
1 
 

DAFTAR ISI 

 Halaman 
  

HALAMAN JUDUL  .................................................................................. ..i  

HALAMAN PERSETUJUAN ..................................................................... ii 

HALAMAN PENGESAHAN ..................................................................... iii 

HALAMAN PERNYATAAN ...................................................................... iv 

INTISARI ................................................................................................... v 

ABSTRACT .............................................................................................. vi 

DAFTAR ISI ............................................................................................. vii 

DAFTAR TABEL ...................................................................................... ix 

DAFTAR LAMPIRAN ................................................................................ x 

BAB I PENDAHULUAN ............................................................................ 1 
Latar Belakang ....................................................................................... 1 
Tujuan Penelitian .................................................................................... 3 
Manfaat Penelitian .................................................................................. 4 

BAB II TINJAUAN PUSTAKA ................................................................... 5 
Bahan Penyusun dan Standar Mutu Bakso ........... Error! Bookmark not 
defined. 
Komposisi Kimia Ubi Jalar .................................................................... 12 
Kualitas Fisik Bakso ............................................................................. 14 
Aktivitas Antioksidan ............................................................................. 16 

BAB III LANDASAN TEORI DAN HIPOTESIS ........... Error! Bookmark not 
defined. 

Landasan Teori ..................................................................................... 18 
Hipotesis ............................................................................................... 20 

BAB IV MATERI DAN METODE ............................................................. 21 
Materi Penelitian ................................................................................... 21 
Metode Penelitian ................................................................................. 22 

BAB V HASIL DAN PEMBAHASAN....................................................... 27 
Kualitas Fisik Bakso ............................................................................. 27 

Nilai pH .............................................................................................. 27 
Daya ikat air ...................................................................................... 28 
Keempukan ....................................................................................... 30 

Aktivitas Antioksidan ............................................................................. 31 

BAB VI KESIMPULAN DAN SARAN...................................................... 34 
Kesimpulan ........................................................................................... 34 
Saran .................................................................................................... 34 

PENGARUH IMBANGAN FILLER TAPIOKA DENGAN TEPUNG UBI JALAR KUNING TERHADAP
KUALITAS FISIK DAN
AKTIVITAS ANTIOKSIDAN BAKSO DAGING KAMBING
BANGKIT KRISTIANTO, Dr.Ir.Setiyno,SU;Dr.Ir.Chusnul Hanim,M,Si
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/



2 
 

RINGKASAN ........................................................................................... 35 

DAFTAR PUSTAKA ................................................................................ 39 

UCAPAN TERIMA KASIH ....................................................................... 43 

LAMPIRAN .............................................................................................. 45 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PENGARUH IMBANGAN FILLER TAPIOKA DENGAN TEPUNG UBI JALAR KUNING TERHADAP
KUALITAS FISIK DAN
AKTIVITAS ANTIOKSIDAN BAKSO DAGING KAMBING
BANGKIT KRISTIANTO, Dr.Ir.Setiyno,SU;Dr.Ir.Chusnul Hanim,M,Si
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/


