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ABSTRAK

Syamsir, 2018. Karakteristik Mutu Surimi Berbagai Ikan Dari Perairan
Berbeda. Dosen Pembimbing I Ibu Asri Silvana Naiu, S.Pi, M.Si, Dosen
Pembimbing II Ibu Nikmawatisusanti Yusuf, S.IK, M.Si.

Penelitian ini bertujuan untuk mengetahui karakteristik mutu surimi
berbagai ikan dari perairan berbeda yaitu ikan selar bentong (Selar
crumenophthalmus), ikan kurisi (Nemiphterus nematophorus), ikan nila,
(Oreochromis niloticus) dan ikan belanak (Mugil dussumieri). Parameter yang
diuji adalah kadar air, pH, kadar protein larut garam dan derajat putih. Analisis
data menggunakan metode deskritif. Hasil penelitian menunjukan bahwa kadar air
surimi ikan kurisi 81,0%, ikan belanak 79,3%, ikan nila 76,9% dan ikan selar
bentong 75,8%. Nilai pH surimi ikan kurisi 7,47, ikan belanak 7,23, ikan nila 7,15
dan ikan selar bentong 6,38. Kadar protein larut garam surimi ikan kurisi 45,53%,
ikan belanak 42,06%, ikan nila 41,14% dan ikan selar bentong 40,79%. Nilai
derajat putih surimi ikan belanak 54,60%, ikan nila 53,83%, ikan kurisi 53,36%
dan ikan selar bentong 50,03%.

Kata kunci : Protein Larut Garam, Derajat Putih, Surimi, Miofibril



ABSTRACT

Syamsir. 2008, “Quality Characteristic of Surimi of Varions Fish in Different
Waters", Principal Swpervisor: Asri Silvann Naiu, SPL, MSL Co-
supervisor: Nikmiwatisusanti Yusuf, S.1K, M,SE

The study aims to identify the quality charcteristic of surimi of fish in
different waters, i sebar bentong fish (Sefar crumemophifalms), kursi fish
i Memiphitenis nematophorur), nil fish (Oreochronns niloticns), and belanak fish
(el diusumieri). The parameter tesied were water content, pH content, salt
sofuble proteini content, and degree of whiteness. The data wnalysis mvolved
descriptive method. The result shows that the water content of surimi of kurisi
fish, belanak fish, nila fish, and selar bentong fish is 81%, 79.3%, 76.9%, and
75 8% respectively. On top of that, the pH level of surimi of kurisi fish, belanak
fish, mila fish, and sefar bentong fsh is 747, 723, 715, and 6.38 respectively.
Muoreover, the condend of salt soluble protein n surimi of kunisi fish, belansk fish,
nila: fish, and selar bemfong: fish is 43.53%, 42.06%, 41.14%, and 40,7%%
respectively. Further, the degree of whiteness of surimi of kusist fish, belanak fish,
nila fish, snd selar bemiong fish is $4.60%, 53.83%, 5336%, mmd 50.03%
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