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ABSTRAK

(Muhammad Rafi Alifianto. 26060119130064. Pengaruh Penambahan
Asap Cair Dengan Berbagai Konsentrasi Terhadap Karakteristik Sambal Ikan Teri
Nasi (Stolephorus Sp.). Fronthea Swastawati dan Putut Har Riyadi).

Ikan teri nasi merupakan ikan yang banyak digunakan untuk diolah menjadi
berbagai produk dan salah satunya adalah sambal ikan teri nasi namun memiliki
proses kemunduran mutu yang relatif cepat. Penggunaan asap cair merupakan cara
untuk mengawetkan produk dikarenakan sifat asap cair sebagai zat pengawet
memiliki kandungan antioksidan, karbonil dan fenolik. Penelitian ini bertujuan
untuk mengamati pengaruh penambahan asap cair terhadap perubahan karakterisik
sambal ikan teri nasi. Metode penelitian yang digunakan adalah rancangan acak
lengkap (RAL) dengan perlakuan yaitu konsentrasi asap cair sebesar 0%; 0,3%;
0,6%; 0,9%. Analisis karakteristik sambal ikan teri nasi terdiri dari pengujian kadar
air, kadar garam, kadar TPC, kadar fenol, profil asam lemak, uji warna dan uji
hedonik dianalisis menggunakan SPSS 16 meliputi uji normalitas, uji homogenitas
dan ANOVA (Analysis of variance). Hasil penelitian menunjukkan kadar garam
sambal mengalami penurunan hingga nilai 2,72%. Kadar fenol mengalami
kenaikan hingga nilai mg 0,82 mg GAE/g. Kadar total plate count (TPC)
mengalami penurunan hingga nilai 1,79 log CFU/gr. Kenaikan kadar air terjadi
dengan nilai kontrol 23,67% sedangkan nilai perlakuan sebesar 29,12% - 38.35%.
Kenaikan uji warna terjadi pada nilai L* dan b* hingga nilai 34,46, dan b* 18,84
dan penurunan pada a* hingga nilai 20,66. Konsentrasi terbaik penambahan asap
cair terdapat pada 0,3% dengan nilai penerimaan 8,02< p < 8,11. Profil asam lemak
mengalami penurunan pada perlakuan dibandingkan kontrol pada asam lemak
jenuh, asam lemak tak jenuh tunggal dan asam lemak tak jenuh ganda berturut-turut
pada kontrol sebesar 7,530%, 7,914% dan 2,330 sedangkan perlakuan sebesar
7,264%, 7,523% dan 2,234%. Penambahan asap cair terhadap sambal ikan teri nasi
mampu meningkatan kualitas sambal ikan teri nasi.

Kata kunci: asap cair, ikan teri nasi, karakterisik, sambal
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ABSTRACT

(Muhammad Rafi Alifianto. 26060119130064. Effect of Adding Liquid
Smoke with Various Concentrations on the Characteristics of Chili Anchovy Sauce
(Stolephorus Sp.).Fronthea Swastawati and Putut Har Riyadi).

Anchovy is a fish that is widely used to be processed into many products and one of
them is chili anchovy sauce, but it has a relatively fast in terms of quality
degradation.Using liquid smoke is a way to prevent high salt levels due to
preservative function. Liquid smoke is a condensation of steam from burning
biomass products which contains antioxidants, carbonyls and phenolics. The study
aimed to analyze the effects of liquid smoke addition on the characteristics of chili
anchovy sauce. Experimental design used was completely randomized design
(CRD) with variative concentrations of liquid smoke (0%, 0.3%, 0.6%, 0.9%).
Characteristics analyses consist of water and salt content analysis, total plate count
(TPC), phenol levels, fatty acid profile, color, and hedonic testing, with statistical
analysis conducted using SPSS 16, including normality and homogeneity tests
alongside ANOVA. The results indicated a decrease in salt content to 2.72% and an
increase in phenol levels to 0.82 mg GAE/g, while TPC decreased to 1.79 log
CFU/gr. Notably, water content increased from 23.67% in the control to 29.12% -
38.35% in treated samples, and color values increased, reaching L* 34.46 and b*
18.84 also reducted a* to 20.66. The optimal concentration for liquid smoke
addition was identified as 0.3%, with a hedonic acceptance range of 8.02 < u <
8.11. Additionally, the fatty acid reduced in saturated, monounsaturated, and
polyunsaturated fatty acids in treated samples (7.264%, 7.523%, and 2.234%,
respectively) compared to controls (7.530%, 7.914%, and 2.330%). Overall, the
addition of liquid smoke significantly improved the quality of chili anchovy sauce.

Keywords: Anchovy, characteristics, chili sauce, liquid smoke
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