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Abstract

Indonesia is famous for its wide variety of processed foods and very abundant food
resources. One of them is pudding. Pudding is a type of dessert that is popular with many
people of various ages. Pudding is in great demand because of its sweet taste and soft texture,
especially with the addition of fruit or vegetables to the pudding. Apart from that, it can also
be applied with the addition of vaname, which can increase the nutritional value of the pudding.
The aim of this research is to determine the level of people's liking for shrimp pudding. The
main treatments in this study included five treatments that varied with the addition of shrimp
powder, divided into four groups: UPO (0 gr), UP1 (10 gr), UP2 (20 gr), UP3 (30 gr), UP4 (40
gr), UP5 (50 gr). I am like a test with 60 panelists. This research design will implement a
completely randomized design (CRD) with four repetitions. ANOVA statistical test was carried
out to analyze the data. If there were significant differences between food treatments, it was
continued with the Duncan test.
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Introduction

Indonesia is famous for its wide variety of processed foods and abundant food
resources. One of them is pudding. Pudding is a type of dessert that is popular with many
people of various ages. It is in great demand because of its sweet taste and soft texture,
especially when fruit or vegetables are added to it.

Apart from that, it can also be applied with the addition of vaname, which can increase
the nutritional value of the pudding. One of the aquatic products in Central Java Province that
is abundant is vaname shrimp. The catch of vaname shrimp seen from 2018 data was 221 tons
(Central Java Province Fisheries and Maritime Service, 2020). The nutritional value of
VANAME shrimp (Litopenaeus vannamei) is relatively high, with crude protein content
(19.38%), while in the dry state, it increases to (59.4%), crude fat (0.82%) and carbohydrates
(6.10%). %). (Suparmi et al., 2017).

According to Prabowo et al., (2016) the use of protein hydrolyzate powder as a
substitute, fortification and addition material in making food products is an alternative to
increase protein consumption and the nutritional quality of products. Apart from that, the use
of hydrolyzate can improve the characteristics of food products, one of which is pudding. Based
on studies carried out by the European Food Safety Authority (EFSA), a person's daily protein
needs can vary based on age, gender and physical activity. Protein requirements are generally
around 0.38 grams per kilogram of body weight, but for physically active people, daily protein
requirements can increase to 1.2 — 1.7 grams per kilogram of body weight.

However, even though the addition of dried vaname shrimp to pudding can increase the
protein and carbohydrate content, not many researchers have investigated its effect, therefore
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this study intends to test the effect of adding dried vaname shrimp powder to increase the
protein and carbohydrate content in pudding.

Materials and Methods

Use of Shrimp Flour in Food Ingredients

One alternative modern use of shrimp is as shrimp flour. Shrimp flour is one choice of
protein source. The positive factor for shrimp flour is that this product is a guaranteed
sustainable supply so the price will be quite stable and its nutritional content is competitive
with other raw materials (Boenga, 2011).
Protein in Food

Protein is an important macronutrient that plays an important role in the human body's
ability to build and restore various body tissues, such as muscles, skin, hair and nails. Apart
from that, protein also contributes to helping the immune system, producing enzymes and
hormones, and maintaining fluid and electrolyte balance in the body. The main sources of
protein in food are meat, fish, eggs, milk, nuts and seeds. These various protein sources have
different biological values, which refer to the protein's ability to be absorbed and used by the
body. For example, protein in meat and fish has a higher biological value than protein in nuts
and seeds.
Protein content

Protein content measurement employs the Kjeldahl method. The procedure commences
by weighing 5 grams of finely ground sample. Subsequently, the sample is placed into a pre-
prepared Kjeldahl flask. Next, 7 grams of K2SOa4 and 0.8 grams of CuSOs are added to the
flask. The destruction process involves heating the sample in the Kjeldahl flask using an
electric heater until its color changes to light green. Afterward, the Kjeldahl flask is allowed to
cool for 20 min before adding 25 mL of distilled water. Following this, 50 mL of 40% NaOH
solution and a few boiling stones are added to the flask, and distillation is conducted using a
distillation apparatus. Finally, the distillate is titrated with a 0.1 N HCI standard solution until
it turns pink. Thus, the Kjeldahl method offers a systematic approach for accurately measuring
protein content in samples (Hasdar et al., 2019).
Organoleptics in Food Products

