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RINGKASAN 

RAHMALIA PURNAMI. Daya Terima dan Mutu Pancake Dengan 

Penambahan Tepung Ikan Patin Sebagai Kudapan Sumber Protein. Dosen 

Pembimbing Dwi Yuli Pujiastuti, S.Pi., M.P., M.Sc. dan Eka Saputra, S.Pi., 

M.Si. 

Pancake merupakan salah satu jenis kudapan yang terbuat dari tepung 

terigu, telur, margarin, gula, dan susu cair yang dicampur sehingga teremulsi dan 

dimatangkan dengan teknik memanggang diatas pan. Bahan-bahan tersebut 

menyumbang karbohidrat, lemak dan protein. Namun, protein yang terdapat 

dalam sajian pancake tidak dalam jumlah yang banyak. Sehingga, untuk membuat 

pancake tinggi akan protein yaitu dengan menambahkan tepung ikan patin yang 

memiliki kandungan protein cukup tinggi yaitu 67,76g / 100g bahan. 

Penelitian ini bertujuan untuk mengetahui pengaruh penambahan tepung 

ikan patin (Pangasius pangasius) terhadap kandungan gizi dan daya terima 

produk pancake. Penelitian ini menggunakan metode Rancangan Acak Lengkap 

(RAL) yang terdiri dari 4 perlakuan dengan presentase tepung ikan patin sebesar 

0%, 20%, 35% dan 50%. 

Hasil penelitian menunjukkan adanya perbedaan nyata antar perlakuan 

(P<0.05), nilai gizi tinggi pada produk pancake yang ditambahkan tepung daging 

ikan patin 50% yaitu menghasilkan peningkatan kadar air (32.04%), abu (1.89%), 

lemak (4.76%), dan protein (6.30%), daripada tanpa penambahan tepung daging 

ikan. Sementara itu, hasil uji sensoris dengan parameter skoring menunjukkan 

perlakuan terbaik pada penambahan tepung daging ikan 20% karena dapat 

meningkatkan nilai rata-rata sensoris yaitu nilai kenampakan (8.40), bau (7.93), 

rasa (8.20), dan tekstur (7.80) yang berarti disukai oleh para panelis. 
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SUMMARY 

RAHMALIA PURNAMI. Acceptance and Quality of Pancakes With The 

Addition of Patin Fish (Pangasius pangasius) Flour As a Snack Source of 

Protein. Advisor Dwi Yuli Pujiastuti, S.Pi., M.P., M.Sc. and Eka Saputra, 

S.Pi., M.Si. 

Pancakes are a type of snack made from flour, eggs, margarine, sugar, and 

liquid milk which are mixed so that they are emulsified and ripened by baking on 

a pan. These ingredients contribute carbohydrates, fats and proteins. However, the 

protein contained in pancakes is not in large amounts. So, to make pancakes high 

in protein, that is by adding catfish flour which has a fairly high protein content, 

namely 67.76g / 100g ingredients.  

This study aims to determine the effect of adding catfish flour (Pangasius 

pangasius) to the nutritional content and acceptability of pancake products. This 

study used a completely randomized design (CRD) method which consisted of 4 

treatments with the percentage of catfish meal at 0%, 20%, 35% and 50%.  

The results showed that there was a significant difference between 

treatments (P<0.05), high nutritional value of pancake products added with 50% 

catfish meat flour, which resulted in an increase in water content (32.04%), ash 

(1.89%), fat (4.76%), and protein (6.30%), than without the addition of fishmeal 

meal. Meanwhile, the results of the sensory test with the scoring parameter 

showed that the best treatment was the addition of 20% fish meat meal because it 

could increase the average sensory value, namely the value of appearance (8.40), 

smell (7.93), taste (8.20), and texture (7.80) means liked by the panelists. 
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