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ABSTRAK 

 

Selvi Setyowati. 2021. Pengaruh Penambahan Tepung Daun Kelor (Moringa 

oleifera) terhadap Kadar Antioksidan dan Organoleptik Nugget Tempe 

Dibawah Bimbingan Ibu Rekna Wahyuni, M.P. dan Ibu Khoirin 

Maghfiroh,S.Pd.,M.Si 

Setiap bagian tanaman kelor memiliki kandungan kimia yang bervariasi, daun dan 

biji serta bunga tanaman ini banyak digunakan sebagai bahan untuk fortifikasi 

pangan fungsional (food fortificant. Setiap bagian dari tanaman kelor memiliki 

kandungan yang sangat penting seperti mineral, protein, β-karoten, asam amino, 

vitamin C dan juga Vitamin E sebagai antioksidan. Tempe merupakan makanan 

sumber protein, serat pangan, kalsium, vitamin B dan zat bezi. Nugget biasanya 

menggunakan daging ayam dan untuk bahan pengisi biasanya digunakan tepung 

terigu. Inovasi terbaru dengan mengganti daging ayam dengan tempe dengan 

penambahan tepung kelor sebagai fortifikasi pangan. Penelitian ini bertujuan 

untuk memperoleh formula yang optimum pada pembuatan nugget nabati yang 

berpotensi sebagai nugget yang kaya akan antioksidan. Metode yang digunakan 

dalam penelitian nugget kupang yaitu Rancangan Acak Lengkap (RAL), dengan 6 

perlakuan yaitu penambahan tepung kelor pada nugget tempe sebanyak 0 gram, 

2.5 gram, 5 gram, 7.5 gram, 10 gram dan 12.5 gram. Setiap perlakuan dilakukan 3 

kali pengulangan. sehingga diperoleh 18 kali percobaan. Uji yang dilakukan 

meliputi fisikokimia (uji aktivitas antioksidan IC50 dan teksturfisik) dan uji 

organoleptik (aroma, rasa, warna dan tekstur). Data yang diperoleh dilakukan 

analisis statistik ANOVA menggunakan software minitab dan dilanjutkan dengan 

uji beda Fisher (BNT), sedangkan paramete rorganoleptik dilakukan analisis 

statistik menggunakan uji Fridmen. Hasil dari penelitian menunjukkan perlakuan 

terbaik terdapat pada sampel P2 (penambahan 5 gram tepung kelor pada nugget 

tempe) dengan hasil fisikokimia aktivitas antioksidan 54,29 µg/ml, daya patah 

6.80 N, warna 3,04, rasa 3.84, aroma 4.08 dan teksturorlep 4.2. 

Kata Kunci : kelor, tempe, nugget, antioksidan 
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SUMMARY 

 

Selvi Setyowati. 2021. Effect of Addition of Moringa Leaf Flour (Moringa 

oleifera) on Antioxidant and Organoleptic Levels of Tempe Nugget Under the 

Guidance of Mrs. Ir. ReknaWahyuni, M.P. and Mrs. KhoirinMaghfiroh, 

S.Pd., M.Si. 

Each part of the M. oleiferahas varying chemical content, the leaves and seeds and 

flowers of this plant are widely used as ingredients for food fortification.Every 

part of the M. oleiferahas very important content such as minerals, protein, β-

carotene, amino acids, vitamin C and also Vitamin E as an antioxidant.Tempe is a 

food source of protein, dietary fiber, calcium, vitamin B and irons. Nuggets 

usually use chicken meat and flour is usually used for filling. The latest 

innovation is to replace chicken with tempe with the addition of M.oleifera flour 

as food fortification. This study aims to obtain the optimum formula for the 

manufacture of vegetable nuggets that have the potential as nuggets rich in 

antioxidants. The method used in the research of mussel nuggets is Completely 

Randomized Design (CRD), with 6 treatments, namely the addition of M.oleifera 

flour on tempe nuggets as much as 0 grams, 2.5 grams , 5 grams, 7.5 grams, 10 

grams and 12.5 grams. Each treatment was repeated 3 times, so 18 trials were 

obtained. The tests carried out included physicochemical tests (antioxidant 

activity tests IC50and physical textures) and organoleptic tests (flavour, taste, color 

and texture). The data obtained were analyzed statistically ANOVA using minitab 

software and followed by Fisher's difference test (BNT), while the organoleptic 

parameters were analyzed statistically using Fridmen's test. The results of the 

study showed that the best treatment was found in sample P2 (addition of 5 grams 

of M.oleifera flour to tempe nuggets) with physicochemical provisions of 54.29 

µg/ml antioxidant content, 6.80 N fracture strength, 3.04 color, 3.84 taste, 4.08 

flavour and 4.2 orlep texture. 

