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ABSTRAK 

 

(Atifah Nuria Rahmah. 26060120140069. Karakteristik Flavour Bubuk 

Kepala Udang Vanamei (Litopenaeus vannamei) dengan Jenis Bahan Pengisi yang 

Berbeda. Tri Winarni Agustini dan A. Suhaeli Fahmi). 

 

Pemanfaatan limbah kepala udang menjadi flavour bubuk dilakukan untuk 

mencegah pencemaran lingkungan. Bahan pengisi diperlukan dalam pembuatan 

flavour bubuk kepala udang vanamei yang berfungsi juga sebagai bahan pengikat. 

Tujuan penelitian ini adalah mengetahui pengaruh penggunaan bahan pengisi 

maltodekstrin, tepung terigu dan tepung tapioka terhadap karakteristik fisika, kimia 

dan hedonik serta menentukan perlakuan terbaik penggunaan jenis bahan pengisi 

yang berbeda pada flavour bubuk kepala udang vanamei. Penelitian pembuatan 

flavour bubuk kepala udang vanamei menggunakan metode experimental 

laboratory dengan 3 perlakuan berbeda yaitu bahan pengisi maltodekstrin, tepung 

tapioka dan tepung terigu. Proses pengeringan menggunakan metode foam mat 

drying, dengan putih telur 30% pada suhu 65ºC selama 7 jam. Rancangan percobaan 

yang digunakan dalam penelitian ini adalah Rancangan Acak Kelompok (RAK) 

dengan satu faktor yaitu perbedaan jenis bahan pengisi. Data parametrik berupa 

rendemen, kadar protein, asam glutamat, kadar air, Aw dan kelarutan dianalisis 

dengan ANOVA (Analysis of Variance), dilanjutkan dengan uji Beda Nyata Jujur 

(BNJ), sedangkan data nonparametrik berupa nilai hedonik diolah dengan metode 

Kruskal Wallis, dilanjutkan dengan uji Mann-Whitney. Hasil penelitian 

menunjukkan penggunaan jenis bahan pengisi yang berbeda berpengaruh nyata 

(P<0,05) terhadap karakteristik flavour bubuk kepala udang dilihat dari kadar asam 

glutamat, Aw, kadar air, kelarutan, protein, rendemen dan hedonik pada parameter 

kenampakan dan rasa, namun tidak berpengaruh nyata terhadap parameter bau dan 

tekstur. Berdasarkan penelitian ini diperoleh bahwa bahan terbaik flavour bubuk 

kepala udang adalah pada penggunaan bahan pengisi tepung terigu, dengan kadar 

asam glutamat 0,126%, Aw 0,469, kadar air 4,382%, kelarutan 58,419%, kadar 

protein 32,208%, rendemen 29,975% dan selang kepercayaan pada uji hedonik 

7,38< µ<7,48.   
 

Kata kunci: bahan pengisi, flavour, foam mat drying, kepala udang 
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ABSTRACT 

 

(Atifah Nuria Rahmah. 26060120140069. Flavor Characteristics of 

Vanamei Shrimp Head Powder (Litopenaeus vannamei) with Different Types of 

Filling Materials. Tri Winarni Agustini and A. Suhaeli Fahmi). 

Utilization of shrimp head waste into flavor powder is carried out to prevent 

environmental pollution. Filling materials are needed in making vanamei shrimp 

head powder flavor which also functions as a binding agent. The aim of this 

research is to determine the effect of using maltodextrin, wheat flour and tapioca 

flour as fillers on the physical, chemical and hedonic characteristics and to 

determine the best treatment for using different types of fillers in the flavor of 

vanamei shrimp head powder. Research on making vanamei shrimp head powder 

flavor using the experimental laboratory method with 3 different treatments, namely 

maltodextrin filler, tapioca flour and wheat flour. The drying process uses the foam 

mat drying method, with 30% egg white at 65ºC for 7 hours. The experimental 

design used in this research was a Randomized Block Design (RBD) with one 

factor, namely differences in the type of filler material. Parametric data in the form 

of yield, protein content, glutamic acid, water content, Aw and solubility were 

analyzed using ANOVA (Analysis of Variance), followed by the Honestly Significant 

Difference (HSD) test, while non-parametric data in the form of hedonic values 

were processed using the Kruskal Wallis method, followed by Mann-Whitney test. 

The results showed that the use of different types of filler had a significant effect 

(P<0,05) on the flavor characteristics of shrimp head powder in terms of glutamic 

acid content, Aw, water content, solubility, protein, yield and hedonic parameters 

on appearance and taste, but not significant effect on odor and texture parameters. 

Based on this research, it was found that the best ingredient for shrimp head powder 

flavor is the use of wheat flour filler, with a glutamic acid content of 0,126%, Aw 

0,469, water content 4,382%, solubility 58,419%, protein content 32,208 %, yield 

29,975% and confidence interval in the hedonic test 7,38< µ<7,48. 

 

Keywords: filler, flavor, foam mat drying, shrimp heads 
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