DAFTAR ISI

Halaman

HALAMAN PERSETUJUAN ..ottt il
HALAMAN PENGESAHAN .......cooiiiiiiii s il
PERNYATAAN......ooiiiiiiiii s v
RIWAYAT HIDUP ..ot \%
KATA PENGANTAR ..ot vi
ABSTRACT ... viii
ABSTRAK ... s ix
RINGEKASAN ..o e X
DAFTAR ISI ...t s Xi
DAFTAR TABEL ..ot Xiv
BAB I PENDAHULUAN .......ooiiiiiiii s 15
1.1 Latar Belakang.........ccocoeiiiiiiiieeee e 15

1.2 Rumusan Masalah..........cccooeiiiiiiiiii e 16

1.3 Tujuan Masalah...........cooiiiiiiiii s 16

1.4 Manfaat Penelitian ..........cooeiiiiiiieiieicnesese s 17

1.5 Kerangka BerpiKir..........ccooeiiiiiiiiiiiii e 17

1.6 HIPOLESIS .ttt 18

BAB II TINJAUAN PUSTAKA ..ot 19
2.1 NUZEZEE AYAIMN ... 19

2.2 Bahan Pembuatan NUZEet..........ccccviiiiiiiiiiiiiiiie e 21

2.2.1 DAZING AYAIM ... .iiitiiiiiieiiiiic et 21

2.2.2 TePUNE TETIZU ..eovveeiiiiieeiee e 22

2.2.3 Tepung MaIZENa........ccoovieiieeirieniee e 22

2.2.4 Tepung Panir ........ccciiiiiiiiiiicicc e 23

2.2.5 GATAM..c.ciiiiicce e 23

2.2.6 Merica atau Lada..........ccooeeiiiiiiiiiee e 23
2..2.7Bawang Merah .........cccooiiiiiii e 24

2.2.8 Bawang Putih.........cccooiiiiiiiiii 24

2.2.9 MINYAK GOTENEZ ....vevviiieiiiiiisieesieeie et 25

2.2.10 AL ES oot 25

1



2201 TEIUL i 26

2.3 Proses Pembuatan NUZZEt .........ccccvviiiiiiiiiiieieie e 26
2.3.1 PenggiliN@an .......ccccooviieiiiiiiiiiieiiie s 26
2.3.2 PeNCAMPUIAN ....eeiiiiiiieiiiiiiie sttt e e enees 26
2.3.3 PeNGUKUSAN ....ovviuiiiiiiiiieii et 27
2.3.4 PEIUMUIAN ...t 27
2.3.5 PeNgGOTENZAN......cutiiiieiiiiiie et 27

2.4 PiSang KePOK ....c.viiiiiiiiiiii it 28
2.4.1 Kulit PISANG....c.veiviiiiiieiiicee e 29
2.4.2 Pengolahan Kulit Pisang..........c.cccccvviviiiiiiiiinicic e 30

2.5 Serat Pangan ..o 30

2.6 Kualitas Organoleptik atau Uji Organoleptik ..........ccccveviiiiiiiiiiininnnn 31
2.6.1 WAINA ..ottt 31
2.6.2 RASA....uiiiiiiie ittt e 32
2.6.3 ATOMA.....iiiiiiiie it 32
2.0.4 TEKSTUL ...ttt 32

BAB III METODE KEGIATAN .......ccooiiiiiii e 33

3.1 Lokasi dan Waktu Penelitian ...........ccococeeiiiiiiiiiiiiiiee e 33

3.2 Materi Penelitian..........cccooiiiiiiiiiiiic s 33
32,1 ALBL e 33
3.2.2 BANAN .o 33

3.3 Metode Penelitian ...........coccuveiiiiiiiiii i 34
3.3.1 Kerangka KONSeP ......cccvviriiiiiiieiiceee e 35
3.3.2 Cara Mengambil Responden...........cccoovvviiiiiiiiniciiiiiicice 35

3.4 Prosedur Penelitian ..........c.cocueiiiiiiiiiieiiieec e 36
3.4.1 Proses Pembuatan ..........ccccocoveiiiiiiiiiiiiiecee e 36
3.4.2 Uji Organoleptik .......cocvveiiiiiiiieiecee e 36

3.5 Variabel Penelitian ..........ccoiuiiiiiiiiiiie e 37
35T WAIMNA .o 37
3.5 2 RSttt 37
3.5.3 ATOMA..cciiiiiiiiii ettt 37
354 TEKSTUL ...t 37

111



3.6 SKALA LIKETt ..o eeieeeeeeeee ettt e e e e e e e e e e e e aeeennna 38

3.7 ANalisis Data.......coovuiiiiiiiiiiiieie s 39

3.8 Batasan Istilah.........cccoooiiiiiii 40

BAB IV HASIL DAN PEMBAHASAN .......oooiiiii e 41
4.1 WAINA ...t 41

4.3 RASA...ii ittt 42

4.4 ATOIMA.....coiiiiiiiiiic it s 43

4.5 TOKSTUT ..ottt 44

BAB V KESIMPULAN DAN HASIL.......ccccoiiiiiiiiiiiiee e 46
ST KeSIMPUIAN ... 46

5.2 SATAN ...eiiiiiiici 46
DAFTAR PUSTAKA ... .ot 47

v



DAFTAR TABEL

Tabel 1. Mutu Nugget Ayam Berdasarkan SNI 01-6683-2014 ..........cccccceevvrnnnne 20
Tabel 2. Kandungan Gizi Daging Ayam Per 100 gram........c.cccoccvvvvvieiiieeiiineennn, 21
Tabel 3. Kandungan Gizi Pisang Kepok ..........cccccviiiiiiiiiiiiiiiiiic e 29
Tabel 4. Kandungan Senyawa dalam Kulit Pisang Kepok............ccccovvviriiiiinnnnn 30
Tabel 5. Bahan NUZEZEt AYAM........cccciiiiiiiiiiieii e 33
Tabel 6. Metode Eksperimental...........cccocvoiiiiiiiiiiiiiiii e 34
Tabel 7. Skala LAKEIT .......oooiiiiiieie e 38
Tabel 8. Hasil Organoleptik Warna ..........cccoceviiiininiineieeee e 41
Tabel 9. Hasil Organoleptik Rasa.........cccoceiiiiiiiiiiiiiiieee e 42
Tabel 10. Hasil Organoleptik ATOma .........cccevviiiiiiiiiiiciice e 43
Tabel 11. Hasil Organoleptik TeKstur...........ccoooiiiiiiiiiiiiie 44



