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ABSTRACT 

Syafira Nurfajrin. B.1810396. Chemical and Organoleptic Characteristics of 
Terubuk Shredded (Saccharum edule hassk) with the Addition of Mackarel Tuna 
Fish (Euthynnus affinis). Under the guidance of Intan Kusumaningrum and Siti 
Aminah. 

Shredded is one of the food products with a long shelf life usually comes 
from processed meat products that are dried. This research aims to innovate the 
terubuk shredded processing and develop local potential. This study used a 
completely randomized design (CRD) with one factor, namely the ratio of terubuk 
and tuna (50%:50%, 60%:40%, 70%:30%, 80%:20%,90%:10%) . Product 
analysis includes chemical analysis of water content, protein content and fat 
content as well as organoleptic tests (sensory & hedonic quality) to determine the 
selected product, then chemical analysis includes ash content, crude fiber content 
and carbohydrate content. Data analysis used was ANOVA and Duncan's Advanced 
Test with 95% confidence interval. The results showed that shredded terubuk with 
the addition of selected tuna was the addition of 50% tuna with a water content of 
14.695%, protein content 23.300%, fat content 26.125%, ash content 5.115%, 
crude fiber content 33.563%, and carbohydrate content 30.765%. Sensory and 
hedonic test results showed that the best shredded with the addition of selected tuna 
had the highest acceptance value for all parameters (color, taste, aroma, texture 
and overall). 

Keywords: Shredded, terubuk, mackarel tuna fish, chemical test, organoleptic tests   
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ABSTRAK 
Syafira Nurfajrin. B.1810396. Karakteristik Kimia dan Organoleptik Abon 
Terubuk (Saccharum edule hassk) dengan Bahan Campuran Ikan Tongkol 
(Euthynnus affinis). Dibawah bimbingan Intan Kusumaningrum dan Siti Aminah. 

Abon merupakan salah satu produk makanan dengan umur simpan yang 
lama biasanya berasal dari produk olahan daging yang dikeringkan. Penelitian ini 
bertujuan untuk inovasi pengolahan abon terubuk serta mengembangkan potensi 
lokal. Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan satu 
faktor, yaitu perbandingan terubuk dan ikan tongkol (50%:50%, 60%:40%, 
70%:30%, 80%:20%,90%:10%). Analisa produk meliputi analisa kimia kadar air 
kadar protein dan kadar lemak serta uji organoleptik (mutu sensori & hedonik) 
untuk menentukan produk terpilih, kemudian dilakukan analisa kimia meliputi 
kadar abu, kadar serat kasar dan kadar karbohidrat. Analisis data yang digunakan 
adalah ANOVA dan Uji Lanjut Duncan dengan selang kepercayaan 95%. Hasil 
penelitian menunjukkan bahwa abon terubuk dengan bahan campuran ikan tongkol 
terpilih adalah penambahan ikan tongkol 50% dengan kadar air 14.695%, kadar 
protein 23.300%, kadar lemak 26.125%, kadar abu 5,115%, kadar serat kasar 
33,563%, dan kadar karbohidrat 30,765%. Hasil uji mutu sensori dan hedonik 
menunjukkan abon terubuk dengan bahan campuran ikan tongkol terpilih memiliki 
nilai penerimaan tertinggi pada semua parameter (warna, rasa, aroma, tekstur dan 
overall).  

Kata Kunci : Abon, terubuk, ikan tongkol, uji kimia, uji organoleptik  
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