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ABSTRACT 

 
 

DIAH MAYATRI DEWI, J 310 100 079 

THE EFFECTS SUBSTITUTION OF CATFISH BONE FLOUR (CLARIAS SP.) 

ON LEVELS OF CALCIUM, POWER ON DEVELOPMENT AND 

ACCEPTABILITY OF CRACKERS 

Introduction: Calcium is a micronutrient that has an important role in the body. 

Calcium deficiency causes Osteoporosis. Many ways in order to prevent the 

occurrence of Osteoporosis, one of which is by consuming food sources of 

calcium. Alternative sources of calcium is bone catfish that can be processed into 

wheat. Bone meal catfish contains calcium with processed into crackers, because 

crackers much appreciated by the public. 

Objective: To know the effect substitution of catfish bone flour (Clarias sp.) on 

levels of calcium, power on development and acceptability of crackers. 

Methods: The study design used was a completely randomized design with 4 

treatments addition of bone meal catfish 0%, 5%, 10% and 15%. The result 

power on development, calcium levels (Atomic Absorbtion Spectroscopy) and 

acceptability (Hedonic Test) of crackers analyzed using SPSS statistical test 17 

One Way ANOVA and followed by DMRT (Duncan Multiple Range Test), at the 

level of 0.05. 

Results: The results showed was the highest power on development shows in 

crackers with substitution of bone meal catfish 0% (control) is 74.23%. The higher 

of bone meal catfish (15%) added on crackers, the higher the calcium levels 

(1.77%). Crackers with the addition of bone meal catfish 5% were more 

acceptable panelists with fondness test results are not significantly different from 

the control crackers. 

Conclusion: There is the effect substitution of catfish bone flour (Clarias sp.) on 

levels of calcium, power on development and acceptability of crackers. 

Keywords: Catfish Bone Flour, Power on Development, Calcium, Acceptability, 

Crackers. 
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ABSTRAK 

 

DIAH MAYATRI DEWI, J 310 100 079 

PENGARUH SUBSITUSI TEPUNG TULANG IKAN LELE DUMBO (CLARIAS 

SP.) TERHADAP KADAR KALSIUM, DAYA KEMBANG DAN DAYA TERIMA 

KERUPUK 

Pendahuluan : Kalsium merupakan zat gizi mikro yang memiliki peran penting 

dalam tubuh. Kekurangan kalsium menyebabkan Osteoporosis. Banyak cara 

agar dapat mencegah terjadinya Osteoporosis, salah satunya adalah dengan 

cara mengkonsumsi makanan sumber kalsium. Alternatif sumber kalsium yang 

murah adalah tulang ikan lele yang dapat diolah kedalam bentuk tepung-

tepungan. Tepung tulang ikan lele banyak mengandung kalsium dengan diolah 

menjadi kerupuk, karena kerupuk banyak disukai masyarakat. 

Tujuan : Mengetahui pengaruh subsitusi tepung tulang ikan lele dumbo (Clarias 

sp.) terhadap kadar kalsium, daya kembang dan daya terima pada kerupuk. 

Metode Penelitian : Rancangan penelitian yang digunakan adalah rancangan 

acak lengkap dengan 4 perlakuan penambahan tepung tulang ikan lele 0%, 5%, 

10% dan 15%. Data daya kembang, kadar kalsium (Sepektofotometri Serapan 

Atom) dan daya terima (Uji Hedonik) dianalisis dengan menggunakan uji statistik 

SPSS 17 One Way Anova dan kemudian dilanjutkan dengan uji DMRT (Duncan 

Multiple Range Test), pada level 0,05. 

Hasil : Hasil penelitian menunjukkan daya kembang tertinggi ditunjukkan pada 

kerupuk dengan subsitusi tepung tulang ikan lele 0% (kontrol) yaitu 74,23%. 

Semakin tinggi subsitusi tepung tulang ikan lele (15%) pada kerupuk, semakin 

tinggi pula kadar kalsiumnya (1,77%). Kerupuk dengan penambahan tepung 

tulang ikan lele 5% lebih dapat diterima panelis. 

Kesimpulan : Ada pengaruh subsitusi tepung tulang ikan lele terhadap kadar 

kalsium, daya kembang dan daya terima kerupuk. 

Kata kunci : Tepung Tulang Ikan Lele, Daya Kembang, Kalsium, Daya Terima, 

Kerupuk. 

Kepustakaan : 68 (1983 – 2013) 
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