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DAYA TERIMA DAN KANDUNGAN ABON LEMBARAN DARI IKAN 

BANDENG (Chanos Chanos) DENGAN PENAMBAHAN SANTAN 

KELAPA PADA KONSENTRASI BERBEDA 

 

RINGKASAN 

Anita Mahardika 

Di Bawah Bimbingan Rosnah dan Hariani 

 

 

Latar Belakang: Abon ikan lembaran merupakan suatu jenis produk olahan makanan yang 

dibuat dari abon ikan bandeng dengan penambahan santan dan gula lalu di keringkan 

dengan pengovenan yang berbentuk khas segi panjang, berwarna merah kecoklatan, dan 

tekstur yang keras dan permukaan yang kasar. 

Metode: Penelitian ini menggunakan penelitian pra eksperimental dengan desain 

rancangan acak lengkap (RAL),terdiri dari 4 perlakuan yaitu A1C0 penambahan santan 150 

ml,A1C1 penambahan santan 160 ml,A1C2 penambahan santan 170 ml,A1C3 penambahan 

santan 180 ml. Dilaksanakan mulai tanggal 2-3 juli 2024 di Laboratorium uji cita rasa 

Politeknik kesehatan Kendari dengan menggunakan panelis mahasiswa berjumlah 30 

orang.Data yang dikumpulkan berupa data mutu organoleptik menggunakan formulir uji 

organoleptik dan pengukuran komposisi kimia yang dikumpulkan berupa data deskriptif 

terdiri dari kadar air (gravimetri), kadar abu (gravimetri). Kadar protein (kjedhall), kadar 

lemak (sochlet), dan kadar karbohidrat (by difference). analisis data yang dilakukan 

menggunakan uji Kruskal- walls untuk melihat apakah ada perbedaan terhadap produk abon 

lembaran ikan bandeng. 

Hasil: Analisis data menunjukkan bahwa penerimaan panelis terhadap 4 perlakuan prodak 

abon lembaran ikan bandeng menunjukkan bahwa perlakuan tekstur menunjukkan 

signifikan dan perlakuan warna, aroma dan aroma menunjukkan perbedaan yang tidak 

signifikan.walaupun secara presentase ada perbedaan berdasarkan atribut warna abon 

lembaran ikan bandeng A1C3 memiliki presentase tertinggi (30%), penerimaan panelis 

berdasarkan atribut tekstur kategori sangat menarik A1C3 memiliki presentase (26,7%), 

penerimaan panelis berdasarkan atribut rasa kategori sangat menarik A1C3 memiliki 

presentase (50%) dan penerimaan panelis berdasarkan atribut aroma kategori sangat 

menarik A1C3 memiliki presentase tertinggi (23,3 %). 

Saran: Sarankan untuk melanjutkan penelitian tentang abon lembaran dari ikan bandeng 

dengan penambahan santan kelapa tentang lama penyimpanan abon lembaran,prodak ini 

juga memiliki kandungan gizi tinggi khususnya lemak. 

Kata Kunci: daya terima abon ikan bandeng penambahan santan kelapa 
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ACCEPTABILITY AND CONTENT OF SHREDDED FISH SHEETS 

MILKFISH (Chanos Chanos) WITH THE ADDITION OF COCONUT MILK 

COCONUT AT DIFFERENT CONCENTRATIONS 

ABSTRACT 

Anita Mahardika 

Under The guindance of Rosnah and Hariani 

Background: Abon ikan sheet is a type of processed food product made from shredded milkfish 

with the addition of coconut milk and sugar and then dried by oven with a typical rectangular 

shape, brownish red color, and hard texture and rough surface. 

Methods: This study uses pre-experimental research with a complete random design design (RAL), 

onsists of 4 treatments, namely A1C0 adding 150 ml of coconut milk, A1C1 adding 160 ml of 

coconut milk, A1C2 adding 170 ml of coconut milk, A1C2 adding 180 ml of coconut milk.It was 

held from the 2nd-3rd at july 2024 the Kendari Health Polytechnic Taste Test Laboratory using 30 

student panelists. The data collected was in the form of organoleptic quality data using an 

organoleptic test form and chemical composition measurements collected in the form of descriptive 

data consisting of moisture content (gravimetry), ash content (gravimetry). Protein content 

(kjedhall), fat content (sochlet), and carbohydrate content (by difference). The data analysis was 

carried out using the Kruskal-walls test to see if there was a difference in the shredded milkfish 

sheet product. 

Results: Data analysis shows that panelists' acceptance of 4 treatments of shredded milkfish sheet 

products shows that texture treatment shows significant and color treatment, aroma and aroma 

show insignificant differences. although in percentage terms there is a difference based on color 

attributes of shredded milkfish sheet A1C3 has the highest percentage (30%), panelist acceptance 

based on texture attributes in the very attractive category A1C3 has a percentage (26.7%), panelist 

acceptance based on taste attributes in the very attractive category A1C3 has a percentage (50%) 

and panelist acceptance based on aroma attributes in the very attractive category A1C3 has the 

highest percentage (23.3%). 

Suggestion: It is recommended to continue research on shredded sheets from milkfish with the 

addition of coconut milk about the storage time of shredded sheets, this product also has high 

nutritional content, especially fat. 

Keywords: acceptability of shredded milkfish adding coconut milk. 
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