34

DAFTAR PUSTAKA

Abdullah, Nurjanah, A., Firdaoes, 2023. Chemical Composition, Mineral, and Vitamin of Prebiotic
Crackers with Addition of Seaweed Salt 26. Jurnal Pengolahan Hasil Perikanan Indonesia.
http://dx.doi.org/10.17844/jphpi.v26i1.38526

Adam, A., Syafii, F., Saiful, 2020. Kandungan Protein Roti Tawar dengan Subtitusi Tepung Ikan Gabus
(Channa Striata). Jurnal Gizi Prima. 5(2): 129-133.

Adimarta, T., Nopriyanti, M., Sapitri, L., 2023. Pengaruh Substitusi Tepung Beras dengan Tepung Jagung
(Zea mays.L) terhadap Karakteristik Kimia dan Mutu Organoleptik Kue Onde-onde. Jurnal Teknologi
Pangan dan Industri Perkebunan 3: 7-14. https://doi.org/10.58466/lipida.v3i2.1427

Aida, S.N., Ridho, R., Saleh, E., Utomo, A.D., Nurhayati, 2021. Estimation of Gowth Parameter on
Sailfin Catfish (Pterygoplichthys pardalis) in Bengawan Solo River, Central Java Province. IOP
Conference Series: Earth and Environmental Science, 695(1): 20-27 https://doi.org/10.1088/1755-
1315/695/1/012027

Alp, D., Bulantekin, O., 2021. The Microbiological Quality of Various Foods Dried by Applying Different
Drying Methods. Food Technology Research Journal 247: 1333-1343.
https://doi.org/10.1007/s00217-021-03731-z

Alwi, H., Damat, Putri, N.D., 2021. Karakteristik Fisikokimia dan Organoleptik Snack Bar. Journal of
Scientific Universitas Muhammadiyah Malang 23-38.

Amertaningtyas, D., Gusmaryani, S., Fasha, N.N., Evanuarini, H., Apriliyani, M.W., 2021. Egg
Characteristics of Pelung Chickens in Four Different Areas in West Java, Indonesia: Technical
inputs for conservation. Jurnal Illmu Ternak Universitas Padjadjaran 21: 129-133.
https://doi.org/10.24198l/jit.v21i2.36965

Amir, N., Syahrul, Djamaluddin, N., 2020. Ikan Sapu-Sapu (Pterygoplichthys pardalis) di Kabupaten Wajo
Propinsi Sulawesi Selatan: Kandungan Logam Berat Timbal (Pb), Merkuri (Hg) dan Arsen (As)
Suckermouth Catfish (Pterygoplichthys pardalis) In Wajo Regency, South Sulawesi Province: The
Heavy Met. Jurnal Agibisnis Perikanan ,13(2): 173-174. https://doi.org/10.29239/j.agikan.

Andhikawati, A., Permana, R., Oktavia, Y.(2021). Komposisi Gizi |kan terhadap Kesehatan Tubuh
Manusia. Jurnal Marinade 04(02): 76—84.

(AOAC) Association of Official Analytiical and chemist, (2005). Official Method of Analysis

Arbie, F.Y., Hadi, N.S., Setiawan, D.l., Labatjo, R. and Anasiru, M.A., 2020. Crackers’ Quality as an
Alternative of Healthy Snacks. Journal of  Aceh Nutrition. 5(2): 35-44
https://doi.org/10.30867/action.v5i1.197

Armayani, M., Putri, A.R.S., Akbar, A.B.H. (2020). Analisis Kandungan Nutrisi dan Logam Berat Ikan Lele
Suckermouth (Pterygoplichthys pardalis) di Danau Sidenreng, Sulawesi Selatan, Indonesia. Journal
of Biodiversitas 23: 3539-3544. https://doi.org/10.13057/biodiv/d230729

Astiana, I., Lahay, A.F., Utari, S.P.S.D., Farida, I., Samanta, P.N., Budiadnyani, |.G.A., Febrianti, D.,
2023. Karakteristik Organoleptik dan Nilai Gizi Biskuit dengan Fortifikasi Tepung Surimi Ikan
Swanggi (Priacanthus tayenus). Jurnal Pengolahan Hasil Perikanan Indonesia. 26: 107-116.
https://doi.org/10.17844/jphpi.v26i1.44286

Asria, N. dan Rosmini, L. 2022. Formulasi Pembuatan Biskuit Crackers Berbasis Tepung lkan Sidat.
Jurnal llmiah Kesehatan. 22(1): 32-38.

Awuchi, C.G., Igwe, V.S., Amagwula, I., Echeta, C.K., 2020. View of Health Benefits of Micronutrients
(Vitamins and Minerals) and their Associated Deficiency Diseases. Journal of Food Science. 3: 1—
32.

Bandara, N.S.K., Kumara, A.P.A.., 2021. Morphological Differentiation of Suckermouth Armored Catfish,
Genus Pterygoplichthys (Siluriformes: Loricariidae) in Sri Lankan Freshwaters. Journal of Ichthyol



35

Iran. 8: 286—293. https://doi.org/10.22034/iji.v8i4.487

Bechtel, P.J., Bland, J.M., Watson, M.A., Lea, J.M., Bett, K.L., 2019. Properties of Bone from Catfish
Heads and Frames. Journal of Food Science & Nutrien 1396—1405. https://doi.org/10.1002/fsn3.974

Bhadada, S.K., Rao, S.D., 2020. Role of Phospate in Biomineralization. Journal of Henry Ford Heal 7-25.

Black, R.C., Armbruster, W.J., 2022. Evolutionary Integation and Modularity in The Diversity of the
Suckermouth  Armoured Catfishes. Journal of Royal Society Open Science. 9.
https://doi.org/10.1098/rs0s.220713

Champeny, M., Yuen, K., Juniza, E., Sy, N.Y., Kane, R., Badham, J., Mulder, A., Pries, A.M., 2023.
Accuracy of Declared Nutrient Content on Labels of Commercial Complementary Food Products in
Cambodia, Indonesia and Senegal. Journal of Maternal & Child Nutrition WILEY 1-15.
https://doi.org/10.1111/mcn.13504

Damayanti, S., Bintoro, V.P., Setiani, B.E., 2020. Pengaruh Penambahan Tepung Komposit Terigu,
Bekatul dan Kacang Merah terhadap Sifat Fisik Cookies. Journal of Nutrition College 9: 180-186.
https://doi.org/10.14710/jnc.v9i3.27046

Daeng, R.A., 2019. Pemanfaatan Tepung Tulang Ikan Cakalang ( Katsuwonus pelamis ) sebagai Sumber
Kalsium dan Fosfor untuk Meningkatkan Nilai Gizi Biskuit. Jurnal Biosaintek 1. 22-31. DOI.
https://doi.org/10.52046/biosainstek.v1i01.209..22-30

