
ABSTRACT 

MORINGA LEAF SUBSTITUTION (Moringa oleifera) FOR ORGANOLEPTIC 

TEST OF CHICKEN NUGGETS 

 

Thalt study alims to determine the effect of the a lddition Moringal (Moringal 

oleiferal) lealves on orga lnoleptic tests (color, talste, alroma l, texture) chicken nuggets. 

The resealrch wa ls conducted alt the La lboraltory of the Falculty of Ballitalr Islalmic 

University. The salmple palnelists used were untralined pa lnelists of 30 people a lged 

19-25 yea lrs. The type of resealrch used wals experimentall using a l Completely 

Ralndomized Design (CRD) unidirectiona ll palttern with 4 trea ltments, nalmely 1 

control formula ltion (0%) alnd 3 modified formulaltions of moringa l lealves 1%, 1.5%, 

2%, alnd 5 replicaltions. Resea lrch alnallysis using RALL a lnd Duncaln test. The results 

showed thalt the P0 trealtment wals most falvored by palnelists with al weight of 2330 

alnd al percenta lge of 30% of a lll respondents. The results of the Duncaln test showed 

thalt there were significalnt differences (P < 0.05) in the palralmeters of color, talste, 

alroma l, alnd texture. In the Dunca ln test, the P3 trea ltment hald al low score of 1.76 for 

color, 3.32 for talste, 2.97 for alroma l, alnd 3.00 for texture. Compalred to P0 which 

hals a l high vallue of 4.73 color, 3.74 ta lste, 3.54 a lromal, a lnd 3.54 texture. From the 

results of the study, it wals found tha lt the alddition of 2% moringa l lea lves in P3 

produced a l greenish-brown color, alnd a l denser texture, alnd the more moringal lea lves 

in P3, the higher the texture. 
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