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PREFERENCE SCALE TES BETUTU (Oxyeleotris Marmorata) FISH
NUGGET WITH ADDITION OF GEMBUS AS HIGH PROTEIN FOOD

ABSTRACT

Bacground : Nuggets are a fast food product that is high in protein and low in
fiber. Modifying nuggets with betutu fish and tempe gembus can produce a
product that is not only high in protein but also high in fiber. Betutu fish and
tempe gembus are less popular food ingredients, so this product can also enhance
local foods that are less favored by the public into functional foods.

Destination : Knowing the preference scale tes and the protein content of betutu
(oxyeleotris marmorata) fish nugget with the addition of gembus as a high protein
food.

Method : This study used an experimental design with treatments involving the
creation of three different formulations with varying ratios of fish meat to
gembus: F1 (70% : 30%), F2 (50% : 50%), and F3 (30% : 70%). Hedonic testing
was conducted with 26 untrained panelists. The formulation with the highest
hedonic score was then analyzed for protein content using the Kjeldahl method.
Results : Formula 1 achieved the highest average hedonic score of 92% for color,
aroma, taste, and texture. The average protein content was 22% per 100 grams.
Conclusion : Formula 1 is the most preferred formulation with an average score
of 92% and a protein content of 22% per 100 grams, meeting the quality standard
of SNI 7758-2013,.
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