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UJ ORGANOLEFTIK DAN ANALISIS KANDUNGAN SENYAWA
MAKRO PADA NUGGET AYAM DENGAN FENAMBAHAN TEPUNG
TEMPE KACANG MERAH (Phaseolus valgaris L.}

el
Sance Thersia Olla

No. Registrasi : 711 15 029
ABSTRAK

Kacang merah memiliki banyak nutnsi dan tersedia melimpah di Indonesia,
namun tidak ditmbang dengan pemanfaatan yang tmgm. Salah satu produk
olashan dan kacang merah adalah tempe kacang mersh, namun tempe memilik
daya simpan yang rendah. Salah satu cara unfuk memperpanjang umur simpan
tempe adalah dengan mengolahnyva menjadi tepung tempe, yang memungkinkan
perluasan aplikasi pada olahan pangan, salah satunya adalah sebagai bahan
tambahan pada mugger ayam. Penelitian ini telah dilakukan pada bulan Januari
hingga Februari 2020 di Laboratorium Teknologi Pangan UPT Laboratorium
Matematika dan llmu Pengetahuan Alam Universitas Katolik Widya Mandira
Kupang dan di Laboratorium Kimia Tanah Fakultas Pertanian Universilas Nusa
Cendana. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) untuk
mengetaln pengaruh penambahan tepung tempe kacang merah terhadap sifat
organoleptik dan kandungan senyawa makro megger ayam. Ujl organoleptik
dilakukan untuk menentukan tingkat kesukaan panelis terhadap wama, aroma,
tekstur, dan rasa. Analisis kandungan semyawa makro meliputi karbohidrat, lemak
dan protein menggunakan metode Carbohydmate by difference, metode Saxhiet dan
metode Kjeldahl. Terdapal empat perlakuan dan lima ulangan Perlakuan terdin
dari TO (kontrol), Tl (150g tepung tempe kacang merah), T2 (250 gr tepung
tempe kacang merah), dan T3 {350 gr tepung tempe kacang merah). Hasil wji
organoleptik memmjukkan penilaian yang berbeds dan bap panelis. Dan sem
wama dan aroma, panelis lebih memilih perlakuan kontrol, sedangkan dari segi
tekstur dan rasa. panelis lebih memilth megeer ayam dengan penambahan 150
gram tepung tempe. Anzlisis kandungzn senyvawa makro menunjukkan bahwa
kadar karbohidrat tertinggi (47.87%) dan kadar protein tertingg (25.58%)
terdapat pada nugger ayam dengan penambahan 350 gram tepung tempe kacang
merzh, sedangkan kadar lemak tertinggi (20.57%) terdapat pada nugger ayam
tanpa penambahan tepung tempe kacang merah. Kesimpulan dari hasil penelitian
ini adalah bahwa mugger ayam dengan penambahan lepung tempe kacang merah
memiliki organoleptik vang disukal panelis dan memiliki kandungan senyawa
karbohidrat dan protein yang tinggi, serta rendah lemak.

Kain Kunci: Kacang Merah, Tepung Tempe, Nugeer Ayam, Up Organoleptik,
Uji Karbohidrat, Uji Protein, Uji Lemak.
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ORGANOLEFPTIC TEST AND MACRO COMPOUNDS ANALYSIS OF
CHICKEN NUGGETS WITH ADDITION OF RED BEAN TEMPE FLOUR
(Phaseolus valgaris L.)

By
Sance Thersia Olla
Reglistration Number : 711 15 029

ABSTRACT

Red beans have many nutrients and are abundantly available in Indonesia, but
they are not highly utihzed. One of the processed products from red beans 1s red
bean tempe, but fempe has a low storability. One way to extend its shelf life 15 to
process it into tempe flour, which allows the expansion of applications in food
preparations, one of which is as an additional ingredient in chicken muggets. This
study aimed o determine the results of organoleptic tests and analysis of macro
compounds content in chicken mugpeir with added red bean tempe flour. This
research was conducted in January to February 2020 in the UPT Food Technology
Laboratory, Faculty of Mathematics and Natural Sciences, Widya Mandira
Catholic University and in the Soil Chemistry Laboratory, Faculty of Agneulture,
Nusa Cendana University. This study used a Completely Randomized Design
(CRD) to determine the effect of the addition of red bean tempe flour to the
organoleptic properties and content of chicken nugger macro compounds.

Organoleptic tests were performed to determine the level of panelist preference
for color, smell, texture, and taste. The analysis of macro compounds content
meluding carbohydrates, fats and proteins used the Carbohydrate by difference
method, the Sexvhfed: method and the Kjeldaf! method. There were four treatments
and five replications. The treatments consisted of TO (control), T1 (150g red bean
tempe flour), T2 (250g red bean tempe flour), and T3 (350g red bean fempe
flour}. The organoleptic test results showed a different assessment from each
panelist. In terms of color and smell, panelists preferred the control treatment,
while m terms of texture and laste, they preferred chicken nuggets with addition
150 grams of tempe flour. Analysis of macro compounds content showed that the
highest carbohydrate content (47.87%) and the highest protein content {25.58%)
was found in chicken muggers with the addition of 350 grams of red bean tempe
flour, while the highest fat content (20.57%) was found in chicken nuggers
without any added of red bean tempe flour. The conclusion of this research is that
chicken nuggers with addition of red bean tempe flour had an organoleptic that
liked by panelists and had a high content of carbohydrate and protein compounds,
while low n fat.

Kevwords: Red Beanx, Tempe Flour, Chicken Nogeets, Cvganoleptic Text,
Carbohvdrate Test, Protein Test, Fal Test.
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