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PEMANFAATAN DAUN KELOR ( Moringaoleifera Lamk.) SEBAGAI
BAHAN CAMPURAN NUGGET IKAN
TONGKOL ( Euthynnus affinis C.)

ABSTRAK

Hafidhah Hasanah, A 420110155, Progam studi PekdmBiologi, Skripsi,
Fakultas Keguruan dan lImu Pendidikan, Universitfishammadiyah
Surakarta, Juli 2015, 59 halaman

Kelor (Moringa oleifera Lamk.) mengandung senyawifadan gizi
lengkap. Daunnya kaya vitamin A dan C, khususnytakbeoten yang
dimanfaatkan sebagai bahan campuran nugget ikagkioin Tujuan penelitian
ini untuk mengetahui kadar protein, air, betakaroan kualitas nugget ikan
tongkol dengan penambahan daun kelor. Metode p&meli dengan
menggunakan Rancangan Acak Lengkap (RAL) satur fgtin formulasi ikan
tongkol dan daun kelor dengan 7 perlakuan, yaianikongkol : daun kelor, A
(80g:209),B(70g:30(9g),C(60g:409g)(Wwg:509),E(40g:600Q), F
(30 g: 70 g) dan G (20 g : 80 g) dengan 2 kalingan. Hasil penelitian
menunjukkan bahwa kadar protein tertinggi nuggetdpat pada perlakuan A
(ikan tongkol 80 g : daun kelor 20 g) yaitu 7,80Radar air dan betakaroten
tertinggi terdapat pada perlakuan G (ikan tongk6l @ : daun kelor 80 g) yaitu
67,482% dan 0,0161 pg/g dan kualitas nugget ikagkol dengan penambahan
daun kelor terbaik pada perlakuan D (ikan tongk0Id: daun kelor 50 g), yaitu
warna hijau tua, rasa cukup gurih, aroma cukup lan¢ekstur cukup lembut
dan daya terima sangat suka.

Kata kunci: nugget, ikan tongkol, daun kelor, betakaroten, protein
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THE USE OF MORINGA LEAVES ( Moringa oleifera Lamk . )
AS A MIXTURE OF TUNA FISH NUGGETS
( Euthynnus affinis C. )
ABSTRACT

Hafidhah Hasanah, A 420110155, Biology Educatiamd$tProgram, Thesis,
the Faculty of Education, University of Muhammadiygurakarta, July 2015,
59 page

Moringa (Moringa oleifera Lamk.) contain active cpounds and complete
nutrition. The leaves are rich in vitamins A andh@ta-carotene in particular
are used as a mixture of tuna fish nuggets. The@gse of this study was to
determine levels of protein, water, beta-carotend guality nuggets of tuna
with the addition of moringa leaves. The resear@thod using a completely
randomized design (CRD) one factor, namely the ditation of swordfish and
moringa leaves with 7 treatments, namely swordfidbringa leaves, A (80
gams: 20 g), B (70 g: 30 g), C (60 g: 40 g), D (6®0 g), E (40 g: 60 g), F
(30 g: 70 g) and G (20 g: 80 g) with 2 replicatiofi$ie results showed that the
highest protein content nugget found in treatme(tuAa 80 g: Moringa leaves
20 g) is 7.80%, the highest water content and latatene found in
treatments G (tuna 20 g: Moringa leaves 80 Q) i$#82% and 0.0161 mg / g
and he best quality of tongkol fish nugget by addintprken sample D. Its
shown by its color (dark geen), taste (salty engughmell (rotten enough),
tekstur (smooth enough) and acceptance of peoptg good).

Keywords: nuggets, tuna, Moringa leaves, beta-carotene, protein
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