Organoleptic is a test of food ingredients based on preferences and willingness to use a

product. Organoleptic testing or sensory testing or sensory testing itself is a method of testing
using human senses as the main tool for measuring product acceptability. Organoleptic testing
has an important role in implementing quality. Organoleptic testing can provide indications of
spoilage, quality deterioration and other damage to the product (Agusman, 2015).
Pudding and is Quality

Pudding is a snack after the main meal that is commonly known and consumed by the
public. Pudding is made from instant pudding flour or gelatin flour with a mixture of milk
powder, cocoa powder and thickening agent (gelling) mixed homogeneously. The term
pudding was used in medieval Europe for a dish of wrapped meat. In Great Britain, the term
pudding is often used for desserts made from eggs and flour, and cooked by steaming or boiling
(Almatsier, 2011). Pudding is also used as a dessert which has a sweet taste. There is also a
type of pudding that is not made from gelatin, namely from eggs and a mixture of starch. The
raw material for pudding is seaweed flour or gelatin which is then processed by adding water
and cooking until it produces a gel. Making pudding is not that difficult, the ingredients are
simple, but even though it is simple, it requires carefulness and accuracy in mixing the various
ingredients to produce pudding with the taste and texture you want. If it's not quite right, the
resulting pudding will be too soft or too hard. Both are equally undesirable. Because what is
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desired is a pudding that is soft, smooth, nothing hard, not soft, pleasing to the eye and delicious
to eat (Fajriyah and Oktafa, 2020).
Research design

This research uses this research. This research will be carried out using the Completely
Randomized Design (CRD) method with 3 replications (Hasdar et al., 2021). The treatment
given was the addition of dried vaname shrimp to the pudding making with different levels into
four groups: UPO (0 gr), UP1 (10 gr), UP2 (20 gr), UP3 (30 gr), UP4 (40 gr), UP5 (50 gr).
Data analysis

Data analysis was carried out using ANOVA (Analysis of Variance). If statistical tests
using ANOVA provide significant results, then Duncan's post-hoc test is carried out to find out
which treatment group shows the most significant results.

Results and Discussion

Organoleptic Test Results

The results of the organoleptic test on shrimp pudding carried out by 60 panelists were
taken using 4 parameters, namely color, texture, aroma and taste with a rating range of 1 — 9.
Level of Likeness for Colors

One of the important parameters of product quality apart from taste and nutritional
value is color (Prayogi, 2004). Where the observations made by the researchers regarding the
color of shrimp pudding produced the data in table 1.

Table 1. Level of Likeness for Colors

Parameter Number of Treatments Adding Vanamei Shrimp to Pudding
UP O UP1 UP 2 UP 3 UP 4 UP5
Colors 7.00 £ 6.10 + 6.20 + 6.40 + 6.60 + 6.30 +
0.504° 0.430° 0.413" 0.320° 0.507¢ 0.403°

The data in the diagram in Figure 1 shows that the color observation with the highest
favorability value was in the UP4 treatment (40 grams of vanamei shrimp powder added) with
a mean of 6.60 and the lowest result was in the UP1 treatment (10 grams of vanamei shrimp
powder added) with a mean of 6.10 when compared with 5 samples ( excluding Control). In
accordance with the statement of Chien et al. in Yusuf (2011) that browning of products is
caused by the protein content in fishery products such as fish and shrimp. This reaction occurs
quickly when heated above the melting point, the color changes from dark to brown.

