc as supervisor | and Dewi S.
Gadi, S.Pi., M.Sc as supervisor Il. Fisheries Technology Study Program, Faculty of
Fisheries and Marine Sciences, Artha Wacana Christian University Kupang.

The organoleptic and chemical characteristics of skipjack tuna meatballs
with the addition of banana peel flour can be observed based on organoleptics
(appearance, smell, taste and texture), as well as chemical parameters (water
content, protein content and ash content). Diversification of processing of fishery
products in the form of product formulations in making skipjack fish meatballs is
added with banana peel because banana peel flour has a high nutritional content.
Banana peel flour is added to skipjack fish meatball products as a nutritional
supplement because it has a high carbon hydrate content to produce skipjack fish
meatballs that have complete nutritional content and are acceptable to consumers.
Skipjack fish meatballs are popular because of their chewy texture. This research
aims to determine the organoleptic and chemical characteristics of the fish
meatballs produced.

This research was carried out in August-October 2023, at the Exact
Laboratory, Artha Wacana Christian University, Kupang, for product manufacture,
organoleptic testing and testing for water content, protein content, ash content
testing at the Jacob Biology Laboratory, Artha Wacana Christian University,
Kupang.

The results of research on skipjack tuna meatballs with the addition of
banana peel flour produced significantly different effects on organoleptic tests and
water content. Protein content and ash content were not significantly different.
Based on the research results, it can be recommended: 1. To produce the best
treatment for skipjack fish meatball products by adding 2.5 g banana peel flour
organoleptically, 2. Further testing is needed to examine the proximate content and
shelf life of calang fish meatball products by adding banana peel flour different.

Key words: Meatballs, caklang fish, banana peel flour
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