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ABSTRAK 

 

Muhamad Zurais. 26030114140075. Pengaruh Penggunaan Garam Bledug 

Kuwu Terhadap Karakteristik Terasi dengan Jenis Ikan yang Berbeda                

(Y.S. Darmanto dan Retno Ayu Kurniasih) 

 

 Terasi merupakan fermentasi ikan/udang dengan penambahan garam. Bahan 

baku pembuatan terasi umumnya menggunakan udang rebon. Namun, beberapa 

tahun belakangan para pengolahan menggunakan ikan sebagai bahan baku 

pembuatan terasi. Garam yang digunakan dalam pembuatan terasi biasanya 

berasal dari laut. Penggunaan garam bledug kuwu berpotensi sebagai pengganti 

garam laut pada pembuatan terasi. Tujuan dari penelitian ini adalah mengetahui 

pengaruh berbagai jenis ikan terhadap sensori dan asam glutamat terasi, serta 

nilai terasi terbaik dengan bahan baku yang berbeda. Metode penelitian 

experimental laboratories merupakan rancangan acak lengkap (RAL). Perlakuan 

pada penelitian adalah penggunaan jenis ikan yang berbeda, yaitu ikan petek, ikan 

teri, dan ikan tigawaja dengan penambahan garam bledug kuwu sebanyak 6% 

masing-masing tiga kali pengulangan, serta kontrol diperoleh dari pelaku 

pengolah terasi menggunakan ikan rucah dan garam laut. Data parametrik 

dianalisis menggunakan uji sidik ragam dan uji lanjut beda nyata jujur, sedangkan 

data non-parametrik dianalisis menggunakan Kruskall-Wallis dan uji lanjut Mann-

Whitney Test. Perbedaan jenis ikan pada pengolahan terasi memberikan pengaruh 

nyata (P<0,05) terhadap nilai sensori spesifikasi kenampakan, rasa, tekstur, kadar 

asam glutamat, kadar protein, kadar air, dan kadar abu. Hasil yang tidak berbeda 

nyata ditunjukkan pada sensori spesifikasi bau/aroma. Hasil secara keseluruhan 

menunjukkan bahwa jenis ikan yang terbaik pada terasi petek dengan nilai sensori 

8,25<µ<8,61, kadar asam glutamat 10,02%, kadar protein 51,33%, profil asam 

amino 603.349,49 mg/kg, kadar air 34,69%, coliform <3 APM/g, dan kadar abu 

18,99%. 

 

Kata kunci: Terasi, garam bledug kuwu, jenis ikan 
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ABSTRACT 

 

Muhamad Zurais. 26030114140075. The Effect of Using Bledug Kuwu Salt to 

Terasi Characteristics with Different Types of Fish (Y.S. Darmanto dan       

Retno Ayu Kurniasih) 

 

“Terasi” is a fermented fish/shrimp with the addition of salt. Planktonic 

shrimp is a common raw material for making this product. However, the 

producers of terasi is also using fish as an alternative raw material recently. Sea 

salt is the other material used in the making of this product. Nonetheless, another 

salt from Bledug Kuwu can be used as a potential substitute material in producing 

a terasi. The purpose of this study was to determine the effect of various types of 

fish on terasi sensory and glutamic acid, as well as the best terasi value with 

different raw materials. The used research method was experimental laboratories 

using a complete randomized design (CRD). The treatment in this study was using 

three different types of fish, ponyfish, anchovies, and croackers fish with the 

addition of 6% bledug kuwu salt each in three repetitions, and also the control 

treatment obtained from terasi producer agents using trash fish and sea salt as the 

materials. The parametric data were analyzed using the variance test (ANOVA) 

and honestly significant difference further (HSD) for advanced test, while the 

non-parametric data were analyzed using Kruskall-Wallis and Mann-Whitney 

Test for the advanced tests. The different between fish species in terasi processing 

in this study had a significantly difference (P<0.05) on sensory values of 

appearance, taste, texture, glutamic acid content, protein content, moisture 

content, and ash content. The result that was not significantly different indicated 

on the aroma sensory. The overall result showed that the best type of fish used 

was ponyfish which had sensories values 8.25<µ<8.61, glutamic acid content 

(10.02%), protein content (51.33%), amino acid profile (603,349.49 mg/kg), water 

content (34.69%), ash content (18.99%), and coliform (<3 MPN/g). 

 

Keyword: Terasi, bledug kuwu salt, type of fish 
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