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ABSTRACT 

 

The prevalence of underweight adolescents in Indonesia remains a nutritional 

problem that requires local food sources of energy and protein. Shredded 

mackerel with siwang and peanuts is a local food innovation that is rich in protein, 

practical, and has a distinctive Cirebon flavor. This study aimed to determine the 

most preferred formulation of shredded mackerel with siwang and peanuts, 

conduct an organoleptic assessment, and estimate its nutritional value and 

contribution. 

The study used an experimental method with a Completely Randomized Design 

(CRD) consisting of three formulations and two replications. Organoleptic testing 

was conducted by 20 moderately trained panelists using a hedonic scale for color, 

aroma, taste, texture, and overall evaluation. Nutritional value estimates were 

calculated using the 2020 TKPI. 

The results showed that the estimated nutritional content per 100 grams of F1 was 

310.89 kcal of energy, 25.92 g of protein, 26 g of fat, and 22 g of carbohydrates. 

F2 contained 329.38 kcal of energy, 27.08 g of protein, 27 g of fat, and 23 g of 

carbohydrates, while F3 contained 347.87 kcal of energy, 28.24 g of protein, 29 g 

of fat, and 23 g of carbohydrates. The organoleptic assessment results showed that 

the overall average value for F1 was 4.07, while for F2 and F3 it was 3.80. 

The conclusion of this study indicates that F1, with a ratio of 50% shredded 

mackerel, 60% siwang, and 40% peanuts, was the most preferred formulation by 

the panelists. The estimated nutritional content per 100 grams of F1 is 310.89 kcal 

of energy, 25.92 grams of protein, 26 grams of fat, and 22 grams of carbohydrates. 

The contribution of protein per 15-gram serving to the GFR is 6.48%. 

Keywords: shredded mackerel, siwang, peanuts, organoleptic, adolescents. 
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ABSTRAK 

Prevalensi remaja kurus di Indonesia masih menjadi masalah gizi yang 

memerlukan pangan lokal sumber energi dan protein. Abon ikan kembung dengan 

siwang dan kacang tanah merupakan inovasi pangan lokal yang kaya protein, 

praktis, dan memiliki cita rasa khas Cirebon. Penelitian ini bertujuan untuk 

mengetahui formulasi abon ikan kembung dengan siwang dan kacang tanah yang 

paling disukai, penilaian organoleptik serta mengetahui estimasi nilai dan 

kontribusi gizinya.  

Penelitian menggunakan metode eksperimen dengan Rancangan Acak Lengkap 

(RAL) yang terdiri tiga formulasi dan dua kali pengulangan. Uji organoleptik 

dilakukan oleh 20 panelis agak terlatih menggunakan skala hedonik terhadap 

parameter warna, aroma, rasa, tekstur, dan keseluruhan. Estimasi nilai gizi 

dihitung menggunakan TKPI 2020. 

Hasil penelitian menunjukkan bahwa estimasi kandungan gizi per 100 gr pada F1 

yaitu mengandung energi 310.89 kkal, protein 25.92 gr, lemak 26 gr dan 

karbohidrat 22 gr. Pada F2 mengandung energi 329.38 kkal, protein 27.08 gr, 

lemak 27 gr dan karbohidrat 23 gr, sedangkan F3 mengandung energi 347.87 

kkal, protein 28.24 gr, lemak 29 gr dan karbohidrat 23 gr. Hasil penilaian 

organoleptik menunjukkan bahwa nilai rata-rata keseluruhan F1 sebesar 4.07, 

sedangkan F2 dan F3 sebesar 3.80. 

Simpulan penelitian ini menunjukkan bahwa F1 dengan perbandingan abon ikan 

kembung 50%, siwang 60%, dan kacang tanah 40% merupakan formulasi yang 

paling disukai panelis. Estimasi kandungan gizi per 100 gr F1 yaitu energi 310.89 

kkal, protein 25.92 gr, lemak 26 gr dan karbohidrat 22 gr. Kontribusi protein per 

sajian 15 gr terhadap ALG sebesar 6.48%. 

Kata kunci: abon ikan kembung, siwang, kacang tanah, organoleptik, remaja. 
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