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ABSTRAK 

 

(Dewi Ayu Purwati. 26060119140061. Pengaruh Penambahan Tepung Ikan 

Teri (Stolephorus sp.) terhadap Kandungan Kalsium Flakes Rumput Laut (Eucheuma 

cottonii). Lukita Purnamayati dan Eko Susanto). 

 

 Flakes merupakan produk yang banyak dipilih masyarakat sebagai menu 

sarapan karena praktis dan relatif mudah dalam penyajian. Produk flakes banyak 

disukai masyarakat namun kurang nutrisi, padahal produk flakes merupakan produk 

praktis sarapan yang memenuhi kebutuhan nutrisi bagi tubuh. Untuk meningkatkan 

kandungan protein pada produk flakes yaitu dengan menambahkan protein hewani, 

salah satunya dengan penambahan tepung ikan teri. Tujuan dari penelitian ini adalah 

untuk mengetahui mengetahui pengaruh penambahan, serta formulasi terbaik tepung 

ikan teri terhadap kandungan kalsium flakes rumput laut. Penelitian ini menggunakan 

metode Rancangan Acak Lengkap (RAL) dengan perlakuan penambahan tepung ikan 

teri konsentrasi 3%, 6%, 9% dan 12%, serta kontrol sebagai pembanding dengan 

pengujian sebanyak 3 kali ulangan. Data hasil uji proksimat, kadar kalsium, kadar 

serat pangan, dan rehidrasi dilakukan uji ANOVA dan uji Beda Nyata Jujur (BNJ). 

Data hasil pengujian hedonik diuji menggunakan metode uji Kruskal-Wallis dan uji 

Mann-Whitney. Hasil penelitian menunjukkan bahwa penambahan tepung ikan teri 

pada flakes memberikan pengaruh nyata (P<0,05%) terhadap kadar kalsium. 

Berdasarkan penilaian ini diperoleh bahwa formulasi terbaik tepung ikan teri 9%, 

dengan kadar air 4,09%, kadar abu 2,30%, kadar protein 11,26%, kadar lemak 

17,26%, kadar karbohidrat 65,09%, kalsium 165,45%, kadar serat pangan 38,64%, 

rehidrasi 47,62% serta menghasilkan nilai hedonik tertinggi yaitu selang kepercayaan 

sebesar 3,36<µ<3,56. 

 

Kata kunci: Flakes, Kalsium, Tepung Ikan Teri 
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ABSTRACT 

 

(Dewi Ayu Purwati. 26060119140061. The Effect of Adding Anchovy Flour 

(Stolephorus sp.) on the Calcium Content of Seaweed Flakes (Eucheuma cottonii). 

Lukita Purnamayati dan Eko Susanto). 

 

Flakes is a product that many people choose as a breakfast menu because it is 

practical and relatively easy to serve. Flakes products are widely liked by the public 

but lack of nutrition, in fact flakes are a practical breakfast products that fulfills the 

bodys nutritional needs. To increase the protein content in flakes products by adding 

animal protein, one of which is by adding anchovy flour. This of research aimed to 

determine the effect of the addition and best formulation of anchovy flour on the 

calcium content of seaweed flakes. This research used the Completely Randomized 

Design (CRD) method with treatment adding anchovy flour 3%, 6%, 9% 

concentrations and 12%, control as a comparison with 3 repetitions. The results of 

the proximate, calcium content, dietary fiber levels, and rehydration  test analyzed 

with ANOVA and Honestly Significant Difference (BNJ) tests. Hedonic test results 

was analyzed Kruskal-Wallis test and the Mann-Whitney test. The results showed that 

the addition of anchovy flour to flakes gave the significant effect (P<0.05%) on 

calcium levels. Based on this research, it was found that the best formulation of 

anchovy flour was 9%, with a water content of 4.09%, ash content of 2.30%, protein 

content of 11.26%, fat content of 17.26%, carbohydrate content of 65.09%, calcium 

content. 165.45%, dietary fiber content 38.64%, rehydration 47.62% and resulted in 

the highest hedonic value with a confidence interval of 3.36<μ<3.56. 3.36<µ<3.56. 

 

Keywords: Flakes, Calcium, Anchovy Flour 
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