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ABSTRAK 

 

FORMULASI  PRODUK PEMPEK BERBAHAN IKAN KUWE  

(Caranx ignobilis) DENGAN PENAMBAHAN  TEPUNG TALAS BENENG 

(Xanthosoma undipes) 

Nuli Mustika Lesliana 

Program Studi Pendidikan Kelautan dan Perikanan, Kampus Daerah di Serang 

Universitas Pendidikan Indonesia 

nulimustika@upi.edu 

Pempek menjadi salah satu bagian dari produk diversifikasi hasil perikanan khas Sumatera 

Selatan yang telah dikenal hingga mancanegara. Penelitian ini menggunakan daging ikan 

kuwe (Caranx ignobilis) karena memiliki kesesuaian pada warna dan tekstur daging 

berwarna putih, dan penambahan tepung talas beneng. Tujuan dari penelitian ini yaitu, 

mengetahui tingkat kesukaan antara pempek ikan komersial dengan pempek ikan kuwe dan 

tepung talas beneng serta kandungan gizinya dan mengetahui formulasi terbaik. Penelitian 

ini berdesain eksperimen murni dengan metode Rancangan Acak Lengkap (RAL) pada 3 

perlakuan yaitu, F1(100gr ikan kuwe; 0gr tepung talas beneng), F2 (100gr ikan kuwe; 10gr 

tepung talas beneng), F3 (100gr ikan kuwe; 20gr tepung talas beneng). Variabel yang 

diamati pada penelitian ini yaitu, kesukaan/hedonik dan kandungan nutrisinya. 

Menggunakan teknik analisa data  Kruskal-Wallis, Mann-Whittney dan Bayes. Hasil uji 

kesukaan/hedonik menunjukkan adanya perbedaan nyata pada parameter  tekstur, aroma 

dan rasa. Hasil uji proksimat menujukkan adanya perbedaan nyata terhadap kadar air, kadar 

abu dan kadar karbohidrat. Formula 3 (100gr ikan kuwe; 20gr tepung talas beneng) menjadi 

formula terbaik. 

Kata kunci: Hedonik; ikan kuwe (Caranx ignobilis); pempek; tepung talas beneng 

(Xanthosoma undipes).
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ABSTRACT 

 

PEMPEK PRODUCT FORMULATION MADE FROM KUWE FISH 

(Caranx ignobilis)  WITH THE ADDITION OF TARO BENENG FLOUR 

(Xanthosoma undipes) 

Nuli Mustika Lesliana 

Marine and Fisheries Education Study Program, Regional Campus in Serang, 

Universitas Pendidikan Indonesia 

nulimustika@upi.edu 

Diversification of fishery products is an effort made to maintain the quality and nutritional 

content. Pempek is one of the diversified fishery products originating from South Sumatra 

with characteristics of white, chewy texture, savory and fishy aroma. Pempek has two main 

ingredients, gel from fish meat as the primary protein source and tapioca flour as a binder, 

chewer and texture determinant. This study aims to determine the formulation of kuwe fish 

pempek (Caranx ignobilis) with the addition of taro beneng flour (Xanthosoma undipes) 

based on organoleptic characteristics (hedonic) and nutritional value (proximate). The 

research design used complete randomized design (RAL) 3 treatments with a comparison 

of the composition of tapioca flour and taro flour, namely, 100:0 (F1); 90:10 (F2); 80:20 

(F3) and commercial pempek as control. The degree of preference (hedonic) for texture, 

taste, aroma, color and shape was observed and roughly analyzed based on the Indonesian 

National Standard (SNI). The results showed that the addition of taro beneng flour (X. 

undipes) to the kuwe fish pempek (C. Ignobilis) had a significant effect (p<0.05) on the 

level of preference for texture, aroma and taste parameters. The addition of taro beneng 

flour (X. Undipes) has a significant effect (p<0.05) on the proximate content of water, ash 

and carbohydrates. Formulation 3 (F3) is a selected treatment based on organoleptic value 

of 8.23% (texture); 7.94% (aroma); 8.02% (shape); 8.02% (color); 8.46% (taste); nutrition 

value of 57.93% (water content); 1.60% (ash); 4.59% (fat); 3.67% (protein) and 32.24% 

(carbohydrate) following SNI provisions. Taro beneng flour (X. undipes) can be an 

alternative ingredient to improve the quality and acceptance of diversified fish-processed 

products. 

Keywords: diversification; formulation; organoleptic; pempek; proximate 
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