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terhadap Karakteristik Fisikokimia dan Organoleptik Nugget Ikan 

Patin-Tepung Nangka Muda. 
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ABSTRAK 

 

Nugget merupakan salah satu produk restructured meat dengan 

prinsip penyatuan kembali potongan-potongan daging menjadi suatu bentuk 

utuh yang kompak dengan penambahan bahan pengisi (filler) dan pengikat 

(binder). Pengolahan ikan patin menjadi nugget dengan penambahan tepung 

nangka muda merupakan upaya diversifikasi hasil perikanan dan pertanian, 

meningkatkan juiciness, serta meningkatkan kandungan serat nugget ikan 

patin. Penelitian pendahuluan nugget ikan patin dengan proporsi 30% 

tepung nangka muda menunjukkan penurunan tingkat kekenyalan dan 

tekstur kurang kompak. Peningkatan kualitas nugget dapat dilakukan 

dengan penambahan pati kentang sebagai filler dan binder dalam nugget. 

Tujuan penelitian ini adalah untuk mengetahui pengaruh konsentrasi pati 

kentang terhadap sifat fisikokimia dan organoleptik nugget. Rancangan 

penelitian yang digunakan adalah Rancangan Acak Kelompok (RAK) faktor 

tunggal yang terdiri dari enam taraf konsentrasi pati kentang, yaitu 3%, 6%, 

9%, 12%, 15%, dan 18% (b/b ikan patin-tepung nangka muda). Peningkatan 

konsentrasi pati kentang pada nugget ikan patin-tepung nangka muda 

berpengaruh terhadap kadar air (61,28-63,99%), WHC adonan kukus 

sebelum goreng (63,06-114,53%) dan sesudah goreng (127,22- 216,49%), 

daya serap minyak (7,47-11,26%), hardness (6101,66-8796,41g), dan 

cohesiveness (0,21-0,47) serta sifat organoleptik, yaitu kesukaan terhadap 

tekstur (3,72-4,39) dan juiciness (3,58-4,33).Warna nugget ikan patin-

tepung nangka muda cenderung coklat gelap dengan nilai L, a*, b*, hue, 

dan chroma berturut-turut sebesar 49,20-56,33; 6,78-8,75; 13,03-17,93; 

62,41-63,87; dan 14,69-19,96. Perlakuan terbaik berdasarkan sifat 

organoleptik adalah penambahan konsentrasi pati kentang 18% yang 

memiliki sifat fisikokimia kadar air sebesar 61,28%, WHC adonan sebelum 

goreng 114,53% dan sesudah goreng 216,49%, daya serap minyak 7,47%, 

hardness 8796,41 g, cohesiveness 0,26, serta warna nugget coklat gelap 

dengan nilai L, a*, b*, hue, dan chroma berturut-turut sebesar 49,20; 6,78; 

13,03; 62,41; dan 14,69.  

 

Kata Kunci: nugget, ikan patin, tepung nangka muda, pati kentang 
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Jessica Dewi Wijaya (6103016147). Effect of Potato Starch 

Concentration on Physicochemical and Organoleptic Characteristics of 

Catfish Nugget with Unripe Jackfruit Flour. 

Advisor: Ir. Adrianus Rulianto Utomo, MP., IPM. 

  

ABSTRACT 

 

Nugget is a restructured meat product with the principle of 

reshaped of meat into a compact form by adding fillers and binders. 

Processing catfish into nuggets by modifying the addition of unripe jackfruit 

flour is one of the efforts to diversify fishery and agricultural products, 

increase juiciness, and can increase the catfish nugget fiber content. 

Preliminary research on making catfish nuggets with the proportion of 30% 

unripe jackfruit flour showed a decrease in the level of elasticity and the 

resulting nuggets became less compact. Efforts to improve the quality of the 

nuggets can be done by adding potato starch as fillers and binders such as 

potato starch. The purpose of this study was to determine the effect of 

potato starch concentration on the physicochemical and organoleptic 

properties of catfish nugget with unripe jackfruit flour. The research design 

used a single factor Randomized Block Design (RBD) consisting of six 

levels of potato starch concentration which included 3, 6, 9, 12, 15, and 

18% (w/w catfish-unripe jackfruit flour). The results showed the influence 

of potato starch concentration on water content (61.28-63.99%), WHC 

before frying (63.06-114.53%) and after frying (127.22-216.49%), oil 

absorption (7.47-11.26%), hardness (6101.66-8796.41g), and cohesiveness 

(0.21-0.47) and organoleptic properties, for texture (3.72-4.39) and juiciness 

(3.58-4.33). The color of catfish-unripe jackfruit flour nugget tends to be 

dark brown with L, a*, b*, hue, and chroma values respectively 49.20-

56.33, 6.78-8.75, 13.03-17.93, 62.41-63.87; and 14.69-19.96. The best 

treatment based on organoleptic properties was the addition of 18% potato 

starch concentration which has physicochemical properties of water content 

of 61.28%, WHC before frying 114.53% and after frying 216.49%, oil 

absorption 7.47%, hardness 8796.41 g, cohesiveness 0.26, and dark brown 

nugget colors with L, a*, b*, hue, and chroma values respectively 49.20, 

6.78, 13.03, 62.41, and 14.69. 

 

Keywords: nugget, catfish, unripe jackfruit flour, potato starch 
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