Darawati, M., Yunianto, A.E., Doloksaribu, T.H., Chandradewi, A., 2021. Formulasi Food Bar Berbasis
Pangan Lokal Tinggi Asam Amino Esensial untuk Anak Balita Stunting. Aceh Nutrition Journal,
6: 163. https://doi.org/10.30867/action.v6i2.480

Das, B.K., Ray, A., Manna, R.K., Roshith, C.M., Baitha, R., Karna, S.K., Das Gupta, S., Bhor, M., 2020.
Occurrence of Exotic Vermiculated Sailfin Catfish Pterygoplichthys disjunctivus from the Lower
Stretch of River Ganga, West Bengal, India. Journal of Current Science. 119(12): 2006—2009.
https://doi.org/10.18520/CS/Vv119/112/2006-2009

De Martinis, M., Allega, A., Sirufo, M.M., Tonacci, A., Pioggia, G., Raggiunti, M., Ginaldi, L., Gangemi, S.,
2021. Vitamin D Deficiency, Osteoporosis and Effect on Autoimmune Diseases and Hematopoiesis.
International Journal of Molecular Science. 22. https://doi.org/10.3390/ijms22168855

Disyacitta, C., Astuti, S., Susilawati, S., Koesoemawardani, D., 2024. Chemical , Physical and Sensory
Properties of Dumpling Crackers . Journal of Educational Research and Technology 9: 1-10.

Djouadi, A., Sales, J.R., Otilia, M., 2022. Development of Healthy Protein-Rich Crackers Using Tenebrio
molitor Flour. Journal of foods. 7(2): 1-17.

Ebeling, P.R., Nguyen, H.H., Aleksova, J., Vincent, A.J., Wong, P. and Milat, F. 2021. Secondary
Osteoporosis. Journal of Endocrine Society. 20(20): 1-74. https://doi.org/10.1210/endrev/bnab028

Ege, K., Adu, A.A., Aspatria, U., 2023. Organoleptic Differences of Biscuits Made from Yellow Pumpkin
Flour as a Substitution of Wheat Flour. Journal of Public Health for Tropical and Coastal Region. 6:
83-90. https://doi.org/10.14710/jphtcr.v6i3.19526

Elfidasari, D., Ismi, L.N., Sugoro, l., 2020. Heavy Metal Concentration in Water, Sediment, and
Pterygoplichthys pardalis in the Ciliwung River, Indonesia. Journal of Bioflux 13: 1764-1778.

Ernisti, W., Riyadi, S., Jaya, F.M., 2019. Karakteristik Biskuit (Crackers) yang Difortifikasi dengan
Konsentrasi Penambahan Tepung lkan Patin Siam (Pangasius hypophthalmus) Berbeda. Jurnal
llmu-ilmu Perikanan dan Budidaya Perairan. 13. https://doi.org/10.31851/jipbp.v13i2.2855

Ferazuma, H., Marliyati, S.A., Amalia, L., 2011. Substitusi Tepung Kepala Ikan Lele Dumbo (Clarias
Gariepinus) untuk Meningkatkan Kandungan Kalsium Crackers. Jurnal Gizi dan Pangan 6: 18.
https://doi.org/10.25182/jgp.2011.6.1.18-27

Franseschi, F.A.-, Bassam, A., Abatal, M., May Tzuc, O., Aguilar-Ucéan, C., Wakida ,K. A.T., Diaz, M.S.E.,
San Pedro, L.C., 2019. Physical and Chemical Properties of Biodiesel Obtained from Amazon


https://doi.org/10.1210/endrev/bnab028

36

Sailfin  Catfish  (Pterygoplichthys pardalis) Biomass Oil. Journal Chemistry (12)
https://doi.org/10.1155/2019/7829630

Guimar, S., Luan, A., Fujiie, M., Souza, D., 2023. Karyotypic and Molecular Analysis of Pterygoplichthys
Castelnau 1855. Journal of Animals MDPI, 13(9) DOI:10.3390/ani13091533

Hadinoto, S., Idrus, S., 2018. Proportion And Proximate Analysis Parts Of Body Yellowfin Tuna (Thunnus
Albacares) From Maluku. Jurnal Majalah Biam 14(2): 51-57.

Handayani, L., Wahyuni, S., Habibie, D., 2023. Komparasi Proksimat pada Kedelai Lokal Varietas
Anjasmoro dan Kedelai Impor. Journal of Biology Education, Science Technology 6(2): 773-779.

Hapsoro, M., Dewi, E., Amalia, U., 2017. Pengaruh Penambahan Tepung Cangkang Rajungan (Portunus
pelagicus) dalam Pembuatan Cookies Kaya Kalsium. Jurnal Pengembangan & Bioteknologi Hasil
Perikanan 6(3): 1576—1580.

Hasnidar, Tamsil, A., Muhammad Akram, A., Hidayat, T., 2021. Analisis Kimia lkan Sapu-sapu
(Pterygoplichthys pardalis Castelnau 1855) dari Danau Tempe Sulawesi Selatan, Indonesia. Jurnal
Pengolahan Hasil Perikan Indonesia 24(1): 78-88. https://doi.org/10.17844/jphpi.v24i1.33892

Hasrianti, M, A., Suriani, Putri, S.R.., Damis, Marewa, G.S., Akbar, H.A., 2022. Analisis Kandungan Unsur
dan Senyawa Kimia pada lkan Sapu-Sapu (Pterygoplichthys pardalis) di Danau Sidenreng. Journal
of EnviroScienteae 18(1): 55-64.

Hay, A., Riggins, C.L., Heard, T., Garoutte, C., Rodriguez, Y., Fillipone, F., Smith, K.K., Menchaca, N.,
Williamson, J., Perkin, J.S., 2022. Movement and Mortality of Invasive Suckermouth Armored
Catfish During a Spearfishing Control Experiment. Journal of Bio Invasions 24: 3119-3131.
https://doi.org/10.1007/s10530-022-02834-2

Hidayah, N., Kholidah, D., Mustafa, A., 2019. Edukasi Gizi dengan Media Booklet terhadap Tingkat
Pengetahuan, Asupan Kalsium Dan Aktivitas Fisik untuk Mencegah Osteoporosis pada Lansia.
Jurnal Pendidikan Kesehatan 8: 79-92.

