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MOTTO 

 

 

“Tidak ada ujian yang tidak bisa diselesaikan. Tidak ada kesulitan yang 

melebihi batas kesanggupan. Karena Allah tidak akan membebani 

seseorang melainkan sesuai dengan kadar kesanggupannya”.  

(QS. Al-Baqarah Ayat:286). 
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DAYA TERIMA BAKSO IKAN CAKALANG FORTIFIKASI TEPUNG 

CANGKANG TELUR AYAM RAS 

 

RINGKASAN 

Rislayanti
 

Dibawah Bimbingan Rosnah dan Suriana Koro 

 

 

Latar Belakang : Tepung cangkang telur ayam ras sebagai substitusi tapioka 

pada bakso ikan cakalang diduga mempengaruhi komponen gizi pada bakso ikan 

cakalang. Oleh sebab itu, penelitian ini dilaksanakan untuk mengetahui pengaruh 

penambahan tepung cangkang telur ayam ras terhadap sifat kimia (kadar air, abu, 

protein, lemak, dan karbohidrat) bakso ikan tongkol. 

Metode : Jenis penelitian yang dilakukan adalah deskriptif dengan menggunakan 

uji hedonic/ daya terima. 

Hasil : Pembuatan tepung cangkang telur ayam ras dilakukan di labolatorium 

teknologi pangan Jurusan Gizi. Penelitian dilakukan dengan 3 percobaan, yaitu P0  

(bakso ikan cakalang tanpa fortifikasi), P1 (bakso ikan cakalang fortifikasi tepung 

cangkang telur konsentrasi 5%) dan P2 Bakso ikan cakalang fortifikasi tepung 

cangkang telur konsentrasi 10%. Tingkat penerimaan panelis terhadap bakso ikan 

cakalang dengan fortifikasi tepung cangkang telur ayam  ras berdasarkan rata-rata 

hasil penerimaan panelis berupa rasa, aroma, warna dan tekstur lebih menyukai 

pada bakso ikan cakalang tanpa fortifikasi. 

Kesimpulan : Dari uji daya terima di peroleh produk P1 yang banyak diterima 

dari segi warna, rasa dan tekstur sedangkan produk P2 di terima dari segi aroma. 

Saran : Bagi masyarakat terutama bagi ibu hamil Bagi ibu hamil bakso ikan 

cakalang fortifikasi tepung cangkang telur ayam ras baik dikonsumsi oleh ibu 

hamil karena kandungan kalsium pada bakso ikan cakalang fortifikasi tepung 

cangkang telur cukup tinggi baik untuk menjaga kesehatan tulang dan gigi janin. 

 

Kata Kunci : Daya terima bakso ikan cakalang, Tepung cangkang telur ayam ras, 

fortifikasi. 
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ABSTRACK 

 

ACCEPTANCE OF FORTIFICATION OF CAKALANG FISH MEATBALLS 

WITH RAISED CHICKEN EGG SHELL FLOUR 

 

Rislayanti 

Under the guidance of Rosnah and Suriana Koro 

 

Background: Chicken egg shell flour as a substitute for tapioca in skipjack tuna 

meatballs is thought to influence the nutritional components of skipjack tuna meatballs. 

Therefore, this research was carried out to determine the effect of adding broiler egg 

shell flour on the chemical properties (moisture, ash, protein, fat and carbohydrate 

content) of tuna meatballs. 

Method: The type of research carried out was descriptive using hedonic/receptivity 

tests. 

Results: The production of purebred chicken egg shell flour was carried out in the food 

technology laboratory of the Department of Nutrition. The research was carried out with 

3 experiments, namely P0 (skipjack fish meatballs without fortification), P1 (skipjack 

fish meatballs fortified with eggshell flour with a concentration of 5%) and P2 (skipjack 

tuna meatballs fortified with eggshell flour with a concentration of 10%). The level of 

panelist acceptance of skipjack tuna meatballs with fortified chicken egg shell flour was 

based on the average panelist acceptance results in the form of taste, aroma, color and 

texture which preferred skipjack fish meatballs without fortification. 

Conclusion: From the acceptability test, it was found that product P1 was widely 

accepted in terms of color, taste and texture, while product P2 was accepted in terms of 

aroma. 

Suggestion: For the public, especially pregnant women. For pregnant women, skipjack 

fish meatballs fortified with eggshell flour are good for consumption by pregnant 

women because the calcium content in skipjack fish meatballs fortified with eggshell 

flour is quite high and is good for maintaining healthy bones and teeth of the fetus. 

 

Keywords: Acceptability of skipjack tuna meatballs, purebred chicken egg shell flour, 

fortification 
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