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ABSTRAK

Ikan lele merupakan salah satu komoditas perikanan yang
populer dan memiliki protein tinggi. Upaya diversifikasi dalam
pengolahan ikan lele yaitu dendeng giling ikan lele. Dendeng
merupakan produk semi basah atau Intermediate Moisture Food
(IMF) yang memiliki karakteristik tekstur yang padat, liat, dan
memiliki rasa yang manis serta khas rempah. Dendeng memiliki kadar
air sebesar 10-40% dan a,, (water activity) 0,65-0,90. Berdasarkan
penelitian pendahuluan dihasilkan dendeng giling ikan lele dengan
tekstur yang terlalu lunak dan kurang kompak sehingga perlu
ditambahkan bahan lain untuk memperbaiki tekstur tersebut, yaitu
tepung nangka. Tepung nangka memiliki komponen pati sebesar 14,3
% dan serat sebesar 2,0-3,6%. Penelitian ini bertujuan untuk
mengetahui pengaruh konsentrasi tepung nangka dan ikan lele
terhadap sifat fisikokimia dendeng giling. Rancangan penelitian yang
digunakan adalah Rancangan Acak Kelompok (RAK) dengan satu
faktor, yaitu konsentrasi tepung nangka yang terdiri dari enam taraf:
3%, 6%, 9%, 12%, 16%, dan 18% (b/b). Sifat fisikokimia yang diteliti
adalah kadar air, aktivitas air (ay), WHC (water holding capacity),
tekstur (hardness), dan warna (lightness, chroma, dan hue). Hasil
pengujian dianalisa dengan menggunakan ANOVA (Analysis of
Variance) pada o= 5% menunjukkan adanya beda nyata, maka
dilanjutkan dengan uji DMRT (Duncan’s Multiple Range Test) pada
a= 5%. Peningkatan konsentrasi tepung nangka menyebabkan
penurunan nilai kadar air (35,56%-29,11%) dan aktivitas air (aw)
(0,8930-0,8518), sedangkan nilai WHC (water holding capacity)
(69,30%-134,02%) dan tekstur (hardness) (209,799 g-606,149 g)
semakin meningkat. Peningkatan konsentrasi tepung nangka, dendeng
giling ikan lele menunjukkan kenaikan pada nilai lightness (29,6-
37,0), chroma (2,3-5,6), dan hue (30,0-45,3).

Kata kunci: Dendeng giling, Ikan lele, Tepung nangka
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ABSTRACT

Catfish is one of the popular fishery commodities and has
high protein. Diversification efforts in the processing of catfish are
minced catfish jerky. Jerky is a semi-wet product or Intermediate
Moisture Food (IMF) that has the characteristics of a dense, tough
texture, has a sweet taste and, is typical of spices. Jerky has a water
content of 10-40% and an a,, (water activity) of 0.65-0.90. Based on
preliminary research, the texture of minced catfish jerky produces was
too soft and less cohesive, so it was necessary to add other ingredients
to improve the texture, namely jackfruit flour. Jackfruit flour has a
starch content of 14.3% and a fiber content of 2.0-3.6%. This study
aims to determine the effect of the concentration of jackfruit and
catfish flour on the physicochemical properties of minced jerky. The
research design studied is Randomized Block Design (RBD) with one
factor, namely the concentration of jackfruit flour which consisted of
six levels: 3%, 6%, 9%, 12%, 16%, and 18% (w/w). The
physicochemical properties studied were water content, water activity
(aw), WHC (water holding capacity), texture (hardness), and color
(lightness, chroma, and hue). The test results were analyzed using
ANOVA (Analysis of Variance) a= 5% indicating a significant
difference, then continued with the DMRT (Duncan's Multiple Range
Test) tests o= 5%. Increasing the concentration of jackfruit flour
causes a decrease in the value of water content (35.56%-29.11%) and
water activity (aw) (0.8930-0.8518), while the value of WHC (water
holding capacity) (69.30%- 134.02%) and texture (hardness) (209.799
2-606.149 g) were increasing. The increase in the concentration of
jackfruit flour, an jerky of catfish experienced an increase in the values
of lightness (29.6-37.0), chroma (2.3-5.6), and hue (30.0-45.3).

Keywords: Minced jerky, Catfish, Jackfruit flour
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