Hodri, S., Putri, R.D., Hanafi, I., 2023. Karakteristik Crackers Labu Kuning sebagai Pangan Fungsional.
Prosiding Seminar Nasional Pertumbuhan Ekonomi dan Teknologi Pertanian. 158-161.
https://doi.org/10.24929/prosd.v0i0.2382

Husna, A., Handayani, L., Syahputra, F., 2020. Pemanfaatan Tulang lkan Kambing-kambing (Abalistes
stellaris) sebagai Sumber Kalsium pada Produk tepung tulang ikan. Aquatic Science Journal. 7: 13-
29. https://doi.org/10.29103/aa.v7i1.1912

Imra, I., Akhmadi, M.F., Maulianawati, D., 2019. Calcium and Phosfor Fortification of Crackers by Using
Milkfish Bone (Chanos chanos) Jurnal Illmu Perikanan dan Kelautan 11: 49-54.
https://doi.org/10.20473/jipk.v11i1.11911

Ismawati, |., Destryana, R.A., Huzaimah, N., 2020. Mutu Organoleptik dan Daya Terima Panelis
Terhadap Crackers Kasembukan (Paederi foetida Linn) sebagai Pangan Fungsional. Jurnal
Teknologi Industri Pertanian 14: 67-74. https://doi.org/10.21107/agointek.v14i1.6313

Ismi, nurul laksmi, Dewi, E., puspitasari, lindiawati, R., Sugoro, I., 2019. Kandungan 10 Jenis Logam
Berat pada Daging lkan Sapu-Sapu (Pterygoplichthys pardali ) Asal Sungai Ciliwung Wilayah
Jakarta. Jurnal Al-Azhar Indonesia Seri Sains & Teknologi. 5(2): 56-59.

Jumaisal, A., Rotua, N., Rezekiyah, S., 2023. Kadar Alkali Posfatase dan Kalsium Serum pada
Kelompok Risiko Osteoporosis. Keperawatan Silampari. Jurnal Keperawatan Silampari. 4(1): 88—
100. https://doi.org/10.31539/jks.v6i2.4877.

Jumanio, A.U., Junardi, J., Darmansyah, H., 2023. Analisis Kadar Air Teh Herbal Daun Pandan Wangi
(Pandanus amaryllifolius Roxb) Menggunakan Variasi Suhu. Journal of Food Security and
Agoindustry 1(3): 111-117. https://doi.org/10.58184/jfsa.v1i3.140

Kadir, D., Akilie, M.S., Anto, 2021. Study of Oci Fish (Rastrelliger sp) Crackers Preparation. Jurnal


http://dx.doi.org/10.3390/ani13091533
https://doi.org/10.31539/jks.v6i2.4877

37

Agercolere 3: 63—-69. https://doi.org/10.37195/jac.v3i2.117

Kasmiati, Latuconsina, N., Putri, A.A., Khasanah, R., Nurfaidah, Fahrul, Syahrul, Metusalach, 2022.
Species Determination and Heavy Metal Content of Sailfin Catfish (Pterygoplichthys pardalis) from
Tempe Lake, South Sulawesi, Indonesia. Journal of Biodiversitas 23: 4409-4417.
https://doi.org/10.13057/biodiv/d230905

[Kemenkes] Kementrian Kesehatan RI. 2009. Profil Kesehatan Jakarta (ID): Kementrian Kesehatan
Republik Indonesia.

Khalisa, Lubis, Y.M., Agustina, R., 2021. Organoleptic Test Fruit Juice Drink (Averrhoa Bilimbi.L). Jurnal
llImiah Mahasiswa Pertanian 6(4): 594—601.

Kholifah, A., Arifah, Z.Z., Widyaningum, I., Muflihati, I., Suhendriani, S., 2022. Diversifikasi Pengolahan
Kulit Nanas Menjadi Abon. Jurnal Mediago 18(1): 52-63.
https://doi.org/10.31942/mediago.v18i1.5880

Kondolele, S.L., Asikin, A.N., Kusumaningrum, I., Diachanty, S. dan Zuraida, |. 2022. Effect of Boiling
Temperature on Physicochemical Characteristics of Spanish Mackerel (Scomberomorus
commerson) Bone Flour. Jurnal Media Teknologi Hasil Perikanan 10(3): 177-184.

Lamusu, D., 2017. Organoleptic Test Jalangkote Ubi Jalar Purple (Ipomoea Batatas L) as Food
Diversification Effort. Jurnal Pengolahan Pangan 3(1): 9-15.

Lekahena, V., Nur Faridah, D., Syarief, R., Peranginangin, R., 2014. Karakterisasi Fisikokimia
Nanokalsium Hasil Ekstraksi Tulang lkan Nila Menggunakan Larutan Basa dan Asam. Jurnal
Teknologi dan Industri Pangan. 25: 57—64. https://doi.org/10.6066/jtip.2014.25.1.57

Lilir, F.B., Palar, C.K.M., Lontaan, N.N., 2021. Pengaruh Lama Pengeringan terhadap Proses
Pengolahan Kerupuk Kulit Sapi. Journal of Zootec 41(1): 214-227.
https://doi.org/10.35792/z0t.41.1.2021.32667

Liu, C., Kuang, X., Li, K., Guo, X., Deng, Q., Li, D., 2020. Function Effects of Combined Calcium and
Vitamin D Supplementation on Osteoporosis in Postmenopausal Women. Journal of Royal
Society of Chemistry. 11: 10817— 10827. DOI: 10.1039/d0fo00787k

Loveday, S.M., 2022. Protein Digestion and Absorption: the Influence of Food Processing. Nutrition
Research Reviews. 544-559. https://doi.org/10.1017/S0954422422000245

Mareta, D. T. 2019. Hedonikc Test Method for Measuring Instant Pindang Seasoning Powder
Preferences. Journal of Science and Applicative Technology. 3(1): 34-36.

Mawwadah, O., Sulistiyati, T., 2021. Penambahan Tepung Tulang Ikan Lele terhadap Kadar Kalsium dan
Organoleptik Cookies Ubi Jalar Kuning. Journal of Fisheries and Marine Research 5(2)
https://doi.org/10.21776/ub.jfmr.2021.005.02.5

Mujahidah, F.F. 2020. The effect of Bee Pollen to the Acceptance and the Nutritional Value of the
Crackers. Jurnal limiah Kesehatan. 2: 53—60. https://doi.org/10.36590/jika.v2i2.59

Mukhlis, M., Abdullah, B., Setiawati, H., 2021. Dampak Restocking terhadap Nilai Produksi Ikan di Danau
Sidenreng Kabupaten Sidenreng Rappang. Jurnal limiah Ecosystem 21(2); 245-259.
https://doi.org/10.35965/ec0.v21i2.1073

Mufioz, J., Akhavan, N.S., Mullins, A.P. and Arjmandi, B.H., 2020. Macrophage Polarization and
Osteoporosis : A Review. Journal of Nutrents. 12: 29-45.

