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ABSTRAK 

 

Rania Nisrina Hanifah (NIM 1807527). Formulasi Abon Ikan Lele Dumbo 

(Clarias Gariepinus) Dan Rumpu Laut (Eucheuma cottoni) Rendah Kalori  

Skripsi Program Studi Pendidikan Kelautan dan Perikanan, Universitas Pendidikan 

Indonesia Kampus Daerah Serang. 2022 

Ikan lele dumbo (Clarias gariepinus) dan rumput laut (Eucheuma cottoni) memiliki 

kandungan yang rendah kalori, hal ini cocok untuk olahan abon yang rendah kalori 

serta bisa dijadikan makanan pendukung bagi orang yang sedang menjalankan 

program penurun berat badan. Tujuan dari penelitian ini yaitu, untuk mengetahui 

formulasi abon ikan lele rendah kalori dan bisa dijadikan sebagai makanan 

pendukung program penurunan berat badan, dan untuk mengetahui tingkat kesukaan 

antara abon ikan komersial dengan abon ikan rendah kalori. Penelitian ini 

menggunakan metode eksperimen yang terdapat 3 perlakuan yaitu, F1 dengan 

formulasi 100% ikan lele dumbo dan 0% rumput laut (Eucheuma cottoni), F2 dengan 

formulasi 75% ikan lele dumbo dan 25% rumput laut (Eucheuma cottoni), dan F3 

dengan formulasi 50% ikan lele dumbo dan 50% rumput laut. Variabel yang diamati 

pada penelitian ini meliputi, kadar air, kadar serat, kadar protein, kadar lemak, kadar 

karbohidrat, kadar abu, kalori, dan uji organoleptik. Teknik Analisa data 

menggunakan Analisa ragam. Hasil uji prosimat dari abon ikan lele dumbo yaitu, 

Kadar air F1 18,05%, F2 13,48%, dan F3 10,61%. Kadar protein F1 58,84%, F2 

53,56%, dan F3 39,41%. Kadar karbohidrat F1 3,61%, F2 12.39%, dan F3 20.38%. 

Kadar lemak F1 14,24%, F2 10,38%, dan F3 8,67%. Kadar abu F1 2,99%, F2 4,89%, 

dan F3 9,23%. Pada kadar serat F1 1,28%, F2 5,30%, dan F3 11,70%. Hasil 

penelitian ini menunjukan perlakuan abon kalori yang kecil pada 100 gramnya dan 

nilai kalori perlakuan F1 375 kkl, F2 352 kkl, dan F3 362 kkl. Hasil uji organoleptik 

menunjukan adanya perbedaan nyata pada indikator rasa, warna, dan tekstur. 

Indikator aroma tidak adanya perbedaan nyata untuk setiap perlakuan. Abon ikan 

lele dumbo dengan tambahan rumput laut dapat dijadikan formulasi abon rendah 

kalori untuk program penurun berat badan. 

 

Kata kunci: Abon, Ikan lele dumbo, Nutrisi, Organoleptik, Rumput laut 
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ABSTRACT 

Rania Nisrina Hanifah (NIM 1807527). Formulation of Abon Dumbo Catfish 

(Clarias Gariepinus) And Seaweed (Eucheuma cottoni) Low Calories 

Thesis of Marine and Fisheries Education Study Program, Universitas Pendidikan 

Indonesia, Serang Regional Campus. 2022 

African catfish (Clarias gariepinus) and seaweed (Eucheuma cottoni) have a 

low calorie content, this is suitable for processed floss which is low in calories 

and can be used as a supporting food for people who are running a weight 

loss program. The aims of this study were to determine the formulation of 

low-calorie catfish shredded and could be used as a food to support weight 

loss programs, and to determine the level of preference between commercial 

shredded fish and low-calorie shredded fish. This study used an experimental 

method with 3 treatments, namely, F1 with a formulation of 100% African 

catfish and 0% seaweed (Eucheuma cottoni), F2 with a formulation of 75% 

African catfish and 25% seaweed (Eucheuma cottoni), and F3 with 

formulation of 50% African catfish and 50% seaweed. The variables observed 

in this study included water content, fiber content, protein content, fat content, 

carbohydrate content, ash content, calories, and organoleptic tests. 

Techniques of data analysis using analysis of variance. The results of the 

prosimate test of shredded African catfish were, the water content of F1 was 

18.05%, F2 was 13.48%, and F3 was 10.61%. The protein content of F1 was 

58.84%, F2 was 53.56%, and F3 was 39.41%. Carbohydrate content F1 

3.61%, F2 12.39%, and F3 20.38%. Fat content of F1 is 14.24%, F2 is 

10.38%, and F3 is 8.67%. Ash content of F1 2.99%, F2 4.89%, and F3 9.23%. 

The fiber content of F1 is 1.28%, F2 is 5.30%, and F3 is 11.70%. The results 

of this study showed a small calorie shredded treatment at 100 grams and the 

calorific value of F1 treatment was 375 kl, F2 was 352 kl, and F3 was 362 kl. 

The results of the organoleptic test showed significant differences in the 

indicators of taste, color, and texture. There was no significant difference in 

the aroma indicator for each treatment. Abon African catfish with the addition 

of seaweed can be used as a low-calorie shredded formulation for weight loss 

programs. 

 

Keywords: Abon, Catfish, Nutrition, Organoleptic, Seaweed 
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