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ABSTRAK

Nugget merupakan suatu bentuk produk olahan pangan yang terbuat dari
daging giling, dicetak atau dipotong, dan dilapisi dengan tepung atau bahan lain.
Nugget dapat dibuat dari berbagai jenis bahan, seperti daging ayam, daging sapi,
ikan, sayur, dan lainnya. Penelitian ini menguji kualitas nugget ikan marlin dengan
penambahan rumput laut melalui analisis serat kasar, protein, kadar air, kadar abu,
dan tingkat kesukaan (hedonik). Uji hedonik dilakukan dengan 30 panelis untuk
menilai rasa, aroma, warna, tekstur, dan overall. Data dianalisis menggunakan
Anova dan uji BNT, serta metode de Garmo untuk menentukan perlakuan terbaik.
Penambahan rumput laut meningkatkan kadar air, abu, protein, dan serat kasar,
serta mempengaruhi rasa, warna, aroma, tekstur, dan overall. Kadar air naik dari
49% pada P1 menjadi 58% pada P3, kadar abu dari 0,94% menjadi 1,61%, protein
dari 14,66% menjadi 18,51%, dan serat kasar dari 26,43% menjadi 32,57%.
Penelitian ini menunjukkan bahwa penambahan rumput laut (Eucheuma cottonii)
meningkatkan kadar air, abu, protein, dan serat kasar pada nugget ikan marlin
secara signifikan dan sesuai standar SNI 7758:2013. Metode de Garmo
menyimpulkan bahwa nugget dengan 20% rumput laut (P3) adalah formulasi
terbaik, menggabungkan hasil kimia dan penilaian organoleptik yang optimal,
menjadikannya pilihan yang paling diterima oleh konsumen.

Kata kunci: Nugget, ikan marlin, rumput laut, serat



ABSTRACT

Nuggets are a form of processed food products made from ground beef,
molded or cut, and coated with flour or other ingredients. Nuggets can be made
from different types of ingredients, such as chicken, beef, fish, vegetables, and
others. This study tested the quality of marlin fish nuggets with the addition of
seaweed through analysis of crude fiber, protein, moisture content, ash content,
and preference level (hedonic). The hedonic test was carried out with 30 panelists
to assess taste, aroma, color, texture, and overall. The data were analyzed using
the Anova and BNT tests, as well as the de Garmo method to determine the best
treatment. The addition of seaweed increases the moisture content, ash, protein,
and crude fiber, as well as affects taste, color, aroma, texture, and overall. The
moisture content increased from 49% in P1 to 58% in P3, the ash content from
0.94% to 1.61%, protein from 14.66% to 18.51%, and crude fiber from 26.43% to
32.57%. This study shows that the addition of seaweed (Eucheuma cottonii)
increases the moisture content, ash, protein, and crude fiber in marlin nuggets
significantly and according to the SNI 7758:2013 standard. The de Garmo method
concluded that nuggets with 20% seaweed (P3) were the best formulation,
combining optimal chemical results and organoleptic assessments, making them
the most acceptable choice by consumers.

Keywords: Nugget, marlin, seaweed, fiber
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