DAFTAR ISI

QAN YN o = N[ AV 1N [
DAFTAR ISI.coiiiiiiii e i
DAFTAR TABEL ..ccoiiiiiiieeeeeee e %
DA AN 7 A 1Y | 2 A Vi
DAFTAR LAMPIRAN L..ooiiiiiiiiiiieeeeeeeeeeeeee e Vil
BAB | PENDAHULUAN ....oooiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeee et 1
1.1. Latar BelaKang.........oooooiiiiiiiiiiiec e 1
1.2. Rumusan Masalah...........oouuuiiiiiiiiiiiiieeiis e 4
1.3, Tujuan Penelitian .............uuuueiuimmiiiiiiiiiiiiiiiiiiiiiiiieee 4
1.3.1. TUJUAN UMUM Leeiiiiccceicc e e e e e e e eaaens 4
1.3.2. TUJUAN KNUSUS ... e e 4
1.4. Ruang Lingkup Penelitian ................uuuuuimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiienns 5
1.5. Manfaat Penelitian ................uuuuiiiiiiiiiiiiiiiiiiiiiiii. 5
1.5.1. Manfaat Bagi Penulis.............cccooooiiiiiiiiiiii e 5
1.5.2. Manfaat Bagi Masyarakat..............ccccccuuuuumimmiimimiiiiiiiiiiniiiinnnanns 5
1.5.3. Manfaat Bagi Institusi Jurusan Gizi ..............ccccevvvvvvieiieeeeeeeeennn, 5
1.6. Keterbatasan Penelitian.............cccccvuiiiiiiiiiiiiiiiiiiiiens 5
BAB Il TINJAUAN PUSTAKA ..ottt 6
2.1, REIMAJA oo 6
2.1.1. DefiniSi REMAJA .....coeee e 6
2.1.2. GizZiRemMaja PUL .......cccooeeiiiiiiiicc e 6

F A AN 4= o ] - S 7
2.2.1.  Pengertian ANEMIA.......ccooeeeeieieeeeeeeeeeee e 7
2.2.2.  JeniS-JeniS ANEMIA ........uiiiiiiiiie e 8
2.2.3. Penyebab AnNemia.........cccooiiiiiiii 9
2.2.4.  Dampak ANEMIA........ccoviiieeee e 9
2.2.5. Penanggulangan ANemia...........ccceeeeeeiiiiieeeeeiiiieeeeeiie e eeeenann 10
2.2.6. Zat Gizi yang Mempengaruhi Zat BeSi ..., 10
2.3, Kacang Merah ... 11
2.3.1. Klasifikasi Kacang Merah..........cccccoooiiiiiiiiiiiiiiiieciee e, 11



2.3.2. Manfaat Kacang Merah............cccceoiiiiiiiiiiiiiiiii e, 12

2.3.3. Kandungan Nilai Gizi Kacang Merah.....................ccccoeeee. 13
2.4, HA AYAIM oot 14
2.4.1. Pengertian Hati Ayam ..........ooouviiiiiiieieieeeeie e 14
2.4.2. Manfaat Hati AYam ........cccoooiiiiiiiiiiiieeeeceeeeei e 15
2.4.3. Kandungan Nilai Gizi Hati Ayam ...........ccccoeiiiiiiiieee 15
2.5, DIMSUML..iiiiiiiec s 15
2.5.1. Standar MULU ........ooovuiiiiiie e 16
2.5.2. Bahan-bahan Pembuatan DImsSum ............cccceeveeeevvveeiiinnnnnn. 16
2.5.3. Proses Pembuatan DimSUM...........cccceeeiiiiieiiieeeeeeeee, 17
2.6.  Sifat Organoleptik .........ccooeeeieiiieeee 18
2.7, UJIHEdONIK .o 19
2.8. Panelis.........cccoiiiiiiii 19
BAB Il KERANGKA KONSEP DAN DEFINISI OPERASIONAL ........... 21
3.1, KerangKa KONSEP ....cooovvviiiiiiiieiieeeeiie e 21
3.2. Definisi Operasional...........ccocoeiiiiieeeeee 22
3.2.1. Formula Hati Ayam dan Kacang Merah .........ccccccccvvvvennnnnn. 22
3.3. Sifat Organoleptik ...........uueiiiiieiiieecc e 22
I 11 - T 4 23
BAB IV METODE PENELITIAN ...ooiiiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 24
4.1. Desain Penelitian..........ccoooei i 24
4.2. Waktu dan Tempat Penelitian.................cooovviiiiiii e, 24
4.2.1. Penelitian Pendahuluan ...........ccccccvviiiiiiiiiiiiiiiiiiiiiiiiiiieeeee, 24
4.2.2. Penelitian Utama..........ooevvuiiiiiiee e 25
4.3. Alatdan Bahan ..........cccooooiiiii 25
4.3.1. Alat Pembuatan Dimsum Hati Ayam dan Kacang Merah..... 25
4.3.2. Alat yang Digunakan dalam Uji Organoleptik ....................... 25
4.4. Bahan yang Digunakan dalam Penelitian ...............ccccoooeeeeinnnnn.n. 26
4.4.1. Bahan yang Digunakan dalam Proses Pembuatan Dimsum 26
I T = 0 151> o [ | 27
4.5.1. Pembuatan Dimsum Hati Ayam dan Kacang Merah ............ 27
4.6. Rancangan Percobaan ............cccccoeiiiiiiiiiii e 30
4.6.1. Perlakuan ..........uoiiiiiiiiiieeie e 30



4.6.2. Pengulangan .......cccccccoiiiiiiiiiiiiii e 30

4.6.3. RANUOMISASH cevvvvrniiiieiiiieiiiiiiiis ettt 31
4.7. Jenis dan Cara Pengumpulan Data.............cccooeeeeeiiii e, 31
4.8. Pengolahan dan Analisis Data..............cccceevvvevvviiiie e, 32

BAB V HASIL DAN PEMBAHASAN ..ottt 33
5.1. Penelitian Pendahuluan...........cccooooiiiiii, 33
5.2, Penelitian Utama ..........ouuuiiiiiiiiiiiiiiii e 34
5.3.  DeskKripsi Produk..............coiiiiieiiiiiiiii e 34
5.4. Hasil Uji HedoniK ............ooiiiiiiiiiiie e 35

5.4.1. Penilaian Terhadap Warna..........ccccccccvvvviiiiiiiiiiiiiiiiiiiiiennnn, 36

5.4.2. Penilaian Terhadap Aroma........ccccoeeeeveeeiiiiiiiiieee e 38

5.4.3. Penilaian Terhadap Rasa.........cccccceeeevivviviiiiiiiieeeeeeeen, 41

5.4.4. Penilaian Terhadap TekStur ........ccccccovviiiiiiiiiiiiiiiiceeee 43

5.4.5. Penilaian Terhadap Overall..............cccevviviiiiiiiieeeieeen, 45
5.5. ANAlSIS BIiaya .......ccevviiiiiiiii i 48
5.6, Nilai GIZIi.cooooeoo e 49

BAB VI SIMPULAN DAN SARAN.....ciiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 53
6.1.  SIMPUIAN ... 53
B.2.  SAIAN ..ot 53

DA o AN B o U S AN N 55

LAMPIRAN ..o 59