Nabilah, D., Elfidasari, D. dan Sugoro, I., 2020. Pengaruh Pemberian Pakan Mentimun terhadap Laju
Pertumbuhan Ikan Sapu-Sapu ( Pterygoplichthys pardalis ). Seminar Nasional Pendidikan Biologi
dan Saintek 699—-705. ISSN: 2527-533X.

Ngapiyatun, S., Aziza, H., Rahman, A., dan Triyono, J. 2022. Kombinasi Tulang lkan , Kepala Udang dan
Bonggol Pisang untuk Meningkatkan Kualitas MOL Sebagai Aktivator Pengomposan. Jurnal
Pertanian Terpadu 10(1): 12-23.



38

Novia, S., Putri, Y., Syaharani, W.F., Virgiani, C., Utami, B., Safitri, D.R., Arum, Z.N., Prihastari, Z.S. dan
Sari, A.R., 2021. Pengaruh Mikroorganisme, Bahan Baku, dan Waktu Inkubasi pada Karakter Nata.
Jurnal Teknologi Hasil Pertanian 14(1): 62—74. https://doi.org/10.20961/jthp.v14i1.47654

Nurhayati, T., lbrahim, B. dan Arumsari, T.P., 2023. Teknik Mikroenkapsulasi Pepton lkan Multispesies
Busuk Menggunakan Perbedaan Kecepatan Homogenisasi. Jurnal Teknologi Perikan dan Kelautan.
14: 45-54. https://doi.org/10.24319/jtpk.14.45-54

Nurilmala, M., Safithri, M., Pradita, F.T., Pertiwi, R.M., 2021. Profil Protein lkan Gabus (Channa striata),
Toman (Channa micropeltes), dan Betutu (Oxyeleotris marmorata). Jurnal Pengolahan Hasil
Perikanan Indonesia. 23(3): 548-557. https://doi.org/10.17844/jphpi.v23i3.33924

Pangestika, W., Putri, W.F., Arumsari, K., 2021. Pemanfaatan Tepung Tulang Ikan Patin dan Tepung
Tulang lkan Tuna untuk Pembuatan Cookies. Jurnal Pangan dan Agoindustri. 9: 44-55.
https://doi.org/10.21776/ub.jpa.2021.009.01.5

Pavlov, E.D., Dien, T.D., Ganzha, E. V., 2023. Spatial Distribution and Circadian Locomotor Activity of
Invasive Armored Catfish (Loricariidae) in the Freshwater and Brackish Water. Journal of PLos One.
18: 1-20. https://doi.org/10.1371/journal.pone.0296222

Prabasini, H., Ishartani, D., Rahadian, D., 2013. The Study On Chemical and Physical Properties of
Pumpkin Flour (Cucurbita Moschata) With Blanching An. Jurnal Teknosains Pangan 2: 93-102.

Pratama, R., Rostini, I., Liviawaty, D.E., 2019. Rusky Intan Pratama: Characteristics of Biscuit with
Jangilus (Istiophorus sp.) Fish Bone Flour. Jurnal Akuatika 5(1): 30-39

Pratiwi, A.D.P., Nurdjanah, S., Utomo, T.P., 2020. Pengaruh Suhu dan Lama Pemanasan Saat Proses
Blansing Terhadap Sifat Kimia, Fisikokimia dan Fisik Tepung Ubi Kayu. Jurnal Penelitian
Pascapanen Pertanian. 17: 117. https://doi.org/10.21082/jpasca.v17n2.2020.117-125

Prinaldi, W.V., Suptijah, P., Uju, 2018. Karakteristik Sifat Fisikokimia Nano-Kalsium Ekstrak Tulang lkan
Tuna Sirip Kuning (Thunnus albacares). Jurnal Pengolahan Hasil Perikanan Indonesia. 21: 385—
395.

Purba, R.B., Robert, D., Ranti, I.N., Harikedua, V.T., Kereh, P.S., Yudhanto, A.M., 2023. Tingkat
Kesukaan Kue Talam yang di Substitusi Tepung Kacang Hijau (Vigna radiata) dalam Penurunan
Tekanan Darah Tinggi pada Remaja. Prosiding Seminar Nasional Poltekes Manado. 1: 400-4009.

Puspitasari, R., Khavildar, F., Gustiananda, K., Alwan, M., Widyanto, P., Anisah, S. and Haq, A., 2021.
Bone Flour from Suckermouth Fish (Pterygoplichthys pardalis ) and Tilapia Fish (Oreochromis
mossambicus). Journal of Biosciences and Biotechnology. 9(1): 42-48.
https://doi.org/10.24843/13BB.2021.v09.i01.p05

Putranto, H.F., Asikin, A.N. dan, D.l. 2015. Karakterisasi Tepung Tulang lkan Belida (Chitala sp.) sebagai
Sumber Kalsium dengan Metode Hidrolisis Protein. Jurnal ZIRAA’AH 40(1): 11-20.

Putri, S., Nugoho, A. 2019. Utilization of Mackerel Fish Bone Flour to Increase the Acceptability and
Calcium Content of Biscuits and Cassava Opak. Jurnal Kesehatan 12: 11-20.

Raj, S., Kumar, A.B., Raghavan, R., Dahanukar, N., 2020. Amazonian Invaders in an Asian Biodiversity
Hotspot: Understanding Demogaphics for the Management of the Armoured Sailfin Catfish,
Pterygoplichthys pardalis in Kerala, India. Journal of Fisheries Biololgy 96: 549-553.
https://doi.org/10.1111/jfb.14243

Ramadhan, W., Santoso, J., Trilaksani, W., 2014. Pengaruh Defatting, Frekuensi Pencucian dan Jenis
Dryoprotectant terhadap Mutu Tepung Surimi Ikan Lele Kering Beku. Jurnal Teknologi dan Industri
Pangan 25(1): 47-56. https://doi.org/10.6066/jtip.2014.25.1.47

Ramadhani, W., Indrawan, |., Seveline, S., 2022. Formulasi Crackers Mocaf dengan Penambahan
Tepung Udang Rebon serta  Karakteristiknya. Jurnal  Bioindustri.  4:  93-108.
https://doi.org/10.31326/jbio.v4i2.1238



39

Rambe, S.A., Gusnita, W., 2022. Pengaruh Substitusi Tepung Ubi Jalar Ungu terhadap Kualitas Bolu
Kukus Mekar. Jurnal Pendidikan Tata Boga 3(8): 68—74. https://doi.org/10.2403/80sr290.00

Reibner, A.M., Struck, S., Alba, K., Proserpio, C., Foschino, R., Turner, C., Hernando, I., Zahn, S., Rohm,
H., 2021. Cross-national Differences in Consumer Responses to Savoury Crackers Containing
Blackcurrant Pomace. International Journal of Food Science Technology 56: 5007-5016.
https://doi.org/10.1111/ijfs.15290

Rembulan, G.D., 2019. Pengembangan Industri Kecil dan Menengah Tiwul Instan sebagai Alternatif
Pendukung Ketahanan Pangan dalam Perspektif Konsumen. Jurnal Teknologi dan Manajemen
Agoindustri 8(2) 87-94. https://doi.org/10.21776/ub.industria.2019.008.02.2

Rinonapoli, G., Ruggiero, C., Meccariello, L., Bisaccia, M., Ceccarini, P. and Caraffa, A., 2021.
Osteoporosis in Men: A Review of an Underestimated Bone Condition. Journal of Molecular
Sciences. 22(1): 1-22.