Parameter Colors

UPO UP1 up2 upP3 UpP4 UP5

Figure 1. Color Parameter Diagram
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Level of Likeness for Flavour

Aroma is the smell of a food which is very subjective and difficult to measure because
of differences in sensitivity and preferences for each person (Melyani et al, 2022), where
shrimp pudding was tested by 60 panelists with the results presented in the following table :

Table 2. Level of Likeness for Flavour

Parameter Number of Treatments Adding Vanamei Shrimp to Pudding
UP 0 UP 1 UP 2 UP3 UP 4 UP5
Flavour 6.60 = 6.30 = 6.00 = 6.40 £ 6.70 + 6.30 +
0.504° 0.340° 0.403" 0.465° 0.586¢ 0.501°

The data in the diagram in Figure 2 shows that the Flavour observation with the highest
favorability value was in the UP4 treatment (40 grams of vanamei shrimp powder added) with
a mean of 6.70 and the lowest result was in the UP2 treatment (20 grams of vanamei shrimp
powder added) with a mean of 6.00 when compared with 5 samples ( excluding Control).
According to Sovyani et al (2019) a good aroma will increase the panelists' level of liking for
a food product.

Parameter Flavour

UPO UP1 up2 upP3 UpP4 UP5

Figure 2. Flavour Parameter Diagram
Level of Likeness for Taste
Taste is an assessment of a product using the sense of taste, where shrimp pudding was
tested by 60 panelists with the results presented in the following table :

Table 3. Level of Likeness for Taste

Parameter Number of Treatments Adding Vanamei Shrimp to Pudding
UPO UP1 UP 2 UP 3 UP 4 UP 5
Taste 6.50 + 6.10 + 6.57 + 6.00 £ 570 540+
0.449 0.540° 0.572° 0.465° 0.334¢ 0.331°

The data in the diagram in Figure 3 shows that the taste observations with the highest
favorability value were in the UP2 treatment (20 grams of vanamei shrimp powder added) with
a mean of 6.57 and the lowest results were in the UP5 treatment (50 grams of vanamei shrimp
powder added) with a mean of 5.40 when compared with 5 samples ( excluding Control). The
stronger the flavor of the vanamei shrimp in the pudding, the more fishy the vanamei shrimp
taste.
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Parameter Rasa

UPO UP1 up2 UP3 UP4 UP5
Figure 3. Taste Parameter Diagram
Level of Likeness for Texture
The texture of the shrimp pudding was tested by 60 panelists with the results
presented in the following table :

Table 4. Level of Likeness for Taxture

Parameter Number of Treatments Adding Vanamei Shrimp to Pudding
UPO UP1 UP 2 UP 3 UP 4 UP5
Texture 6.70 + 6.50 + 5,90 + 6.40 + 6.80 + 5.40 +
0.504° 0.509% 0.572" 0.572° 0.668" 0.567°

The data in the diagram in Figure 4 shows that texture observations with the highest
favorability value were in the UP4 treatment (40 grams of vanamei shrimp powder added) with
a mean of 6.80 and the lowest results were in the UP2 treatment (20 grams of vanamei shrimp
powder added) with a mean of 5.90 when compared with 5 samples ( excluding Control). The
texture of the pudding becomes denser with the addition of vanamei shrimp powder which is
influenced by cooking and the coconut milk mixture.

Parameter Tekstur

UPO UP1 up2 UpP3 upP4 UP5

Figure 4. Texture Parameter Diagram
Conclusion

This research provides valuable data for further research regarding making shrimp
pudding made from a mixture of vanamei shrimp powder divided into four groups: UPO (0 gr),
UP1 (10 gr), UP2 (20 gr), UP3 (30 gr), UP4 (40 gr), UP5 (50 gr). liking test with 60 panelists.
This research design will implement a completely randomized design (CRD) with 4 repetitions.
To analyze the data, the ANOVA statistical test was carried out, namely the influence of the
addition of dried rebon shrimp on the organoleptic test with 4 parameters of color, aroma,
texture and taste which were liked and accepted by the 60 panelists, namely the UP4 treatment
(addition of 40 grams of vanamei shrimp powder).
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