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ABSTRAK 

 

(Meutthy Rahma Trisnawati. 26060117140011. Karakteristik Bakso 

Ikan Nila (Oreochromis niloticus) Dengan Penambahan Biokalsium Tulang Ikan 

Kakap Putih (Lates calcarifer). Putut Har Riyadi dan Ima Wijayanti). 

 Ikan nila merupakan ikan yang mengandung protein sehingga dapat diolah 
menjadi bakso. Bakso ikan merupakan produk olahan ikan berprotein tinggi 
namun rendah kalsium. Tulang ikan kakap putih merupakan salah satu limbah 
perikanan yang dapat dimanfaatkan salah satunya dengan mengolahnya menjadi 
salah satu sumber kalsium. Kebutuhan kalsium harian manusia diketahui rata-rata 
adalah 800 mg- 1300 mg perhari. Penambahan biokalsium tulang ikan kakap putih 
dilakukan untuk meningkatkan nilai gizi  kalsium pada bakso ikan dan memenuhi 
asupan kalsium para konsumen. Tujuan penelitian ini adalah untuk mengetahui 
pengaruh penambahan biokalsium tulang ikan kakap putih  dalam bakso ikan nila 
terhadap karakteristik bakso secara fisik, kimia maupun sensori. Metode 
penelitian yang dilakukan bersifat eksperimental laboratoris dengan Rancangan 
Acak Lengkap (RAL). Perlakuan pada penelitian ini adalah penambahan 
biokalsium tulang ikan kakap putih dengan konsentrasi berbeda (0,3,5 dan 7%). 
Analisis penelitian yang dilakukan yaitu kekuatan gel, kadar kalsium, protein, air, 
lemak, abu dan sensori. Hasil penelitian menunjukan penambahan biokalsium 
tulang ikan kakap putih konsentrasi 3% pada pengolahan bakso ikan nila memiliki 
hasil terbaik dengan kekuatan gel (1889,757 g.cm), kadar kalsium (1095,1 
mg/100g), kadar protein (13,23%), kadar air (72,28%), kadar lemak (1,39%) dan 
kadar abu (2,43%). Uji sensori organoleptik didapatkan tingkat kesukaan tebaik 
dengan perlakuan menurut penilaian panelis adalah bakso ikan nila dengan 
penambahan biokalsium tulang ikan kakap putih sebanyak 3%.  

Kata kunci: Bakso, Ikan Nila, Biokalsium, Tulang Ikan Kakap Putih 
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ABSTRACT 

(Meutthy Rahma Trisnawati. 26060117140011. Characteristics of 

Tilapia Meatballs (Oreochromis niloticus) with the Addition of Biocalcium 

Seabass Bones (Lates calcarifer). Putut Har Riyadi and Ima Wijayanti).  

Tilapia was a fish that contains protein so that it could been processed 
into meatballs.  Fish balls were processed fish products with high protein but low 
calcium. Seabass were one of the fishery wastes that could been utilized, one of 
which was by processing it into a source of calcium. The average known daily 
human calcium requirement was 800 mg - 1300 mg per day. The addition of 
seabass bone biocalcium was done to increase the nutritional valued of fish balls 
and met the calcium intake of consumers. The purpose of this studied was to 
determine the effect of adding biocalcium to seabass bones in tilapia meatballs on 
the physical, chemical and sensory characteristics of meatballs. The researched 
method carried out was experimental laboratory with Complete Randomized 
Design (CRD). The treatment in this studied was the addition of biocalcium 
seabass bones with different concentrations (0,3,5 and 7%). Analysis of the 
researched carried out was gel strength, calcium levels, protein, watered levels, 
fat levels, ash levels and sensory. The results showed that the addition of seabass 
bone biocalcium concentration of 3% in tilapia meatball processing had the best 
results with gel strength (1889.75 g.cm), calcium content (1095.1 mg/100g), 
protein content (13.23%), watered content (72.28%), fat content (1.39%) and ash 
content (2.43%). Organoleptic sensory tests found the best leveled of liking with 
treatment according to the panelists' assessment was tilapia meatballs with the 
addition of biocalcium seabass bones as much as 3%. 

Keywords: Meatballs, Tilapia, Biocalcium, Seabass Bones   
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