Rosmini, Astria, N., 2017. Formulasi Pembuatan Biskuit Crackers Berbasis Tepung lkan Sidat. Jurnal
liImiah Kesehatan Masyarakat 22(1): 32-38.

Rossila, L., 2019. Kerapatan Populasi Makrofita Berpengaruh terhadap Kelimpahan dan
Keanekaragaman Mikroalga Epifiton di Danau Tempe. Jurnal LIMNOTEK 26: 131-151.

Saberi, F., Kouhsari, F., Abbasi, S., Rosell, C.M., Amini, M., 2021. Effect of Baking in Different Ovens on
the Quality and Structural Characteristics of Saltine Crackers. Journal Food Scence Technology.
56(10): 6559—-6571. https://doi.org/10.1111/ijfs.15372

Safitri, E., Anggo, A.D., Rianingsih, L., 2023. The Tilapia Fish Flour (Oreochromis niloticus) Addition
Effect on The Quality and Acceptability of Fish Flakes. Journal of Nutrition College 5: 52—61.

Sahril, D.F., Lekahena, V.N.J., 2015. Pengaruh Konsentrasi Asam Asetat terhadap Karakteristik
Fisiokimia Tepung lkan dari Daging Merah Ikan Tuna. Jurnal Agibisnis Perikanan 8(1): 69-76.
https://doi.org/10.29239/j.agikan.8.1.69-76

Salam, S., Tantu, A.G., Pallawagau, M., 2020. Penyelesaian Masalah Sosial Ekonomi Masyarakat
Kawasan Danau Tempe, Sulawesi Selatan. Jurnal Penelitian Agisamudra 7(1): 24-40.
https://doi.org/10.33059/jpas.v7il1.2235

Salampessi, R.B., Susanti, A., Irianto, hari eko, 2024. Application of Mixture Design in The Development
of Snakehead Fish ( Channa striata ) Cookies Product. Jurnal Pengolahan Hasil Perikanan
Indonesia 27(1): 37-48. http://dx.di.org/10.17844/jphpi.v27i1.45733

Sani, N., Yuniastini, Y., Putra, A., Yuliyana, Y., 2020. Tingkat Pengetahuan Osteoporosis Sekunder dan
Perilaku Pencegahan Mahasiswa Universitas Malahayati. Jurnal Imiah Kesehatan Sandi Husada
11(1): 159-163. https://doi.org/10.35816/jiskh.v10i2.236

Saputri, J.A., Srimiati, M., 2019. Kalsium Crackers yang Disubstitusi dengan Tepung Kacang Tunggak
(Vigna ungiculata , L ) Untuk Pencegahan Osteoporosis. 2: 36—44.

Sari, N.P., Flora, R., Febry, F., 2023. Kadar Protein Dan Kalsium Pada Cookies Hati Sapi dan Tepung
Kacang Merah. Jurnal Kesehatan Poltekkes Palembang. 17(2): 273-280.
https://doi.org/10.36086/jpp.v17i2.1320

Serna, J., Bergwitz, C., 2020. Importance of Dietary Phosphorus for Bone Metabolism and Healthy Aging.
Journal of Nutrients 12(1): 1-43. https://doi.org/10.3390/hu12103001

Seshagiri, B., Swain, S.K., Pillai, B.R., Satyavati, C., Sravanti, Y., Rangacharyulu, P., Rathod, R.,
Ratnaprakash, V., 2021. Suckermouth Armoured Catfish (Pterygoplichthys spp.) Menace in
Freshwater Aquaculture and Natural Aquatic Systems in Andhra Pradesh, India. Journal of Fish
Aquatic Study 9(1): 375—-384. https://doi.org/10.22271/fish.2021.v9.i1e.2423

Setiani, B.E., Bintoro, V.P., Fauzi, R.N., 2021. Pengaruh Penambahan Sari Jeruk Nipis (Citrus



40

aurantifolia) sebagai Bahan Penggumpal Alami terhadap Karakteristik Fisik dan Kimia Tahu Kacang
Hijau (Vigna radiata). Jurnal Teknologi Pangan dan Hasil Pertanian 16(1); 18-28.
https://doi.org/10.26623/jtphp.v16i1.4401

Sholihin, V.R., Haryati, S., Surilayani, D. dan Munandar, A., 2023. Karakteristik Stik Keju dengan
Penambahan Tepung Tulang Ikan Bandeng (Chanos chanos) Sebagai Sumber Kalsium. Jurnal
Perikanan 13(1): 209-219. https://doi.org/10.29303/jp.v13i1.463

Siahaan, C.M.S., 2019. Faktor-faktor Terjadinya Osteoporosis pada Lansia di Puskesmas Pacur Batu
Kabupaten Deli Serdang. Jurnal Keperawatan 19(1): 21-32.

Sitanggang, F.Y., Sihombing, M.R. dan Purwani, M., 2021. Edukasi Kesehatan Osteoporosis &
Pemeriksaan Kepadatan Tulang di Poshindu Soka Indah Kelurahan Bencongan. Jurnal Pengabdian
Kepada Masyarakat. 4(5): 1081-1088.

[SNI] Standar Nasional Indonesia 1992. Syarat Mutu Crackers (01-2973-1992). Jakarta (ID): Badan
Standarisasi Nasional.

[SNI] Standar Nasional Indonesia 19926. Syarat Mutu Tepung Tulang lkan (SNI 01-2715-1996). Jakarta
(ID): Badan Standarisasi Nasional.

