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RINGKASAN

Penelitian tentang pola konsumsi seafood di kota Semarang masih terbatas bagi warga
perkampungan nelayan yang juga merupakan produsen seafood, maka informasi
tersebut tidak dapat digunakan sebagai tolok ukur umum bagi konsumsi seafood untuk
penduduk kota pantai. Tujuan dari penelitian ini adalah untuk mengetahui pola
konsumsi beserta tingkat kontribusi konsumsi dari 10 jenis seafood utama terhadap
Angka Kecukupan Gizi-Protein pada warga perumahan Tanah Mas-Semarang utara.
Selain keberadaan lokasi ini yang terletak lebih kurang 1 kilometer dari pantai, juga
dihuni oleh penduduk dengan beragam profesi, pendidikan dan tingkat pendapatan,
sehingga diharapkan pola konsumsinya relatif lebih mewakili. Dari hasil penelitian
berdasarkan peringkat kegemaran (%), keragaman proporsi konsumsi (%); tingkat
konsumsi (g/orang/hari) serta nilai asupan protein (g/orang/hari) terungkap bahwa
terdapat 6 jenis seafood utama yang dikonsumsi oleh warga perumahan Tanah Mas,
yaitu: banyar, belanak, kakap, kepiting, layang dan udang. Seafood adalah sumber
protein yang penting dalam pola pangan warga perumahan Tanah Mas dengan angka
kontribusi 92,5% terhadap Angka Kecukupan Gizi, sedangkan untuk konsumsi protein
hewani bagi warga perumahan tersebut telah melampaui nilai AKG sebesar 130,8%.



SUMMARY

Research on seafood consumption pattern in Semarang still limited to the inhabitants of
fishermen village who are also the seafood producers. Therefore, that information can
not be used as a general measure for the seafood consumption of the inhabitants of
coastal cities. The aim of this research is to establish consumption pattern and the level
of consumption of 10 major seafood, and their contribution toward protein
Recommended Dietary Allowance of the inhabitants of Tanah Mas Northern Semarang.
Beside it is located less than 1 km from the coast, it is also inhabited by people from
various professions, education backgrounds and level of incomes. Therefore, their
consumption patterns are expected to be relatively representative. The resuits of the
research based on the level of preference (%), the variation of consumption proportion,
the level of consumption (g/person/day) and the level of protein (g/person/day) revealed
that there are 6 major seafood wich are consumed by the inhabitants of Tanah Mas.
These include "banyar”, mullet, "kakap", crab, "layang" and shrimp. Seafood is an
important protein source in the food pattern of the inhabitants of Tanah Mas with the
contribution of 92,5% to the RDA. Meanwhile the total protein consumption for the
inhabitants of that housing complex is 130,8% which is above the RDA.
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