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(Anis Nuril Laeli, 26060120140093. Karakteristik Perisa Bubuk Air 
Rebusan Rajungan dengan Penambahan Magnesium Oksida (MgO) Sebagai Bahan 
Anti Kempal. Ima Wijayanti dan Putut Har Riyadi). 

 
Air rebusan rajungan merupakan limbah hasil perikanan yang mengandung 

asam glutamat sehingga dapat dimanfaatkan sebagai perisa bubuk. Perisa bubuk air 
rebusan rajungan memiliki karakteristik mudah menggumpal sehingga perlu 
ditambahkan magnesium oksida (MgO) sebagai bahan anti kempal untuk mencegah 
terjadinya penggumpalan. Tujuan penelitian ini untuk mengetahui pengaruh 
konsentrasi magnesium oksida (MgO) yang berbeda terhadap karakteristik perisa 
bubuk air rebusan rajungan. Metode penelitian yang digunakan yaitu Rancangan 
Acak Lengkap (RAL) terdiri dari 4 perlakuan konsentrasi magnesium oksida 
(MgO) yaitu 0%, 0,2%, 0,4% dan 0,6% dengan 3 kali ulangan. Parameter uji yang 
digunakan yaitu uji kadar air, asam glutamat, kadar protein, kelarutan, sudut diam, 
waktu alir, tingkat higroskopisitas, warna dan hedonik. Data dianalisis 
menggunakan ANOVA dan dilakukan uji Beda Nyata Jujur (BNJ). Hasil penelitian 
menunjukkan konsentrasi magnesium oksida (MgO) berpengaruh nyata (P<0,05) 
terhadap parameter kadar air, asam glutamat, kadar protein, sudut diam, waktu alir, 
tingkat higroskopisitas dan hedonik namun tidak berpengaruh nyata (P>0,05) 
terhadap parameter kelarutan. Penambahan magnesium oksida (MgO) 0,6% 
memberikan hasil terbaik berdasarkan uji hedonik dengan nilai selang kepercayaan 
sebesar 7,64<µ<7,97, asam glutamat 14,10%, kadar air 7,82%, kadar protein berat 
kering 9,23% dan kadar protein berat basah 8,52%, kelarutan 90,26%, sudut diam 
29,17°, waktu alir 6,27 detik, nilai L* sebesar 81,99, a* sebesar 0,73, b* sebesar 
22,60 dan nilai higroskopisitas sebesar 16,31%. Penggunaan magnesium oksida 
(MgO) pada konsentrasi 0,6% menghasilkan produk perisa dengan karakteristik 
fisik tidak menggumpal dan mudah dituang serta memiliki nilai hedonik yang baik. 

 
Kata kunci : anti kempal, air rebusan rajungan dan perisa bubuk 
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(Anis Nuril Laeli, 26060120140093. Flavor Characteristics of Crab Boiled 
Water Powder with the Addition of Magnesium Oxide (MgO) as an Anti-Caking 
Agent. Ima Wijayanti and Putut Har Riyadi). 

 
Crab cooked water is a waste of fishery products that contains glutamic acid that 
can be utilized as a powder flavor. Crab cooked water powder flavor has the 
chsaracteristics of easy clumping so it is necessary to add magnesium oxide (MgO) 
as an anti-clay material to prevent clumping. The purpose of this study was to 
determine the effect of different concentrations of magnesium oxide (MgO) on the 
characteristics of crab cooked water powder flavor. The research method used was 
a completely randomized design (CRD) consisting of 4 treatments of magnesium 
oxide (MgO) concentration, namely 0%, 0.2%, 0.4% and 0.6% with 3 replications. 
The test parameters used were water content, glutamic acid, protein content, 
solubility, dwell angle, flow time, hygroscopicity, color and hedonic test. The data 
were analyzed using ANOVA and conducted the Honest Real Difference (BNJ) test. 
The results showed that the concentration of magnesium oxide (MgO) had a 
significant effect (P<0.05) on the parameters of water content, glutamic acid, 
protein content, angle of repose, flow time, hygroscopicity and hedonic level but 
had no significant effect (P>0.05) on the solubility parameter. The addition of 
magnesium oxide (MgO) 0.6% gave the best results based on hedonic test with a 
confidence interval value of 7.64<µ<7.97, glutamic acid 14.10%, moisture content 
7.82%, dry weight protein content 9.23% and wet weight protein content 8.52%, 
solubility 90.26%, angle of repose 29.17°, flow time 6.27 seconds, L* value of 
81.99, a* of 0.73, b* of 22.60 and hygroscopicity value of 16.31%. The use of 
magnesium oxide (MgO) at a concentration of 0.6% produces flavor products with 
physical characteristics that do not clot and are easy to pour and have good hedonic 
values. 

 
Keywords : anti-caking, crab boiled water and flavor powder 
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