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ABSTRAK

(Maria Febrina Silalahi, 26060120140099. Pengaruh Penambahan Gelatin
Kulit Ikan Patin (Pangasius sp.) terhadap Karakteristik Fisikokimia pada Fruit
Leather Sirsak (Annona muricata). Lukita Purnamayati dan Ima Wijayanti).

Pengolahan ikan patin (Pangasius sp.) banyak menghasilkan limbah
samping, berupa kulit yang kaya akan protein sehingga memungkinkan untuk
diolah menjadi gelatin, yaitu bahan tambahan pangan yang berfungsi sebagai
peningkat elastisitas dan penstabil untuk meningkatkan sifat fisik seperti kemuluran
produk pangan. Fruit leather merupakan produk pangan kering yang terbuat dari
pure buah-buahan yang dibentuk menjadi lembaran kering. Buah sirsak dikenal
rendah akan kandungan pektin sehingga diperlukan gelatin untuk menghasilkan
fruit leather sirsak yang kompak dan elastis. Tujuan penelitian ini adalah untuk
mengetahui pengaruh penambahan gelatin kulit ikan patin terhadap karakteristik
fisikokimia fruit leather sirsak, serta penentuan konsentrasi terbaiknya. Metode
penelitian menggunakan Rancangan Acak Lengkap dengan formulasi kontrol
sebagai acuan. Gelatin kulit ikan patin yang diproduksi menggunakan asam sitrat
0,2% ditambahkan dalam variasi konsentrasi (0%, 1%, 2%, dan 3%) dengan 3 kali
pengulangan. Data parametrik seperti tensile strength, ketebalan, warna, kadar air,
kadar protein dan pH dianalisa menggunakan uji ANOVA dan uji Beda Nyata Jujur,
sedangkan data non parametrik seperti hedonik dianalisa menggunakan uji Kruskal
Wallis dan Mann Whitney. Hasil analisa data menunjukkan konsentrasi gelatin kulit
ikan patin berpengaruh nyata (P<0,05) terhadap parameter tensile strength,
ketebalan, kadar air, kadar protein, namun tidak berpengaruh nyata (P>0,05)
terhadap parameter warna dan pH. Penambahan 2% gelatin memberikan hasil
terbaik berdasarkan uji hedonik dengan selang kepercayaan yang didapat sebesar
7,74 < <7,79, dengan nilai tensile strength sebesar 0,67 Mpa, ketebalan 1,83 mm,
kadar air 12,95%, kadar protein 9,33%, L*68,88 a*2,96 b*26,85 , pH 3,53 dan
karakteristik yang dihasilkan berupa rasa manis sedikit asam, tektur elastis, sedikit
kenyal, dan aroma spesifik buah sirsak.

Kata kunci : fruit leather, gelatin, kulit ikan patin, sirsak
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ABSTRACT

(Maria Febrina Silalahi, 26060120140099. The Effect of Gelatin Addition
from Pangas Catfish (Pangasius sp.) on the Physicochemical Characteristics of
Soursop (Annona muricata) Fruit Leather. Lukita Purnamayati and Ima
Wijayanti).

The processing of Pangas Catfish (Pangasius sp.) often resulted a lot of side
waste, such as skin that had a high protein content, which could be processed into
gelaine, a food additive that served as an enhancer of elasticity and stabilizer to
improve the physical properties of food products, such as flexibility. Fruit leather
was made from pureed fruits formed into dry sheets. Soursop fruit was known for
its low pectin content, hence the necessity of gelatin to produce compact and elastic
soursop fruit leather. The purpose of the study was to determine the effect of adding
gelatine from Pangasius fish skin on the physicochemical characteristics of soursop
fruit leather and determining the optimal concentration. The research method used
a Completely Randomized Design. Gelatin from Pangasius fish skin was added in
various concentrations 0%, 1%, 2%, and 3% with 3 repetitions. The parametric
data such as tensile strength, thickness, color, moisture content, protein content and
pH were analyzed using ANOVA and Honestly Significant Difference (HSD) tests,
while non-parametric data such as hedonic data were analyzed using the Kruskal-
Wallis test and Mann Whitney. The results of data analysis indicate that the
concentration of gelatin from pangasius skin significantly affected (P<0,05) the
parameters of tensile strength, thickness, moisture content, and protein content, but
did not significantly affect (P>0,05) the parameters of color and pH. The addition
of 2% gelatin resulted the best results based on hedonic testing, with a confidence
interval ranging between 7.74<p<7.79. The recorded values included a tensile
strength of 0.67 MPa, a thickness of 1.83 mm, a moisture content of 12.95%, and a
protein content of 9.33%. Color parameters were represented by L68.88, a* 2.96,
and b*26.85, with a pH of 3.53. and the resultant fruit leather presented a subtly
tangy sweetness, elastic texture, slight resilience, and a distinctive soursop aroma.

Keywords : fruit leather, gelatin, pangas catfish skin, soursop
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