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Abstrak

Ikan gabus (Channa striata) merupakan salah satu jenis ikan air tawar yang
mempunyai kandungan albumin tinggi dan memiliki berbagai fungsi untuk kesehatan.
Berdasarkan potensi dan kandungan gizi ikan gabus ini sebagai peluang untuk
dimanfaatkan sebagai bahan tambahan dalam pembuatan kerupuk. Penelitian ini bertujuan
untuk mengetahui mutu organoleptik kerupuk ikan gabus yang disubstitusi tepung ikan gabus
(channa striata) dan juga mengetahui mutu dari kerupuk ikan gabus. Penelitian ini dilakukan
pada bulan Juni sampai bulan Agustus 2021. Pembuatan sampel dilakukan di kecamatan
Tiloan Kabupaten Buol dan diuji di Laboratorium bahan alam jurusan farmasi dan
laboratorium Kimia Universitas Negeri Gorontalo. Desain penelitian ini yaitu dengan 4
perlakuan. Perlakuan A (tepung ikan gabus (85g) : tepung tapioka (100g)), B (tepung ikan
gabus (759) : tepung tapioka (100g), C (tepung ikan gabus (65¢) : tepung tapioka (100g)) dan
D (tepung ikan gabus (0g) : tepung tapioka (100g). Hasil penelitian ini adalah perlakuan
terpilih terdapat pada perlakuan B (tepung ikan gabus (759) : tepung tapioka (100g). Hasil
dari penelitian ini kerupuk ikan gabus (Channa striata) berbeda nyata terhadap kenampakan,
rasa, aroma dan tidak berbeda nyata terhadap warna dan tekstur. Hasil uji kimia kerupuk ikan
gabus (channa striata) terpilih didapatkan kadar air bernilai 3,96%, kadar abu bernilai 1%,
kadar protein bernilai 5,9%, kadar lemak bernilai 3,18%, kadar karbohidrat 82,76% dan kadar
albumin kerupuk ikan gabus bernilai 0,51 % sedangkan kadar albumin tepung ikan gabus
bernilai 0,72%.

Kata Kunci : Ikan gabus (channa striata), tepung ikan gabus (channa striata), kerupuk ikan
gabus(channa striata), mutu kimia dan organoleptik
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THE UTILIZATION OF STRIPED SNAKEHEAD (Channa striata) AS
ADDITIONAL MATERIAL IN MAKING KERUPUK

"Taufik Alkhamdan, ’Rahim Husain, ’Sutianto Pratama Suherman

taufikalkhamdan97@gmail.com

Department of Fishery Product Technology, Faculty of Fishery and Marine Science,
State University of Gorontalo, Gorontalo

Abstract

Striped snakehead (Channa striata) is one of the freshwater fishes with high
albumin content and various functions for health. Based on the potential and
nutritional content of striped snakehead, the fish can be used as additional material in
making kerupuk (crackers). The research aims to find out the organoleptic quality of
kerupuk made of striped snakehead, which is substituted with striped snakehead
(Channa striata) flour, and it aims to find out the quality of kerupuk made of striped
snakehead. The research was conducted from June to August 2021. The samples are
made in Tiloan Subdistrict, Buol Regency, and tested in Natural Material Laboratory,
Department of Pharmacy and Chemistry Laboratory of State University of Gorontalo.
The research design applies four treatments, namely treatment A (striped snakehead
flour for 85 kg with tapioca flour for 100 g): B (striped snakehead flour for 75 kg
with tapioca flour for 100 g): C (striped snakehead flour for 65 kg with tapioca flour
for 100 g). and D (striped snakehead flour for 0 kg with tapioca flour for 100 g). As
the finding, the selected treatment is the treatment B (striped snakehead flour for 75
kg with tapioca flour for 100 g). In addition, the research finding reveals that the
kerupuk made of striped snakehead (Channa striata) is significantly different,
particularly in relation to appearance, taste, aroma, and is not significantly different in
relation to color and texture. Additionally, the result of chemical test of kerupuk made
of striped snakehcad (C 'hanna s/riatu) discovers that thgamgisture content is 3,96%,
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