Sousa, L.F.D.E., Souza, D.C.D.E. and Tavares-dias, M., 2020. Morphometric Characterization of
Trypanosoma spp and Blood Parameters in Pterygoplichthys pardalis (Pisces : Loricariidae ) from
the Brazilian Amazon. Journal of Annals of the Brazilian Academy of Sciences 92.
https://doi.org/10.1590/0001-3765202020190577

Stolbunov, I.A., Duc, T. and Armbruster, J.W., 2020. Suckermouth-armored Catfish (Siluriformes :
Loricariidae) of Central and Southern Vietnam. Journal of Inland Water Biology 13(4): 626—639.
https://doi.org/10.1134/S1995082920040100

Suciati, S., Rustiana, E., 2022. Tingkat kesukaan Masyarakat terhadap Variasi Stik Berbahan Dasar
Tepung Daun Katuk Oksitosin. Jurnal llmu Kebidanan 9(1): 80-87.
https://doi.org/10.35316/0ksitosin.v9i1.1654

Suresh, V.R., Ekka, A., Biswas, D.K., Sahu, S.K., Yousuf, A., Das, S., 2019. Vermiculated Sailfin Catfish,
Pterygoplichthys disjunctivus (Actinopterygii: Siluriformes: Loricariidae): Invasion, Biology, and Initial
Impacts in East Kolkata Wetlands, India. Journal of Acta Ichthyologica Piscatoria. 49: 221-233.
https://doi.org/10.3750/AIEP/02551

Susanti, E. dan Wulandari, A. 2019. Hubungan Kadar Kalsium dan Fosfor Darah pada Penderita Penyakit
Ginjal Kronik (PGK) di Rumah Sakit Gading Pluit Jakarta Utara. Jurnal llmiah Analis Kesehatan
5(1): 43-53.

Suwarni, Dewi, M., Omar, S.B.A., 2020. Food Habits of Sailfin Catfish (Pterygoplichthys multiradiatus
Hancock, 1828) in Lake Sidenreng Waters, Sidenreng Rappang Regency, South Sulawesi.
Prosiding Simposium Nasional VIl Fakultas Imu Kelautan dan Perikanan 7: 255-266.

Syauqy, A., 2019. Gambaran Indeks Massa Tubuh dan Densitas Massa Tulang sebagai Faktor Risiko
Osteoporosis pada Wanita. Jurnal Kedokteran Brawijaya 30(3): 218-222.

Syukroni, I., Santi, A., 2021. Profil Gizi dan Kandungan Kolesterol Udang Windu (Penaeus monodon)
dengan Metode Pemasakan Berbeda. Jurnal Pengolahan Hasil Perikanan Indonesia 24: 319-324.
https://doi.org/10.17844/jphpi.v24i3.37477

Takdir, M., Aryadi, H., Jerikho, R., Nilawati, J., Tantu, F.Y., Bohata, L., Aulia, A., Kamal, M.M., 2020. Two
Species of lllegal South American Sailfin Catfish of the Genus Pterygoplichthys Well-established in
Indonesia. Journal of Knwoledge & Management of Aquatic Ecosystem 28(1): 1-5

Tamsil, A., Saenong, M., Akram, A.M., 2022. Penggunaan Tepung lkan Sapu-Sapu (Pterygoplichthys
pardalis) sebagai Sumber Protein Pakan pada Pentokolan Udang Vaname (Litopenaeus vannamei)
Journal of Indonesian Tropical Fisheries 5: 241-252.

Tiyani, U., Suharti dan Andriai. S. 2020. Formulasi dan Uji Organoleptik Teh Celup Daun Kerseng



41

(Muntingia calabura L.) untuk Memelihara Kadar Gula Darah dan Penambahan Rimpang Jahe
(Zigiber officinale) sebagai Pengahagat Tubuh. Journal of Holistic and Health Science. 4(1): 43-49.

Trilaksani, W., Salamah, E., Nabil, M., 2016. Pemanfaat Limbah Tulang Ikan Tuna (Thunnus sp.) sebagai
Sumber Kalsium dengan Metode Hidrolisis Protein. Jurnal Teknologi Perikanan 9: 34—45.

Untailawam, R. 2021. Studi Kandungan Kalsium dalam Tepung Tulang lkan. Journal of Molluca
Chemistry Education. 11: 55-60. https://doi.org/10.30598/mjocevollliss1pp55-60

Wei, H., Liang, Y., Luo, Q., Gu, D., , mu, X. and Hu, Y., 2022. Environmental-related Variation of
Stoichiometric Traits in Body and Organs of Non-native Sailfin Catfishes Pterygoplichthys spp.
Journal of Willey. 10(1): 83-94.

Wetlands, E.K., Hussan, A., Sundaray, J.K., Ghosal, R., Mallick, S., 2020. Lovesome Chum of the
Aquarium are Wreaking Havoc in Loricariid Establishment Pathway. Tu Delft University of
Technology Journals 24(3): 9—15. DOI10.3750/AIEP/02551

Wickramaratne, |., Wijenayake, H., & Jayakody, D. (2021). Population Dynamics of Vermiculated Sailfin
Catfish, Pterygoplichthys disjunctivus, Weber 1991 (Family Loricariidae) in Victoria (Central
Province) and Kalawewa (North-Central Province) Reservoirs, Sri Lanka. . Journal of Agiculture
and Value Addition, 3 (1): 26-42 RESEARCH 1991.

Widyaniputria, F.R., Novidahlia, N., Nur'utami, A.D., Nurwitri, C., 2020. Addition of Catfish Flour and
Soybean Flour to Modified Cassava Flour Biscuits for the Elderly. Jurnal Agroindustri. 6(1): 77-86.

Winarno, F. G. (2004). Kimia Pangan dan Gizi. Jakarta: Gramedia Pustaka Utama.

Xu, J., Zhang, Y., Wang, W. and Li, Y. (2020). Advanced Properties of Gluten-free Cookies, Cakes, and
Crackers. Journal of Trends in Food Science and Technology. 103(7): 200-213.
https://doi.org/10.1016/j.tifs.2020.07.017

Yana, R., Yudistira, S., Fathullah, D.M. dan Hekmah, N., 2022. Pukis Made from Spinach (Amaranthus
Hybridus L.) and Kepok Banana (Musa Paradisiaca L.) to Prevent Anemia: lIron Test and Hedonic
Scaling Rose. Jurnal Gizi Kesehatan. 14(2): 245-260.

Yuliani, Y., Marwati, M., Wardana, H., Emmawati, A., Candra, K.P., 2018. Karakteristik Kerupuk lkan
dengan Substitusi Tepung Tulang. Jurnal Pengolahan Hasil Perikanan Indonesia 21: 258-265.

Yuniar, A. (2023). Pemanfaatan Ikan Sapu-Sapu (Hyspostosmus sp) sebagai Pakan lkan di Danau
Tempe. Jurnal limiah Pertanian 11(1): 51-62.3

Zhang, Y., Kim, Y.H.B., Puolanne, E., Ertbjerg, P., 2022. Role of Freezing-induced Myofibrillar Protein
Denaturation in the Generation of Thaw Loss. Journal of Trends in Food Science & Technology.
190, 108841. https://doi.org/10.1016/j.meatsci.2022.108841



LAMPIRAN
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Lampiran 2. Proses Pembuatan Crackers
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Lampiran 3.

