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RINGKASAN

SANTI BESTARI TONDANG 2023. “Penambahan Tepung Tapioka Dengan
Level Yang Berbeda Terhadap Mutu Organoleptik Bakso Daging Kambing”.
Dibimbing oleh KARINA MIA BERUTU, S.Pt, M.Sc dan JULI MUTIARA
SIHOMBING, S.Pt, M.Pt. Penelitian dilaksanakan di Laboratorium Fakultas
Pertanian dan Peternakan Universitas Tjut Nyak Dhien. Karakteristik daging
kambing yaitu warna daging kambing lebih gelap, serat yang halus dan lembut,
mempunyai bau yang lebih keras, lemak daging kambing keras dan kenyal serta
berwarna putih kekuningan Tujuan penelitian adalah untuk mengetahui pengaruh
penambahan tepung tapioka dengan level yang berbeda terhadap organoleptik
bakso daging kambing. Parameter penelitian ini adalah uji organoleptik terhadap
panelis yang terdiri dari warna, tekstur, rasa dan kekenyalan bakso. Metode
penelitian dilakukan dengan menggunakan Metode Kruskall Wallis dengan 4
perlakuan yaitu T1 (5%), T2 (15%), T3 (25%), dan T4 (35%) dengan uji
organoleptik yang terdiri dari warna, tekstur, rasa dan kekenyalan bakso daging
kambing. Hasil penelitian menunjukkan bahwa penambahan tepung tapioka denga
level yang berbeda memberi pengaruh yang sama disukai oelh panelis terhadap
warna, rasa dan kekenyalan bakso. Tetapi memberi pengaruh yang berbeda nyata
pada tekstur bakso dimana panelis lebih menyukai tekstur bakso pada level 15%
penambahan tepung tapioka.

Kata kunci: Daging kambing, Tepung tapioka, Organoleptik bakso



ABSTRACT

SANTI BESTARI TONDANG 2023. "Addition of Tapioca Flour at
Different Levels on the Organoleptic Quality of Mutton Meatballs™.
Supervised by KARINA MIA BERUTU, S.Pt, M.Sc and JULI MUTIARA
SIHOMBING, S.Pt, M.Pt. The research was carried out at the Laboratory of the
Faculty of Agriculture and Animal Husbandry, Tjut Nyak Dhien University. The
characteristics of goat meat are that the color of the goat meat is darker, the fibers
are fine and soft, it has a stronger odor, the goat meat fat is hard and chewy and
has a yellowish white color. The aim of the research was to determine the effect
of adding tapioca flour at different levels on the organoleptic properties of goat
meat balls. . The parameters of this research are organoleptic tests on panelists
which consist of color, texture, taste and elasticity of the meatballs. The research
method was carried out using the Kruskall Wallis Method with 4 treatments,
namely T1 (5%), T2 (15%), T3 (25%), and T4 (35%) with organoleptic tests
consisting of color, texture, taste and elasticity of meatballs. Lamb. The results
of the research showed that the addition of tapioca flour at different levels had
the same effect as preferred by the panelists on the color, taste and elasticity of
the meatballs. However, it had a significantly different effect on the texture of
the meatballs where the panelists preferred the texture of the meatballs at the
15% level of tapioca flour addition.

Keywords: Goat meat, Tapioca flour, Meatball organoleptic
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