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ABSTRAK 
 

Nugget adalah makanan yang berasal dari daging yang dipotong 
dan digiling dan disatukan kembali. Nugget ayam juga merupakan makanan 
yang cepat saji dan dapat disimpan dengan jangka yang lama. Penambahan 
daun singkong pada nugget ayam dapat meningkatkan nilai serat dan dapat 
diperuntukan bagi anak-anak yang kurang menyukai sayur. Daun singkong 
yang digunakan adalah daun yang muda. Penulisan karya ilmiah ini 
bertujuan untuk mengetahui pengaruh penambahan daun singkong dan lama 
penyimpanan terhadap kadar air nugget ayam daun singkong. Pengamatan 
meliputi pengujian kadar air selama penyimpanan 28 hari. Pengujian kadar 
air menggunakan metode thermogravimetri. Hasil menunjukkan bahwa 
kadar air nugget ayam daun singkong mengalami perbedaan signifikan 
selama penyimpanan pada signifikasi α=5%. Kadar air nugget ayam daun 
singkong berkisar antara 63,43±1,83% - 60,30±0,28%. 
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NathaniaMarella, NRP 6103014067. " The Effect of Adding Cassava 
Leaves and Long Storage to Cassava Leaf Chicken Nugget Water 
Content". 
Under the guidance of: 
Dr. Paini Sri Widyawati S.Si, M.Si 

 
 

ABSTRACT 
 

Nugget is food that comes from meat that is cut and ground and  
put back together. Chicken nuggets are also fast food and can be stored for a 
long time. Adding cassava leaves to chicken nuggets can increase the value 
of fiber and can be used for children who do not like vegetables. Cassava 
leaves used are young leaves. The writing of this scientific paper was aimed 
to determine the effect of adding cassava leaves and storage time to the 
water content of cassava leaf chicken nuggets. Observations  included 
testing moisture content for 28 days of storage. Testing the moisture content 
used the thermogravimetric method. The results showed that the water 
content of cassava leaf chicken nuggets experienced significant differences 
during storage at a significance of α = 5%. Water content of cassava leaves 
from cassava leaves were ranged from 63.43 ± 1.83% - 60.30 ± 0.28%. 
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