DAFTAR IS

KATA PENGANTAR .o e [
DAFTAR IS e iii
DAFTAR TABEL ... viii
DAFTAR GAMBAR ...t X
DAFTAR LAMPIRAN L. Xi
BAB | PENDAHULUAN ...t 1
1.1 Latar BelakKang ...ccoouiiiiiiiiii e 1
1.2 Rumusan Masalah ...........ccccooiiiiiiiii e 5
1.3 TUJUAIN ceeee ettt ettt e e e e e e e e e e e eeenennnnaans 5
L.3.1TUJUAN UMUM oot e 5
1.3.2TUjuan KRUSUS ... e 5

1.4 RUANG LINGKUP cooeeeei e 6
1.5 MANTAALE ... 6
1.5.1Bagi SASAraN ......ccevvviiiiii e 6
1.5.2Bagi PeNeliti........cooeiiiiiiiii i 6
1.5.3Bagi Jurusan Gizi Poltekkes Bandung ...........c..cccevvvviieeeeeennnnnnn. 6
BAB I TINJAUAN PUSTAKA L. et 7
2.1 AULISIME et 7

P2 I I Y T 1T = o PP 7
2.1.2Penyebab AULIS..........uiii e 8
2.1.3Tanda dan Gejala AULISME ........ccooiiiiiiiiiiiiiii e 10
2.1.4Diet Untuk Penderita AULIS .........ccoooiiieeiiiiiiiiiiii e 11

2.2 SOSIS ittt 14
2.2. 1 SOSIS .ttt 14



2.2.2Syarat MUEU SOSIS .....cciiiiiiiiiiiieeeie e e 15
2.2.3Bahan Pembuatan SOSIS............uuuririiiiiiiiiiiiiiiieeeeee e 17
2.2.4Proses Pembuatan SOSIS .........coovviiieiiiiiiiiiiiiiiiie e 23
2.3 1Kan KemMBUNG ..uueiie e 24
2.3.11Kan KemMDUNQG ... .oiiiieiiiie e 24
2.3.2Klasifikasi lkan Kembung ...........cccooviiiiiiiiiiin e, 25
2.3.3Kandungan Nutrisi pada lkan Kembung............cccccceevveevevnnnnnn. 26
2.4 WOTTEL ... 27
24 LWOITEL e 27
2.4.2KIasifikasi WOrtel........ccooiiiiiiiiiiee e 28
2.4.1Kandungan Nilai Gizi pada Wortel...........cccccoovvieviiiiiiieceeeinnnn. 28
2.5 Sifat Organoleptik .........oiieiiiiii e 29
2.5.1Penilaian OrganolepliK .............ceeeriieeeeeiiiiiiiiiiii e 29
2.5.2UJI HEdONIK ...coviiiii e 30
2.5.3PANEIIS ..o 31
2.5.4 Laboratorium Penilaian ............ccooooieeeiiiiiiiiiiie e 32
2.6 Zat Gizi MAKIO........uiiiiiiiiiiiiiiiee e 33
2.6.1KarbONIArat .........ccooiiiiiiiiiii e 33
2.6.2PTOLEIN ...t 34
2.6.3LEMAK .....oii i 35
2.7 VITAMIN A e 36
2.7.LVIEAIMIN A Lo 36
2.7.2FUNgSi VItamMIN A ..o 37
2.7.3Uji Kadar VItamin A .......oo oo 38

2.8 KAl STUM e 39



2.8.LKaAISIUM ... 39
2.8.2FUNgSi KalSIUM ......cooiiiiiiiiiice e 40
2.8.3Uji Kadar KalSiUm .........coouiiiiiiiiiiii e 40

BAB Il KERANGKA TEORI, KERANGKA KONSEP, HIPOTESIS, DAN

DEFINISI OPERASIONAL ... 42
3.1 Kerangka TeOM c.uuuiiiii e 42
3.2 Kerangka KONSEP ...cooviiiii i 43
3.3 HIPOTESIS et 44
3.4 Definisi Operasional..........ooouiiiiiiiiiiiiii e 44

LA L FOIMUIBST .. 44
3.4.2 Sifat Organoleptik ...........couuiiieiiiiiiiii e 45
3.4.3Zat Gizi MAKIO.......ccoeiiiiiiiiiie e 46
3.4.4Kadar VItAMIN A ..o 47
3.4.5Kadar KalSium........ooouiiiiiiieceeeee e 47
3.4.6Biaya ProduksSi.........cccooeeiiiiiiiiieceei e a7

BAB IV METODE PENELITIAN ...coui e 48
4.1 Desain Penelitian........ccccociiiiiiiiiiiieieeeeeee e 48
4.2 Waktu Dan Tempat Penelitian ...........ccccoeiiiiiiiiiiiiiiiii e 48