Keywords: M.oleifera, tempe, nuggets, antioxidant 

 



12 
 

DAFTAR  ISI 

 

 

Lembar Cover ................................................................................................... i 

Lembar Persetujuan  ........................................................................................ ii 

Lembar Pengesahan  ......................................................................................... iii 

Riwayat Hidup Penulis  .................................................................................... iv 

Lembar Pernyataan Keaslian  ......................................................................... v 

Kata Pengatar  ................................................................................................... vi 

Lembar Persembahan  ...................................................................................... viii 

Motto   ............................................................................................................ ix 

Abstrak   ............................................................................................................ x 

Summary  ........................................................................................................... xi 

Daftar Isi  ........................................................................................................... xii 

Daftar Gambar  ................................................................................................. xiv 

Daftar Tabel  ...................................................................................................... xv 

 

BAB I PENDAHULUAN 

1.1. Latar Belakang ............................................................................ 1 

1.2. Rumusan Masalah  ...................................................................... 3 

1.3. Tujuan Penelitian  ........................................................................ 4 

1.4. Manfaat Penelitian  ...................................................................... 4 

 

BAB II KAJIAN PUSTAKA 

2.1. Tanaman Kelor (Moringa Oleifera)  ............................................ 5 

2.2. Tepung Kelor  .............................................................................. 9 

2.3. Tempe  ......................................................................................... 10 

2.4. Nugget  ........................................................................................ 12 

2.4.1. Bahan Baku Nugget  .......................................................... 14 

2.4.1.1. Bahan Pembuatan Nugget  ..................................... 14 

 

BAB III METODE PENELITIAN 

3.1. Tempat dan Waktu Penelitian  .................................................... 16 

3.2. Alat dan Bahan  ........................................................................... 16 

3.2.1. Alat  ................................................................................... 16 

3.2.2. Bahan  ................................................................................ 16 

3.3. Rancangan Percobaan  ................................................................. 17 

3.4. Prosedur Penelitian  ..................................................................... 17 

3.5. Pengamatan ................................................................................. 20 

3.6. Analisa Data  ............................................................................... 20 



13 
 

BAB IV PEMBAHASAN 

4.1. Antivitas Antioksidan  ................................................................. 21 

4.2. Uji Tekstur (Daya Patah)  ............................................................ 23 

4.3. Hasil Uji Organoleptik  ............................................................... 24 

4.3.1. Rasa ................................................................................... 25 

4.3.2. Warna  ................................................................................ 26 

4.3.3. Aroma  ............................................................................... 28 

4.3.4. Tekstur Organoleptik  ........................................................ 30 

4.4. Perlakuan Terbaik  ....................................................................... 31 

 

BAB V KESIMPULAN 

5.1. Kesimpulan  ................................................................................. 24 

5.2. Saran  ........................................................................................... 24 

 

DAFTAR PUSTAKA  ....................................................................................... 34 

DAFTAR LAMPIRAN  .................................................................................... 37 

 

 

 

 

 

 

 

 

 

 

 

 



14 
 

DAFTAR  GAMBAR 

 

 

Gambar 2.1 Daun Kelor Dan tepung Kelor  ....................................................... 6 

Gambar 4.1 Histogram Rata-rata Antioksidan Nugget Tempe  .......................... 22 

Gambar 4.2 Histogram Rata-rata Tekstur Nugget Tempe  ................................. 23 

Gambar 4.3 Histogram Rata-rata Kesukaan Rasa Nugget Tempe  ..................... 25 

Gambar 4.4 Histogram Rata-rata Kesukaan Warna Nugget Tempe  .................. 27 

Gambar 4.5 Histogram Rata-rata Kesukaan Aroma Nugget Tempe .................. 29 

Gambar 4.6 Histogram Rata-rata Kesukaan Tekstur Nugget Tempe Kelor  ...... 30 

Gambar 4.7 Histogram Nilai Rating Dari Perlakuan terbaik  ............................. 30 

 

 

 

 

 

 

 

 

 



15 
 

DAFTAR  TABEL 

 

Tabel 2.1 Kandungan nilai gizi daun kelor segar dan kering  ............................. 7 

Tabel 2.2 Kandungan asam amino per 100 g daun kelor  ................................... 8 

Tabel 2.3 Kandungan Nutrisi Tepung Daun Kelor per 100g (bk)  ..................... 10 

Tabel 2.4 Kandungan Gizi Tempe Kedelai dalam 100 gr Bahan  ...................... 12 

Tabel 2.5 Syarat Mutu Nugget Ayam  ................................................................ 13 

Tabel 3.1 Desai Penelitian .................................................................................. 17 

 

 

 

 

 

 

 

 

 

 

 



16 
 

DAFTAR  LAMPIRAN 

 

Lampiran 1  ......................................................................................................... 73 

Lampiran 2  ......................................................................................................... 74 

Lampiran 3  ......................................................................................................... 75 

Lampiran 4  ......................................................................................................... 76 

Lampiran 5  ......................................................................................................... 77 

Lampiran 6  ......................................................................................................... 78 

Lampiran 7  ......................................................................................................... 79 

Lampiran 8  ......................................................................................................... 80 

Lampiran 9  ......................................................................................................... 81 

Lampiran 10  ....................................................................................................... 82 

Lampiran 11  ....................................................................................................... 83 

Lampiran 12  ....................................................................................................... 84 

Lampiran 13  ....................................................................................................... 85 

 

 

 

 

 

 

 


