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Athika Risa Yulista. NIM: 2011512041.P. Mixing of Raw Materials In W;:Irf;'
Femperature  Different Quality Of Meatballs Surimi  Tilapia (()I'(f()(!/ll"wl//‘»
niloticus). Taught: Primary Supervisor Dr. Ir. Helmi Harris, M5 and Assistant
Supervisor Ir. Hj. Tri Widayatsih, M, Si

ABSTRACT

South Sumatra is an area of many public waters such as swamps, swampy,
and sungai.Upaya to increase the diversification of processed surimi with the
addition of tilapia (Oreochromis niloticus) into meatballs using different water
temperatures. In the weight variable solvent (es) is altered in comparison with the
weight of the solute (the total weight of the dry batter) is constant, the more dilute
the dough, the more the number of amalgam meatballs in getting or increasing the
amount of ice. This study aims to determine the physical quality include: texture
and color, quality chemicals include: moisture, ash, protein, fat, carbohydrate, and
know the value of the organoleptic quality that include: appearance, aroma,
texture and taste. This study was conducted in November-December 2016. This
study uses (RAK) with a level three (3) treatment with 3 (three) replications
Treatment Water Temperature Different form at 27 ° C, 10 ° C and 5 ° C. The
results of the study physical quality (texture between 394.20 to 605.20), (lightness
between 67.80 to 70.70), (chroma between 9.77 to 12.70), (hue between 68.43 to
70.47 ). Chemical quality (water content between 64.02 to 73.38, ash content
between 0.19 to 1.62, the protein content of between 41.44 to 45.13, fat content
between 8.55 to 13.45, carbohydrate 8 , 14 to 17.23). The hedonic quality

(between 5.80 to 7.64 appearance, aroma between 6.52 to 7.64, 5.72 to 6.60
between the texture, taste between 6.82 to 8.20).

Keywords: Meatballs, Surimi Tilapia, nutritional value.
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ABSTRAK

Sumatera Selatan merupakan daerah yang banyak memiliki perairan
umum seperti rawa, lebak, dan sungai.Upaya untuk meningkatkan diversifikasi
olahan dengan penambahan surimi ikan nila (Oreochromis niloticus) menjadi
bakso dengan menggunakan suhu air yang berbeda. Pada variabel berat zat pelarut
(es) yang diubah-ubah dibandingkan dengan berat zat terlarut (berat total adonan
kering) yang konstan, semakin encer adonan,semakin banyak jumlah pentol bakso
yang di dapatkan atau meningkatnya jumlah es. Penelitian ini bertujuan untuk
mengetahui mutu fisik meliputi : tekstur dan warna, mutu kimia yang meliputi :
kadar air, abu, protein, lemak, karbohidrat dan mengetahut nilai  mutu
organoleptik yang meliputt : kenampakan, aroma, tekstur dan rasa. Penelitian im
dilaksanakan pada bulan November - Desember 2016. Penclitian i
menggunakan (RAK) dengan taraf 3 (tiga) perlakuan dengan 3 (tiga) kali ulangan
Perlakuan berupa Suhu Air Yang Berbeda yaitu 27°C, 10°C dan 5°C. Hasil
penelitian mutu fisik (tekstur antara 394,20-605,20), (lightness antara 07.80-
70,70), (chroma antara 9,77-12,70), (hue antara 68,43-70,47). Mutu kimia (kadar
air antara 64,02-73,38, kadar abu antara 0,19-1,62, kadar protein antara 41.44
45,13, kadar lemak antara 8,55-13,45, kadar karbohidrat 8.14-17.23). Mutu
Hedonik (kenampakan antara 5,80-7,64, aroma antara 6,52-7.64, tekstur antara
5,72-6,60, rasa antara 6,82-8,20).

Kata Kunei : Bakso, Surimi lkan Nila, Nilai gizi.



