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Pemanfaatan Limbah Sisik Ikan Mas, Sisik Ikan Nila, Sisik Ikan Gurame

Menjadi Keripik

Decky Sapuan Ramadhani V),
YMahasiswa Jurusan Teknologi Hasil Pertanian, Fakultas Teknologi Pertanian,
Institut Pertanian Stiper Yogyakarta

Email : ¥ deckysapuan@gmail.com
ABSTRAK

Komponen sisik ikan antara lain adalah 70 % air, 27% protein, 1% lemak, dan 2 % abu.
Tepung yang digunakaan saat penelitian ini menggunkaan 3 jenis tepung yaitu tepung beras,
tepung maizena, tepung tapioka dikarenakan. Penelitian ini dirancang menggunakan rancangan
blok lengkap dua faktor. Faktor pertama yaitu jenis sisik ikan Al= sisik ikan Mas, A2= sisik
ikan Nila, A3=sisik ikan Gurame. Faktor kedua adalah jenis tepung B1= tepung maizena, B2=
tepung tapioka, B3 tepung beras. Keripik sisik ikan yang dihasilkan dilakukan analisis
meliputi: kadar air, abu, lemak, proterin, warna total, texcture analyzer, dan uji kesukaan
warna, rasa, aroma, dan tekstur. Hasil penelitian ini menunjukkan bahwa Variasi jenis sisik
ikan sangat berpengaruh nyata terhadap organoleptik (warna dan rasa), berpengaruh nyata
organoleptik (aroma). Namun tidak berpengaruh nyata terhadap kadar air, kadar abu, kadar
lemak, kadar protein, total perbedaan warna, tekstur (hardness, fracture, chewiness, dan
cohesiveness), dan organoleptik (tekstur). Variasi jenis tepung sangat berpengaruh nyata
terhadap organoleptik (warna), berpengaruh nyata terhadap tekstur (fracture) organoleptik
(rasa). Namun tidak berpengaruh nyata terhadap kadar air, kadar abu, kadar lemak, kadar
protein, warna, tekstur (hardness, chewiness, dan cohesiveness), organoleptik (aroma, dan
tekstur).

Kata kunci : sisik ikan, jenis tepung, keripik, tekstur
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Utilization of Waste Carp Scales, Tilapia Fish Scales, Gurame Fish
Scales into Chips

Decky Sapuan Ramadhani V)
1) Students of Agricultural Technology,o Departement, Faculty of Agricultural
Technology, Institure of Agrucultural Stiper Yogyakarta

Email : Y deckysapuan@gmail.com

ABSTRACT

The components of fish scales include 70% water, 27% protein, 1% fat and 2% ash.
The flour used during this study used 3 types of flour, namely rice flour, cornstarch, tapioca
flour. This study was designed using a two-factor complete block design. The first factor is the
type of fish scales, Al = gold fish scales, A2 = tilapia fish scales, A3 = carp fish scales. The
second factor is the type of flour, B1= cornstarch, B2= tapioca flour, B3 rice flour. Analysis of
fish scales produced included: moisture content, ash, fat, protein, total color, texture analyzer,
and color, taste, aroma and texture preference tests. The results of this study indicate that
variations in the types of fish scales have a significant effect on organoleptic (color and taste),
organoleptic (aroma) significant effect. However, it did not significantly affect the moisture
content, ash content, fat content, protein content, total color difference, texture (hardness,
fracture, chewiness, and cohesiveness), and organoleptic (texture). Variations in the type of
flour have a significant effect on organoleptic (color), significantly affect texture (fracture)
organoleptic (taste). However, it did not significantly affect the moisture content, ash content,
fat content, protein content, color, texture (hardness, chewiness, and cohesiveness),
organoleptic (aromatic, and texture).
Keywords: fish scales, flour, protein, fat
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