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ABSTRAK 

Rengginang ubi kayu memiliki kandungan karbohidrat tinggi sedangkan 

kandungan protein rendah jadi perlu ditambahkan bahan lain seperti penambahan 

ikan lele. Penelitian ini bertujuan untuk mengetahui tingkat kesukaan pada 

rengginang ubi kayu dengan penambahan ikan lele dumbo. Jenis penelitian ini 

adalah penelitian eksperimental dengan desain Rancangan Acak lengkap (RAL) 

yang terdiri dari empat perlakuan yaitu 0% (kontrol), 10%, 20% dan 30%, serta 

menggunakan panelis semi terlatih sebanyak  25 orang. Analisa data dilakukan 

dengan One Way Anova bila terdapat beda nyata, maka dilakukan uji lanjutan 

Duncan. Berdasarkan hasil tingkat kesukaan rata-rata tertinggi terhadap warna, 

aroma, rasa dan tekstur rengginang ubi kayu dengan penambahan ikan lele dumbo 

pada konsentrasi10%. Berdasarkan hasil uji One Way Anova terdapat pengaruh 

yang nyata (p<0,05) pada segi warna, aroma, rasa dan tekstur. Penelitian ini 

belum ada melakukan uji kandungan gizi protein, maka diperlukan penelitian 

lanjut terhadap uji kadar protein pada rengginang ubi kayu dengan penambahan 

ikan lele dumbo. 
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ABSTRACT 

Rengginang cassava has a high carbohydrate content while the protein 

content is low so it is necessary to add other ingredients such as the addition of 

catfish. This study aims to determine the level of preference for cassava 

rengginang with the addition African catfish. This type of research is an 

experimental study with a completely randomized design (CRD) consisting of 

four treatments, namely 0% (control), 10%, 20% and 30%, and using 25 semi-

trained panelists. Data analysis was carried out with One Way Anova if there was 

a significant difference, the Duncan’s follow-up test was carried out. Based on the 

results of the highest average level of preference for the color, aroma, taste and 

texture of cassava rengginang with the addition of Africancatfish at 

aconcentration of 10%. Based on the results of the One Way Anova test, there was 

a significant effect (р<0,05) in terms of color, aroma, taste, and texture. This 

research has not tested the nutritional content of protein, so further research is 

needed to test protein levels in cassava rengginang with the addition of African 

catfish. 
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