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ABSTRAK

Adam Fauzan A’launa. 26030113140068. Kajian Efek Pengawet Alami Asap
Cair Eceng Gondok (Eichhornia crassipes) Redestilasi pada Pindang lkan
Bandeng (Chanos chanos) Selama Penyimpanan Suhu Ruang.

(Fronthea Swastawati dan Retno Ayu Kurniasih)

Pindang ikan bandeng memiliki daya simpan yang pendek. Salah satu
penyebabnya yaitu karena kerusakan yang disebabkan oleh mikroorganisme
dalam ikan pindang. Asap cair eceng gondok dapat digunakan untuk menghambat
kerusakan dan meningkatkan umur simpan ikan pindang. Tujuan dari penelitian
ini adalah untuk mengetahui pengaruh penambahan asap cair eceng gondok
redestilasi terhadap karakteristik pindang ikan bandeng. Materi yang digunakan
dalam penelitian ini adalah pindang ikan bandeng dan asap cair eceng gondok
redestilasi. Metode penelitian yang digunakan adalah experimental laboratories
Rancangan Acak Kelompok (RAK) Faktorial. Perlakuan yang diterapkan
penambahan asap cair (0 dan 2%) dan lama penyimpanan (hari ke-0, 2, dan 4).
Data uji TPC, sensori, kadar fenol, kadar protein, kadar air, dan pH dianalisis
menggunakan uji ANOVA dan dilakukan uji BNJ apabila ada interaksi antara
penambahan asap cair dan lama penyimpanan. Data uji organoleptik atau sensori
diuji dengan Kruskal Wallis. Hasil penelitian menunjukkan bahwa asap cair eceng
gondok memberikan pengaruh nyata (P<0,05) terhadap pengujian. Kadar fenol
asap cair eceng gondok sebesar 0,29%. Pindang ikan bandeng dengan perendaman
asap cair eceng gondok redestilasi (2%) dan lama waktu penyimpanan 4 hari
memiliki nilai TPC 2,63x10* Cfu/g s.d. 1,42x10° Cfu/g; kadar fenol 3456 ppm s.d.
1153 ppm; kadar air antara 55,33% s.d. 64,57%; kadar protein 29,77% s.d.
24,61%; dan pH 5,60 s.d. 6,90. Umur simpan pindang ikan bandeng yang
ditambahkan asap cair eceng gondok redestilasi masih diterima hingga hari ke-2,
sedangkan tanpa penambahan asap cair sudah tidak diterima. Perendaman
menggunakan asap eceng gondok redestilasi pada pindang ikan bandeng mampu
meningkatkan umur simpan pada suhu ruang.

Kata kunci : Ikan Bandeng, Pindang, Eceng Gondok, Asap Cair.
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ABSTRACT

Adam Fauzan A’launa. 26030113140068. Study of Natural Preservative Liquid
Smoke Water Hyacinth (Eichhornia crassipes) Redestilation In Salt Boiled
Milkfish (Chanos chanos) During Room Temperature.

(Fronthea Swastawati dan Retno Ayu Kurniasih)

Salt boiled milkfish has a short shelf life. The reason is because of damage
caused by microorganisms in boiled fish. Water hyacinth liquid smoke can be
used to inhibit damage and increase the shelf life of boiled fish. The purpose of
this study was to determine the effect of adding redestylated liquid smoke water
hyacinth to the characteristics of boiled milkfish. The material used in this study
was boiled milkfish and redestylated liquid smoke water hyacinth. The research
method used was experimental laboratories using Random Design of Factorial
Group (RDFG). The treatment applied was the addition of liquid smoke (0 and
2%) and storage time (days 0, 2, and 4). TPC, sensory, phenol, protein content,
water content, and pH test data were analyzed using ANOVA test and Honestly
Significant Difference (HSD) test if there was an interaction between the addition
of liquid smoke and storage time. Organoleptic or sensory test data were tested
with Kruskal Wallis. The results water hyacinth liquid smoke had a significant
effect (P <0.05) on testing. Phenol content of water hyacinth liquid smoke were
0.29%. Boiled milkfish by soaking redestylated water hyacinth liquid smoke (2%)
and storage time 4 days has a TPC value of 2.63x10* Cfu / to 1.42x10° Cfu / g,
phenol content of 3456 ppm to 1153 ppm; water value between 55.33% to
64.57%; protein content 29.77% to 24.61%; and pH 5.60 to 6.90. Salt boiled shelf
life of milkfish added to the 2th day redestylated water hyacinth smoke was still
accepted, and without the addition of liquid smoke it was received. Soaking using
redestylated liquid smoke water hyacinth on milkfish can increase shelf life at
room temperature.

Keywords: Milkfish, Salt Boiled, Water Hyacinth, Liquid Smoke
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