Proses Uji Hedonik
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Lampiran 4. Hasil Skala Likert

Hasil Skala Likert
Sampel Penampilan Tekstur Warna Bau Rasa
FO-1 73,40% 70,40% 60,80% 81,00% 81,20%
FO-2 73,40% 70,40% 60,80% 81,00% 81,20%
FO-3 73,40% 70,40% 60,80% 81,00% 81,20%
FO-4 73,40% 70,40% 60,80% 81,00% 81,20%
F1-1 76,40% 78,80% 72,20% 76,00% 77,00%
F1-2 76,40% 78,80% 72,20% 76,00% 77,00%
F1-3 76,40% 78,80% 72,20% 76,00% 77,00%
F1-4 76,40% 78,80% 72,20% 76,00% 77,00%
F2-1 80,40% 87,40% 84,40% 76,40% 92,60%
F2-2 80,40% 87,40% 84,40% 76,40% 92,60%
F2-3 80,40% 87,40% 84,40% 76,40% 92,60%
F2-4 80,40% 87,40% 84,40% 76,40% 92,60%
F3-1 76,20% 87,20% 84,40% 60,60% 52,20%
F3-2 76,20% 87,20% 84,40% 60,60% 52,20%
F3-3 76,20% 87,20% 84,40% 60,60% 52,20%
F3-4 76,20% 87,20% 84,40% 60,60% 52,20%
Hasil Uji Kesukaan
Sampel | Penampilan | Tekstur | Warna Bau Rasa
FO 73,40% 70,40% | 60,80% | 81,00% | 81,20%
F1 76,40% 78,80% | 72,20% | 76,00% | 77,00%
F2 80,40% 87,40% | 84,40% | 76,40% | 92,60%
F3 76,20% 87,20% | 84,40% | 60,60% | 52,20%
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Lampiran 5. Proses Pengujian Proksimat dan Uji Mineral
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Lampiran 6. Lembar Penilaian Uji Kesukaan/Hedonik

LEMBAR PENILAIAN UJI KESUKAAN/HEDONIK
(CRACKERS)

Nama
Umur
Jenis Kelamin : L/P (Lingkari salah satu)

PETUNJUK

Mohon isi kolom kriteria kesukaan di bawah ini dengan menggunakan skala angka 1-5 dengan
keterangan sebagai berikut,

1 = sangat tidak suka

2 = tidak suka

3 = netral

4 = suka

5 = sangat suka

JENIS CRACKERS

KRITERIA PO P1 P2 P3

A B Cc A B c A B C A B C

TAMPILAN

WARNA

BAU

TEKSTUR

RASA

Lampiran 7. Hasil SPSS Uji Kruskall Wallis
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NPar Tests

Descriptive Statistics

N Mean Std. Deviation | Minimum | Maximum
Sampel 400 11.49 2.137 15
Penampilan 400 2.50 1.119 4
Kruskal-Wallis Test
Ranks

Penampilan N Mean Rank

FO 100 177.11

F1 100 200.07
Sampel F2 100 228.13

F3 100 196.70

Total 400

Test StatisticsaP

Sampel
Chi-Square 11.847
df 3
Asymp. Sig. .008

a. Kruskal Wallis Test
b. Gouping Variable:

Penampilan

NPar Tests




Descriptive Statistics

N Mean Std. Deviation Minimum | Maximum
Sampel 400 12.14 2.712 15
Tekstur 400 2.50 1.119 4
Kruskal-Wallis Test
Ranks

Tekstur N Mean Rank

FO 100 135.53

F1 100 186.14
Sampel F2 100 241.43

F3 100 238.91

Total 400

Test StatisticsaP

Sampel
Chi-Square 64.164
Df 3
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Gouping Variable:
Tekstur

NPar Tests
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Descriptive Statistics

N Mean Std. Deviation Minimum | Maximum
Sampel 400 11.32 2.637 15
Warna 400 2.50 1.119 4
Kruskal-Wallis Test
Ranks

Warna N Mean Rank

PO 100 111.40

P1 100 177.98
Sampel P2 100 256.31

P3 100 256.31

Total 400

Test StatisticsaP

Sampel
Chi-Square 122.040
Df 3
Asymp. Sig. .000

a. Kruskal Wallis Test
b. Gouping Variable:

Warna
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NPar Tests
Descriptive Statistics
N Mean Std. Deviation Minimum Maximum
Sampel 400 11.03 2.458 15
Bau 400 2.50 1.119 4
Kruskal-Wallis Test
Ranks

Aroma N Mean Rank

PO 100 248.95

P1 100 217.17
Sampel P2 100 217.68

P3 100 118.20

Total 400

Test StatisticsaP

Sampel
Chi-Square 82.579
df 3
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Gouping Variable: Bau
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NPar Tests
Descriptive Statistics
N Mean Std. Deviation Minimum Maximum
Sampel 400 11.36 3.097 15
Rasa 400 2.50 1.119 4
Kruskal-Wallis Test
Ranks

Rasa N Mean Rank

PO 100 225.52

P1 100 200.42
Sampel P2 100 296.23

P3 100 79.84

Total 400

Test StatisticsaP

Sampel
Chi-Square 197.950
df 3
Asymp. Sig. .000

a. Kruskal Wallis Test

b. Gouping Variable: Rasa

Lampiran 8. Hasil Uji Proksimt dan Uji Mineral
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Nama Customer

No : 23029395/ LHU / BBLK-MKS / X / 2023

© SRINURUL UTAMI

LAPORAN HASIL UJI
Report of Analysis

Customer Name X
Alamat : BTP Blok A7428
Address :
Jenis Sampel . Tepung Tulang Ikan Sapu-Sapu
Type of Sample (S)
No. Sampel 1 23029395
No. Sample :
Tanggal Penerimaan  : 17 Oktober 2023
Received Date : October 17, 2023
Tanggal Pengujian : 17 Oktober 2023 sid 26 Oktober 2023
Test Date . October 17, 2023 fo October 26, 2023
HASIL PEMERIKSAAN
No Parameter Satuan | Hasil Pemeriksaan Spesifikasi Metode
No Parameters Units Test Result Method Specification
1| Lemak % 1,46 Gravimetrik
2 Proteln % 26,38 Kjehdal
3 Karbohldrat % 8,70 Titrimetrik
r Kedar Al % 544 Gravimetik
~5 Kadar Abu % 5,29 Gravimetrik
Catatan : 1 Hasil ujiini berlaku untuk sampel yang diuii
Note The nra.’,fl.,n’rr"u'f ara only valid for the tested samnlo B — =3 e == —
— 2 i ari 1 halaman " g
The report of analysis consists of 1 page

3 mehdl‘ﬂﬂibobhdgud&mkowdlucnbnﬁapdmmnWMLmumPongup

DP/5.10.¥KUBBLK - Mks; Rev 1; 15 Oklober 2012

d“bomndmd(wpyod)excoptbrﬂnwﬂdedmmdﬁhmﬂmwm
of the testing Laboratory Balai Besar Laboratorium Kesehatan Makassar. ;




“

DIREKTORAT JENDERAL PELAYANAN KESEHATAN

p KEMENTERIAN KESEHATAN RI !»' .
~ BALAI BESAR LABORATORIUM KESEHATAN MAKASSAR %, .

