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ABSTRAK

Erfaiz Harundja. Karakteristik Kimia Dan Organoleptik lkan Gabus Presto
(Canna Striata) Dengan Penambahan Ekstrak Daun Jambu Mete (Anacardium
Occidantale Linn) Selama Beberapa Hari Penyimpanan. Program Studi Teknologi
Pangan. Fakultas Pertanian. Universitas Negeri Gorontalo. Dibimbing Oleh
Marleni Limonu Dan Siti Aisa Liputo.

Penelitian ini bertujuan untuk mengetahui ketahanan produk kandungan gizi
melalui uji kimia dan uji organoleptik terhadap produk gabus presto dengan
penambahan ekstrak daun jambu mete. Rancangan penelitian menggunakan
rancangan acak lengkap (ral) faktor tunggal yaitu konsentrasi penambahan ekstrak
daun jambu mete yang terdiri dari 4 taraf perlakuan yaitu A0 (Kontrol) = 0%, Al
= 2%, A2 = 4%, Dan A3 = 6%. Hasil penelitian didapatkan bahwa penambahan
ekstrak daun jambu mete memberikan pengaruh (P<0,05) terhadap kandungan
gizi dengan tingkat kesukaan melalui uji organoleptik produk gabus presto.
Kandungan gizi ikan gabus presto dengan penambahan ekstrak daun jambu mete
yang terdiri Dari protein yang sedikit menurun lebih lambat, Untuk control yaitu
H2 = 18,98%, H4 = 16,47%, Dan H6 = 13,14% Sedangkan Untuk Penambahan
Paling Tinggi Yaitu H2 = 25,43%, H4 = 24,24%, H6 = 22,68%. Untuk TVBN
control yaitu H2 = 28,49%, H4 = 34,46%, Dan H6 = 36,55% Sedangkan Untuk
Penambahan Paling Tinggi Yaitu H2 = 7,36%, H4 = 17,47%, H6 = 23,04%.
Adapun untuk Ph control yaitu H2 = 6,89%, H4 = 7,11%, Dan H6 = 7,4%
Sedangkan Untuk Penambahan Paling Tinggi Yaitu H2 = 6,39%, H4 = 6,63%, H6
= 6,65%. Sedangkan untuk TPC control yaitu H2 = 7x10%%, H4 = 20x10%%, H6 =
27x10%%. Sedangkan Untuk Penambahan Paling Tinggi Yaitu H2 = 2x10°%, H4
= 12x10%%, H6 = 22x10%%. Serta tingkat kesukaan produk ikan gabus presto
yang terdiri dari warna sebesar 4,53-5,60 (agak suka - suka), aroma berkisar 4,33-
6,00 (natral - suka), rasa berkisar 4,26-5,60 (agak suka - suka) dan tekstur berkisar
4,93-5,73 (agak suka - suka).

Kata kunci: ikan gabus, presto, daun jambu mete



ABSTRACT

Erfaiz Harudja. Chemical and Organoleptic Characteristics of Presto Snakehead Fish
(Canna Striata) With the Addition of Cashew (Anacardium Occidantale Linn) Leaf
Extract for Several Days of Storage. Study Program of Food Technology, Faculty of
Agriculture, Universitas Negeri Gorontalo. The Principal Supervisor is Marleni
Limonu and the Co-supervisor is Siti Aisa Liputo.

This study aims to know the resistance of the nutritional content through chemical
and organoleptic tests on presto snakehead fish product with the addition of cashew
leaf extract. This study employs single factor completely randomized design, which is
the concentration of addition of cashew leaf extract consisting of 4 levels of
treatment, including A0 (Control) = 0%, Al = 2%, A2 = 4%, and A3 = 6%. The
finding reveals that the addition of cashew leaf extract has an effect (P<0.05) on the
nutritional content with a preference level through organoleptic testing of presto
snakehead fish product. The nutritional content of presto snakehead fish with the
addition of cashew leaf extract consisting of protein is decreased slightly more
slowly. The control shows H2 = 18.98%, H4 = 16.47%, and H6 = 13.14%, while the
highest addition shows H2 = 25.43%, H4 = 24.24%, and H6 = 22, 68%. The TVBN
control shows H2 = 28.49%, H4 = 34.46%, and H6 = 36.55%, while the highest
addition shows H2 = 7.36%, H4 = 17.47%, and H6 = 23.04%. The pH control shows
H2 = 6.89%, H4 = 7.11%, and H6 = 7.4%, while the highest addition shows H2 =
6.39%, H4 6.63%, and H6 = 6 ,65%. The TPC control shows H2 = 7x10°%, H4
20x10%%, and H6 = 27x10%%, while the highest addition shows H2 = 2x10°%, H4 =
12x10%%, H6 = 22x10'%. The level of,greference for presto snakehead fish product
consisting of color is 4.53 - 5.60 (g : hkes) aroma is 4.33 - 6.00 (neutral -
like), taste is 4.26 - 5.60 (some ‘ d texture 1s 4.93 - 5.73 (somewhat
like - like).
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