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ABSTRAK 

AMIRAH OKTAFIANTI. Uji Tingkat Kesukaan Otak Otak Ikan Patin Dengan 

Penambahan Bayam Merah. Dibimbing oleh SRI MULYANI.  

Penganekaragaman pangan lokal penting untuk meningkatkan konsumsi 

pangan bergizi. Ikan patin dan bayam merah berpotensi sebagai bahan baku 

inovatif, salah satunya pada produk otak-otak. Penelitian ini bertujuan mengetahui 

tingkat kesukaan panelis terhadap otak-otak ikan patin dengan penambahan bayam 

merah sebagai alternatif pangan fungsional. Menggunakan Rancangan Acak 

Lengkap (RAL) dengan empat perlakuan (0%, 30%, 40%, dan 50% bayam merah), 

uji tingkat kesukaan dilakukan oleh 25 panelis agak terlatih. Hasil ANOVA 

menunjukkan penambahan bayam merah berpengaruh signifikan terhadap tingkat 

kesukaan aroma (p=0,035) dan rasa (p=0,008), namun tidak pada tingkat kesukaan 

warna dan tekstur. Perlakuan terbaik diperoleh pada penambahan 30% bayam 

merah karena mempertahankan cita rasa otak-otak ikan dan paling disukai panelis.  

Kata Kunci : Pangan lokal, ikan patin, bayam merah, otak-otak, uji tingkat kesukaan 
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ABSTRACT  

AMIRAH OKTAFIANTI. Preference Test of Patin Fish cake with the Addition of 

Red Spinach. Supervised by SRI MULYANI. 

Diversification of local food is important to increase the consumption of 

nutritious foods. Patin fish and red spinach have potential as innovative raw 

materials, particularly in fish cake products. This study aimed to determine the 

preference level of panelists towards patin fish cakes with red spinach addition as 

an alternative functional food. Using a Completely Randomized Design (CRD) with 

four treatments (0%, 30%, 40%, and 50% red spinach), preference tests were 

conducted by 25 semi-trained panelists. ANOVA results showed that the addition 

of red spinach significantly influenced the level of preference for aroma (p=0.035) 

and taste (p=0.008), but not for color and texture. The best treatment was obtained 

with 30% red spinach addition as it maintained the characteristic flavor of fish cakes 

and was most preferred by panelists. 

Keywords: Local food, patin fish, red spinach, fish cake, preference test 
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