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ABSTRAK

Udang merupakan salah satu komoditas hasil perikanan yang
banyak digemari oleh seluruh kalangan masyarakat. Berbagai bentuk
produk-produk olahan udang seperti nugget, tempura. Udang segar tidak
tahan lama, mudah cepat turun kualitasnya di suhu ruang. Oleh karena itu,
dilakukan  proses soaking dengan larutan STPP  (Sodium
Tripolyphosphate), yang bertujuan untuk meningkatkan berat udang.
Selain itu dilakukan proses pembekuan udang untuk memperpanjang
umur simpan. Perendaman (soaking) dengan larutan STPP berpengaruh
pada karakteristik udang beku. Karakteristik udang beku meliputi driploss
dan sifat sensoris. Sifat sensoris antara lain kenampakan, flavor, rasa dan
tekstur. Perendaman (soaking) dengan larutan STPP 5% dan Blend 5%
dapat meningkatkan berat udang beku dari 300 g menjadi 375 g.
Perendaman (soaking) dengan larutan STPP mampu menurunkan driploss
setelah thawing. Blend lebih mampu menurunkan driploss daripada
STPP. Blend berisi STPP, sodium tetra pyrophosphate dan NaCl, dapat
menurunkan driploss paling besar. Larutan STPP memberikan sifat
sensoris yang lebih disukai daripada kontrol meliputi kenampakan, flavor,
rasa dan tekstur. Penggunaan STPP menghasilkan residu lebih besar
13754303 pg/g daripada pyrophosphate (817+45 pg/g). Sedangkan batas
konsumsi fosfat menurut ADI maksimum 70 mg/kg.

Kata kunci : udang beku, soaking, larutan STPP, karakteristik
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ABSTRACT

Shrimp is one of the many commodities results favored by
fishing the whole community. Various forms of processed products such
as shrimp nuggets, tempura. Fresh shrimp is not durable, easy fast down
the quality at room temperature. Therefore, the process of soaking with a
solution of STPP (Sodium Tripolyphosphate), which aims to increase the
weight of shrimp. In addition the freezing process is carried out to extend
the shelflife shrimp. Soaking with a solution of STPP effect on the
characteristics of frozen shrimp. The characteristic of frozen shrimp
covering driploss and sensory. Sensory is consist of appearance, flavour,
taste, and texture. Soaking with a solution of STPP 5% and blend 5% can
be raising weight of frozen shrimp from 300 g to 375 g. Soaking with a
solution of STPP capable of lowering driploss after thawing. Blend more
capable of lowering driploss than STPP. Blend contains STPP, sodium
tetra pyrophosphate and NaCl. That can be lowered driploss more.
Solution STPP give the sensory prefferes than control covering
appearance, flavor, taste and texture. Using STPP produce residue bigger
1375+303 pg/g than pyrophosphate (817445 pg/g). While boundary
consumption phosphate ADI according to maximum 70 mg/kg.

Keywords: shrimp freezing, soaking, solution STPP, characteristic
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