54

o

-~

J1. Perintis Kemerdekaan KM. 11 Tamalanrea Makassar 90245

LAPORAN HASIL UJI
Report of Analysis
No : 23022315 LHU | BBLK-MKS / VIll / 2023
Nama Customer : SRINURUL UTAMI
Customer Name ;
Alamat : BTPBlokA /428
Address :
Jenis Sampel : Tepung Tulang Ikan Sapu-Sapu
Typeof Sample(S)  : — ——
m
= =
vx;': : .
_:‘&,& - 2
, - il
No | No.lab | KodeSampel | Parameter Satuan - HasilUji .‘
Kalsium (Ca) Jglg 28213251 AAS
1 23022315 1

Telp. 0411 586457, 586458, 586270, Fax. 0411 586270
Surat Elektronik : bblk.mksr@gmail.com, bblk_makassar@yahoo.com
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DIREKTORAT JENDERAL PELAYANAN KESEHATAN
W)  BALAIBESAR LABORATORIUM KESEHATAN MAKASSAR %, =~ <=

JI. Perintis Kemerdekaan KM.11 Tamalanrea Makassar 90245

LAPORAN HASIL UJI
Report of Analysis
No : 23029398 / LHU / BBLK-MKS / X / 2023
Nama Customer : SRINURUL UTAMI
Customer Name :
Alamat : BTP Blok A/428
Address $

Jenis Sampel : Crackers

-~ Type of Sample (S).
No. Sampel

1| Lemak

2| Protein

3| Karbohidrat
4| Kadar Air

5| Kadar Abu e
Calatan 1 Hasiuj i boiaku unkk sampolyang div s
oo '

The analytical result are only valid for the tested sample et . ) 4 >
S 2 | aposes hasil uii int tardirdan 1 halaman — —_—
i The report of analysis consists of 1 page y 5 > % et
3 Lwormhﬁlﬁiimwdbobhjgmd*ﬁt@dimlm ap ¢ borato -

DP/5.10 ¥KUBBLK - Mks; Rev 1; 15 Oklober 2012

} Telp. 0411 586457, 586458, 586270, Fax. 0411 586270
Surat Elektronik : bblk.mksr@gmail.com, bblk_makassar@yahoo.com & KALK
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.' DIREKTORAT JENDERAL PELAYANAN KESEHATAN
D)  BALAIBESAR LABORATORIUM KESEHATAN MAKASSAR Ao e

J1. Perintis Kemerdekaan KM. 11 Tamalanrea Makassar 90245

LAPORAN HASIL UJI
Report of Analysis
No : 23031362 / LHU | BBLK-MKS / X1 / 2023

Nama Customer : SRINURUL UTAMI

Customer Name 3
Alamat : BTP Blok A (428)
Address :
Jenis Sampel : Crackers / Kue
Type of Sample (S)
No. Sampel . 23031362
No. Sample :
Tanggal Penerimaan : 07 November 2023
Received Da'e T _VNovember 07, 2023 S
Tanggal Pe“ﬂ“)lal\ . 07 November 2023 s/d 14 November 2023
Test Date : November07,2023 to  November 14, 2023
HASIL PEMERIKSAAN
No No. Lab Kode Sampel Parameter Satuan |  Hasil Uji Spesifikasi Metode
Kalsium (Ca) volo 1024,99 AAS
1 23031362 FO
Fosfor (P) Halg 7079,55 Spektrofotometrik

Catatan 1 Hasil ujiini berlaku untuk sampal yang diuj
: The analytical resut are only vaid for the fested sample

2
The report of analysis consists of 1 page
3muuuumwmﬁmmmmmmw

.!.l' =, AOOAONUM N 2! 2
mdmuwum(mﬂwuvnmwmmmmmm
of the testing Lab y Balai Besar Laboratorium K Makassar. —

Telp. 0411 586457, 586458, 586270, Fax. 0411 586270
Surat Elektronik : bblk.mksr@gmail.com, bblk_makassar@yahoo.com KALK
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BALAI BESAR LABORATORIUM KESEHATAN MAKASSAR ,__5_.'!;"
J1. Perintis Kemerdekaan KM. 11 Tamalanrea Makassar 90245
LAPORAN HASIL UJI
Report of Analysis
No: 23031363 / LHU / BBLK-MKS / XI / 2023
Nama Customer : SRINURUL UTAMI
Customer Name
Alamat . BTP Blok A (428)
Address i
Jenis Sampel . Crackers / Kue
Type of Sample (S)
No. Sampel : 23031363
No. Sample :
Tanggal Penerimaan : 07 November 2023
Received Date : November 07, 2023
_-Tanggal Pengujian 07 November 2023 s’d 14 November 2023
- Test Date . November 07, 2023 to  November 14, 2023
HASIL PEMERIKSAAN
No No. Lab Kode Sampel Parameter Satuan Hasil Uji Spesifikasi Metode
Kadar Air % 2,14 Gravimetrik
Kadar Abu % 11,65 Gravimetrik e
Karbohidrat by differensial % 52,65 Titrimetrik
23031963 B Serat % 6,50 Gravimetrik
. Lemak % 15,63 Gravimetrik
Protein % 11,44 Kjehdal
Fosfor Sebagai P valg 43707,98 Spektrofotometrik
Kalsium (Ca) valg 26444,79 AAS
Catatan : 1 Hasil uji ini berlaky untuk sampel yang diuji
Note : The analytical resutt ere only valid for the tested sample
2 i i in o
The report of analysis consists of 1 page
3 manwmmwmmmmmmmmm,
olmt{w nxoop(krhcavddedmmm#y S ‘purus}\ion

ollhetasmgLabomloryMBesuLaboModeumMaknsw
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M‘astsa( 28 Nopember 2023

Telp. 0411 586457, 586458, 586270, Fax. 0411 586270
Surat Elektronik : bblk.mksr@gmail.com, bblk_makassar@yahoo.com



