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ABSTRAK 

 

 (Salsabila Putri Verdinia. 26060120120017.  Karakteristik Dendeng Lumat 

Ikan Sidat (Anguilla bicolor) dengan Penambahan Jenis Gula Berbeda.                       

A. Suhaeli Fahmi dan Eko Susanto). 

 

 Dendeng berbahan baku ikan merupakan salah satu produk diversifikasi yang  

memiliki umur simpan panjang karena melalui proses pengeringan dan 

menggunakan bahan tambahan gula. Ikan sidat merupakan salah satu jenis ikan 

yang banyak tersebar di perairan Indonesia. Produk olahan ikan sidat masih jarang, 

karena harga pasar ikan ini di Indonesia yang termasuk tinggi, bentuk tubuhnya 

menyerupai ular, serta rasa dan teksturnya yang masih asing di lidah masyarakat 

Indonesia. Ikan sidat memiliki kandungan protein 17,51%, lemak 17,72% , Vitamin 

A 2068 µg.100-1 dan Vitamin E 224 mg.100g-1. Kandungan tersebut akan 

menambah gizi dan nilai sensori pada dendeng lumat yang dihasilkan. Penelitian 

ini bertujuan untuk mengetahui pengaruh penambahan jenis gula berbeda terhadap 

karakteristik fisika, kimia dan mutu sensori dendeng lumat ikan sidat serta 

menentukan jenis gula terbaik untuk dendeng lumat ikan sidat. Perlakuan 

percobaan yang diujikan yaitu dendeng lumat ikan sidat menggunakan gula aren, 

gula kelapa dan gula tebu dengan konsentrasi yang sama yaitu 10%. Penelitian ini 

dilakukan secara experimental laboratory menggunakan Rancangan Acak Lengkap 

dengan 3 kali ulangan. Hasil penelitian menunjukkan bahwa penambahan jenis gula 

berbeda pada dendeng lumat ikan sidat memberikan pengaruh nyata (p<0,05) 

terhadap kadar air, kadar protein, kadar lemak, rendemen, Aw, tekstur, warna, uji 

sensori pada parameter warna dan rasa serta hasil analisa FTIR menunjukkan 

bahwa dendeng lumat ikan sidat dengan perlakuan jenis gula berbeda mengandung 

gugus fungsi penyusun protein dan asam lemak. Dendeng lumat ikan sidat dengan 

penambahan gula aren merupakan perlakuan terbaik dengan nilai rendemen dan 

protein paling tinggi yaitu masing-masing 53,32% dan 16,59% serta menghasilkan 

nilai rata-rata uji sensori paling tinggi yaitu di atas 8 pada parameter kenampakan, 

bau, rasa, tekstur dan kapang. Dendeng lumat ikan sidat dengan penambahan jenis 

gula yang tepat dapat menghasilkan karakteristik fisika dan kimia yang baik serta 

tetap dapat diterima secara sensori. 

 

 

Kata kunci: dendeng lumat, gula, ikan sidat, mutu
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ABSTRACT 

 

 

 

Jerky made from fish is a diversified product that has a long shelf life 

because it goes through a drying process and uses additional sugar. Eel is a type of 

fish that is widely distributed in Indonesian waters. Processed eel fish products are 

still rare, because the market price of this fish in Indonesia is high, its body shape 

resembles a snake, and its taste and texture are still unfamiliar to Indonesian 

people. Eel fish contains 17.51% protein, 17.72% fat, Vitamin A 2068 µg.100-1 and 

Vitamin E 224 mg.100g-1. This content will add nutritional and sensory value to 

the creamed jerky produced. This research aims to determine the effect of adding 

different types of sugar on the physical, chemical characteristics and sensory 

quality of crushed eel jerky and determine the best type of sugar for processing 

crushed eel jerky. The experimental treatment tested was crushed eel fish jerky 

using palm sugar, coconut sugar and cane sugar with the same concentration, 

namely 10%. This research was carried out experimentally in a laboratory using a 

completely randomized design with 3 replications. The results showed that the 

addition of different types of sugar to crushed eel jerky had a significant effect 

(p<0,05) on water content, protein content, fat content, yield, Aw, texture, color and 

sensory tests on color and taste parameters as well as analysis results. FTIR showed 

that crushed eel jerky treated with different types of sugar contained functional 

groups that make up protein and fatty acids. Creamed eel jerky with the addition of 

palm sugar was the best treatment, with the highest yield and protein content at 

53.32% and 16.59%, respectively. It also achieved the highest average sensory test 

scores, with ratings above 8 for appearance, aroma, taste, texture, and mold. gave 

the highest average sensory test score, namely above 8 in the parameters of 

appearance, smell, taste, texture and mold. Creamed eel jerky with the addition of 

the right type of sugar can produce good physical and chemical characteristics and 

remains sensory acceptable. 

Keywords: creamed jerky, eel fish, quality, sugar

(Salsabila Putri Verdinia. 26060120120017. Characteristics of Creamed 

Eel Fish (Anguilla bicolor) Jerky with the Addition of Different Types of Sugar.     

 A. Suhaeli Fahmi and Eko Susanto). 
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