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ABSTRAK 

 
(Reni Nurul Aini. 26060117140025. Pengaruh Subtitusi Tepung Tulang 

Ikan Patin (Pangasius sp.) Terhadap Karakteristik Mutu Corn Flakes. 

Sumardianto dan Apri Dwi Anggo). 

  

 Tulang ikan patin mengandung zat mikro diantaranya yaitu kalsium dan 

fosfor. Konsumsi kalsium dan fosfor masyarakat Indonesia masih rendah. Tulang 

ikan patin diolah menjadi tepung tulang ikan patin dan ditambahkan pada proses 

pembuatan corn flakes. Tujuan penelitian ini untuk mengetahui pengaruh subtitusi 

tepung tulang ikan patin terhadap karakteristik mutu corn flakes dan mengetahui 

konsentrasi terbaik untuk tingkat kesukaan konsumen. Metode yang digunakan 

adalah eksperimen laboratoris. Tulang ikan patin segar yang diolah menjadi tepung 

tulang ikan yang selanjutnya akan ditambahkan dalam pembuatan corn flakes. 

Rancangan percobaan yang digunakan yaitu rancangan acak lengkap (4 perlakuan, 

3 kali ulangan) dengan subtitusi tepung tulang patin konsentrasi 0%, 4%, 6% dan 

8%. Variabel yang dikaji adalah uji hedonik, kadar air, kadar kalsium, kadar 

fosfor, kekerasan, daya serap air dan ketahanan kerenyahan dalam susu. Perlakuan 

subtitusi konsentrasi tepung tulang ikan patin 4% paling disukai karena corn flakes 

yang dihasilkan memiliki rasa khas corn flakes sedikit rasa ikan, aroma khas corn 

flakes sedikit aroma khas ikan, berwarna kuning, tekstur yang masih renyah 

dengan rata-rata nilai hedonik sebesar 4,44 < µ < 4,66, kadar air 4,19%, kadar 

kalsium 1,05%, kadar fosfor 0,58%, kekerasan 6,44 N, daya serap air 58% dan 

ketahanan kerenyahan dalam susu selama 15,32 menit. 

 

Kata kunci : ikan patin, tepung tulang ikan patin, corn flakes, mutu 
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ABSTRACT 

 
(Reni Nurul Aini. 26060117140025. The Effect of Patin Fish Bone Flour 

(Pangasius sp.) Substitution on the Quality Characteristics of Corn Flakes. 

Sumardianto dan Apri Dwi Anggo). 

  

Patin fish bones contain micro substances including calcium and 

phosphorus. Indonesian people's consumption of calcium and phosphorus is still 

low. Patin bones are processed into patin bone flour and added to the process of 

making corn flakes. This research aims to determine the effect of patin bone flour 

substitution on the quality characteristics of corn flakes and determine the best 

concentration for the level of consumer preference. The method used is a 

laboratory experiment. Fresh patin bones are processed into fish bone flour which 

will then be added to make corn flakes. The experimental design used was a 

completely randomized design (4 treatments, 3 repetitions) with the substitution of 

concentrated patin bone flour 0%, 4%, 6% and 8%. The variables studied were 

hedonic test, water content, calcium content, phosphorus content, hardness, water 

absorption and dryness resistance in milk. The substitution treatment for the 

concentration of patin bone flour 4% is most preferred because the corn flakes 

produced have a typical corn flakes taste with a slight fish taste, a typical corn 

flakes aroma with a slight fish aroma, yellow color, texture that is still crunchy 

with an average hedonic value of 4,44 < µ < 4,66, water content 4,19%, calcium 

content 1,05%, phosphorus content 0,58%, hardness 6,44 N, water absorption 

capacity 58% and resistance to crispness in milk for 15,32 min. 

 

Keywords: patin fish, patin fish bone flour, corn flakes, quality 
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