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ABSTRACT

White shrimp has a body of books and periodic activity (exoskeleton)
skin changes (moulting). White shrimp body parts have been modified so that they
can be used for eating, moving, and burrowing themselves in burrowing, and have
sensor organs, such as antennas and antennas. (Haliman and Adijaya, 2004).The
purpose of this study was to determine the exact proportion of the addition of
shrimp heads to rengginang to determine the physico-chemical and organoleptic
properties in the management of shrimp head rengginang. The method used is
RAL (completely randomized design), which consists of 1 factor and 5 levels (0%,
5%, 10%, 15%, and 20%). Observations made included physico-chemical
analysis which included (protein content, water content, ash content, fat content,
and fiber content) as well as organoleptic analysis which included (aroma, color,
taste, and texture).The results showed that the physico-chemical and organoleptic
best treatment of the addition of shrimp heads to rengginang was found in P2
treatment with a value (0.77%) which was the addition of a shrimp head as much
as 5% with the following characteristics: 8.05% protein content, water content
1.33%, 3.04% ash content, 16.6% fat content, 0.12% crude fiber, 4.2% aroma,
4.6% flavor, 4.4% texture, and 4.2% color .
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ABSTRAK

Udang putih memiliki tubuh berbuku-buku dan aktivitas berganti kulit luar
(eksoskeleton) secara periodik (moulting). Bagian tubuh udang putih sudah
mengalami modifikasi sehingga dapat digunakan untuk keperluan makan,
bergerak, dan membenamkan diri kedalam lumpur (burrowing ), dan memiliki
organ sensor, seperti pada antenna dan antenula. (Haliman dan Adijaya,2004).
Tujuan penelitian ini adalah mengetahui proporsi yang tepat penambahan kepala
udang terhadap rengginang untuk mengetahui sifat fisiko-kimia dan organoleptik
dalam pengelolahan rengginang kepala udang. Metode yang digunakan adalah
RAL (rancangan acak lengkap), yang mana terdiri dari 1 faktor dan 5 level (0%,
5%, 10%, 15%, dan 20%). Pengamatan yang dilakukan antara lain analisa fisiko-
kimia yang meliputi (kadar protein, kadar air,kadar abu, kadar lemak, dan kadar
serat) serta analisa organoleptik yang meliputi (aroma, warna, rasa, dan tekstur).
Hasil penelitian menunjukkan bahwa perlakuan terbaik fisiko-kimia dan
organoleptik dari penambahan kepala udang terhadap rengginang terdapat pada
perlakuan P2 dengan nilai (0,77%) yaitu penambahan kepala udang sebanyak
5% dengan karakteristik sebagai berikut: kadar protein 8,05%, kadar air 1,33%,
kadar abu 3,04%, kadar lemak 16,6%, serat kasar 0,12%, aroma 4,2%, rasa
4,6%, tekstur 4,4%, dan warna 4,2%.

Kata kunci: kepala udang putih, mutu kerupuk rengginang
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