4.2.1Waktu Penelitian ............cooiiiiieie e 48
4.2.2Tempat Penelitian ............coiiiiieiiiiiiececece e 49
4.3 Alat Dan Bahan ..........ccccociiiiiiiiii e 50
4.3.1 Alat yang digunakan dalam penelitian ............ccccoooovveiiiinininnnns 50
4.3.2Bahan Yang Digunakan Dalam Penelitian.............cccc..cceeee 53
4.4 Rancangan Percobaan.........ccccooeevviiiiiiiieeiicieee e 56

A A LPEIIAKUAN. ... 56



Vi

4.4.2RANAOMISASI ...cevvveeeriiiiiieeee e e ettt e e e e e e e eneeennaaes 59
4.5 PrOSEAUT ..ottt e e 59
4.5.1PembUuAtan SOSIS .......uuuuiiiiiieeeeeeiiiieiiiii e 59
4.5.2Uji Sifat Organoleptik ...........coooeeiiiiiiiiiiiiiii e 62
4.5.3Uji Kadar Karbohidrat.............ccouuiiiiiiiiiii e 62
4.5.4Uji Kadar Protein........cccouuiiiiiiiiiiii e 63
4.5.5Uji Kadar Lemak .........ccouviiiiiiiiiiii e 64
4.5.6 Uji Kadar VItamin A .. ... 64
4.5.7Uji Kadar KalSIUM ..........iiiieeeciiieeee e 64
4.6 Jenis Dan Cara Pengumpulan Data ........cccccceveeiiiiiiiiniiieeiiinnen. 65
4.7 Pengolahan Dan Analisis Data.......cc.cccccceiiiviiiiiiiiin e 66
BAB V HASIL ..ot 67
5.1 Penelitian Pendahuluan .............ccccooiiiiiiiiii e 67
5.2 RENUEMEN .. 68
5.3 Hasil Pengujian Sifat OrganoleptiK ........cccoooeviiiiiiiiiiiiiicen, 68
5.3.1Hasil Penilaian Warna Sosis Ikan Kembung dan Wortel ......... 69
5.3.2Hasil Penilaian Aroma Sosis Ikan Kembung dan Wortel ......... 71
5.3.3Hasil Penilaian Rasa Sosis lkan Kembung dan Wortel............ 72
5.3.4 Hasil Penilaian Tekstur Sosis lkan Kembung dan Wortel ........ 74

5.4 Hasil Analisis Kandungan Gizi Sosis lkan Kembung dan

] 1= o | PP 76
5.4.2 Hasil Analisis Kandungan Karoten Total ............cccooeevvvvivnnnnn.n. 78
5.4.3 Hasil Analisis Kandungan KalSium ............ccccoevvviiiieenieeiinnenn, 79

5.5 Analisi Biaya ProduKSi.........couuuiiiuiiiiiiiieeeeeieeeeeiii e 80



vii

BAB VI PEMBAHASAN ... 81
6.1 Keterbatasan Penelitian .........ccccccoeeiii 81
6.2 Penelitian Pendahuluan .........ccccocooiiiiiie 81
6.3 Penelitian Utama ..o 82
6.4 DeSKIPSI ProdukK........ccooiiiiiiiiiiiiiiii e 82
6.5 RENUEMEN ...t 83
6.6 Sifat Organoleptik .........cooieiiiiiiii e 84

6.6.LWAIMNA SOSIS....ciiieieeiiiiiiiiiiiiiie et 84
6.6.2 ATOME@ SOSIS. ... iieeeeeieiiieeeettit ettt e e e e e e 85
6.6.3RASA SOSIS....cciiiiiiiiiiiiit e 86
6.6.4 TEKSIUI SOSIS ....coiiiiiiiei et 87
6.7 Kadar Zat Gizi MaKIO.........oeveviiiiiiiiiieie 88
6.7.1KarbONIArat ........coooeiiiiiiiiie e 88
B.7.2PTOEIN ..ot 89
B.7.3LEMAK ....coi i 91
6.8 Kadar Karoten Total ...........eevviiiiiiiiiiiiiie e 92
6.9 Kadar KalSIUM ..........uuuiiiiiiiiiiiiiiiiieee e 93
6.10 Analisis Biaya ProduksSi .........cooooiiiiiiiiiiiiiieeee e 95

BAB VII SIMPULA DAN SARAN ... 96
7.1 SIMPUIAN ... e 96
7.2 SATAN .ciieiiieeceeeee 96

DAFTAR PUST AK A e eaans 98

LAMPIRAN . Lo 104



