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ABSTRAK

Ikan patin merupakan ikan yang hidup di perairan Indonesia
dan cukup populer di kalangan masyarakat. Pengolahan ikan patin
menjadi dendeng merupakan usaha diversifikasi untuk meningkatkan
minat masyarakat terhadap ikan patin. Dendeng merupakan produk
semi basah (IMF) yang memiliki tekstur kompak dan sedikit liat,
dengan kadar air 15-40%. Dendeng juga merupakan upaya
pengawetan dengan menggunakan bumbu-bumbu sebagai pencegah
perkembangan mikroba. Namun dendeng giling ikan patin memiliki
tekstur yang terlalu lunak sehingga perlu dilakukan upaya untuk
memperbaiki tekstur dengan penambahan tepung nangka. Tepung
nangka memiliki komponen serat dan pati yang dapat memperbaiki
tekstur dendeng menjadi lebih kompak. Penelitian ini bertujuan untuk
mengetahui pengaruh konsentrasi tepung nangka terhadap parameter
uji dari dendeng giling ikan patin. Penelitian yang digunakan adalah
rancangan acak kelompok (RAK) faktor tunggal dengan konsentrasi
tepung nangka sebesar 3%, 6%, 9%, 12%, 15%, dan 18% (b/b). Data
yang diperoleh diuji dengan Analysis of Variance (ANOVA) dengan
a = 5%, hasil uji ANOVA yang memberikan faktor pengaruh nyata
antara setiap perlakuan dilanjutkan dengan uji Duncan’s Multiple
Range Test (DMRT) pada o = 5%. Parameter uji yang diteliti adalah
kadar air, aktivitas air (Aw), warna, tekstur (hardness). Peningkatan
konsentrasi tepung nangka berpengaruh terhadap penurunan kadar air
(40,52%-34-36%) dan aw (0,90-0,86), dan peningkatan WHC
(101,36%-129,92%) serta hardness (237,169 gram — 351,985 gram)
dendeng giling ikan patin. Peningkatan penambahan konsentrasi
tepung nangka berpengaruh terhadap peningkatan nilai lightness
(29,94-34,35), nilai Chroma (0,57-0,72), dan °hue (36,06- 40,25).

Kata kunci: dendeng, ikan patin, tepung nangka
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ABSTRACT

Iridescent Shark are fish that live in Indonesian waters and are
quite popular among the public. Processing Iridescent Shark into beef
jerky is a diversification effort to increase public interest in Iridescent
Shark Jerky is a semi-wet product (IMF) which has a compact texture
and is slightly tough, with a moisture content of 15-40%. Jerky is also
a preservation effort by using spices as a deterrent to microbial
growth. However, Iridescent Shark jerky has a texture that is too soft
so it is necessary to make efforts to improve the texture by adding
jackfruit flour. Jackfruit flour has components that can improve
texture, one of which is starch and fiber. This study aims to determine
the effect of jackfruit flour concentration on the test parameter of
ground jerky of Iridescent Shark. The study used a single factor
randomized block design (RAK) with concentrations of 3%, 6%, 9%,
12%, 15%, and 18% (w/w). The data obtained is tested by Analysis of
Variance (ANOVA) with = 5%, ANOVA has results which showed a
significant effect between each treatment were followed by Duncan's
Multiple Range Test (DMRT) at = 5%. The test parameter studied
were water content, water activity (Aw), color, texture (hardness), and
WHC. The test parameters studied were water content, water activity
(Aw), color, texture (hardness). The increase in the addition of
jackfruit flour affects the decrease in water content (40.52%-34-36%)
and aw (0.90-0.86), and an increase in WHC (101.36%-129.92%) and
hardness (237,169 grams - 351,985 grams). Increasing the
concentration of jackfruit flour has an effect on increasing the
lightness value (29.94-34.35), Chroma color (0.57-0.72), and °hue
(36.068-40.25).

Keywords: jerky, iridescent shark, jackfruit flour
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