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ABSTRAK

(Nabila Fairuzia Aslama. 26060117130046. Aplikasi Karagenan Pada
Produk Hanpen Dari Berbagai Jenis lkan. Putut Har Riyadi dan Apri Dwi
Anggo).

Hanpen adalah produk golongan fish cake tradisional Jepang, terbuat dari
lumatan ikan dicampur parutan ubi kayu, putih telur, garam, gula dan tambahan
polisakarida. Hanpen dikenal dengan sifat kenyalnya. Penelitian ini bertujuan untuk
mengetahui pengaruh aplikasi karagenan pada pembuatan hanpen dari tiga jenis
ikan yang berbeda. Metode penelitian yang digunakan adalah experimental
laboratories menggunakan Rancangan Acak Lengkap Faktorial 2x3, dengan taraf
konsentrasi karagenan (0% dan 1%) dan perlakuan jenis ikan yang berbeda
(barakuda, belanak dan nila) dilakukan sebanyak 3 kali ulangan. Data nilai kekuatan
gel, kadar air, kadar protein, kadar lemak, derajat putih dan water holding capacity
(WHC) dianalisa dengan uji sidik ragam (ANOVA) dan Beda Nyata Jujur (BNJ),
sedangkan data hedonik dianalisa dengan Kruskal Wallis dan Mann-Whitney. Hasil
penelitian menunjukkan bahwa faktor konsentrasi karagenan berpengaruh nyata
(p<0,05) terhadap nilai kadar air, kadar protein, kadar lemak, kekuatan gel, dan
WHC namun tidak berpengaruh nyata (p>0,05) pada parameter derajat putih.
Faktor jenis ikan berpengaruh nyata (p<0,05) terhadap kekuatan gel dan WHC serta
tidak berpengaruh nyata (p>0,05) pada parameter kadar protein, kadar air, kadar
lemak dan nilai derajat putih. Faktor interaksi konsentrasi dengan jenis ikan tidak
memberikan pengaruh yang nyata pada semua parameter kecuali derajat putih.
Aplikasi karagenan pada produk hanpen dari berbagai jenis ikan berpengaruh nyata
pada nilai hedonik spesifik rasa dan tekstur. Karagenan konsentrasi 1%
menghasilkan karakteristik hanpen yang terbaik apabila dikombinasikan dengan
bahan baku ikan laut (barakuda) ditinjau dari nilai kadar air 74,4%, WHC 51,3%,
dan kekuatan gel 1.478,5 g.cm serta nilai hedonik spesifik rasa 7,75+0,91 dan
hedonik tekstur 8,20+0,69 yang disukai konsumen. Penambahan karagenan dan
jenis ikan memberikan pengaruh yang berbeda terhadap karakteristik hanpen.

Kata kunci: Hanpen, Karagenan, Kualitas, Barakuda, Belanak, Nila
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ABSTRACT

(Nabila Fairuzia Aslama. 26060117130046. Application of Carrageenan
in Hanpen Products from Various Types of Fish. Putut Har Riyadi and Apri
Dwi Anggo).

Hanpen is a traditional Japanese fish cake class product, made from fish
mixed with grated cassava, egg white, salt, sugar and added polysaccharides.
Hanpen is known for its chewiness. This study aims to determine the effect of
carrageenan application on the manufacture of hanpen from three different types
of fish. The research method used was experimental laboratories using a 2x3
factorial completely randomized design, with carrageenan concentration levels
(0% and 1%) and treatment of different types of fish (barracuda, mullet and tilapia)
with 3 replications. Data on gel strength, moisture content, protein content, fat
content, degree of whiteness and water holding capacity (WHC) were analyzed by
ANOVA and Differential Real Honest tests, while hedonic data were
analyzed by Kruskal Wallis and Mann-Whitney. The results showed that the
carrageenan concentration factor had a significant effect (p<0.05) on the value of
water content, gel strength, protein content, fat content and WHC but had no
significant effect (p>0.05) on the parameters of white degree value. The fish type
factor has a significant effect (p<0.05) on gel strength and WHC and has no
significant effect (p>0.05) on the parameters of protein content, water content, fat
content and white degree value. The interaction factor of concentration and fish
type did not give significant effect on all parameters except degree of whiteness.
The application of carrageenan to hanpen products from various types of fish had
a significant effect on the specific hedonic values of taste and texture. The 1%
concentration of carrageenan produced the best hanpen characteristics when
combined with marine fish raw materials (barracuda) in terms of moisture content
of 74.4%, WHC of 51.3%, and gel strength of 1,478.5 g.cm as well as specific
hedonic value of taste 7.75 = 0.91 and hedonic texture 8.20 £ 0.69 which were
favored by consumers. The application of carrageenan and fish species had
different effects on the characteristics of hanpen.

Keywords: Hanpen, Carrageenan, Quality, Barracuda, Mullet, Tilapia
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