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ABSTRAK 

Pakan ikan merupakan bahan pangan campuran untuk kelangsungan hidup dalam 

pertumbuhan dan berkembangnya biaknya lele. Kualitas bahan baku lokal untuk 

mendukung pertumbuhan dan produksi ikan menjadi pakan ikan dengan nutrisi 

yang baik. Tujuan dari penelitian ini mengembangkan formulasi pakan buatan 

menggunakan tepung ikan, tepung jagung, bekatul, bungkil inti sawit dan ragi 

tempe sebagai bahan pakan ikan. Rancangan percobaan yang digunakan adalah 

Rancangan Acak Lengkap (RAL) dengan 1 faktor, yaitu rasio penambahan ragi 

tempe (3 gram) dan variasi lama fermentasi (3 hari, 6 hari, 9 hari, 12 hari, 15 hari). 

Analisis yang dilakukan yaitu analisis kadar air, kadar abu, kadar lemak, kadar 

protein, pertambahan bobot ikan, waktu apung dan pertambahan panjang ikan. 

Hasil penelitian ini menunjukkan penambahan ragi tempe dan lama waktu  

fermentasi didapatkan lama fermentasi berpengaruh terhadap kadar air, kadar 

lemak,kadar protein, waktu apung dan tidak berpengaruh terhadap kadar abu, 

pertambahan bobot ikan, pertambahan panjang ikan.Lama fermentasi berpengaruh 

terhadap kadar air, kadar lemak,kadar protein, waktu apung, pertambahan panjang 

ikan dan tidak berpengaruh terhadap kadar abu, pertambahan bobot ikan. Lama 

fermentasi yang menghasilkan pakan ikan dengan kadar protein terbaik didapatkan 

pada waktu 9 hari  kadar air 13,13%, kadar abu 12,78%, kadar lemak 0,65%, kadar 

protein 47,58%, pertambahan bobot ikan 34,19 g, waktu apung 40,57 min dan 

pertambahan panjang ikan 4,73 cm. Pemberian pakan ikan yang difermentasi dalam 

15 harinya berpengaruh pertambahan bobot ikan, waktu apung dan pertambahan 

panjang ikan. 

 

 

Kata kunci : alternatif, fermentasi, ragi tempe,  nutrisi,  
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ABSTRACT 

Fish feed is a mixed food ingredient for the survival in the growth and development 

of catfish. The quality of local raw materials to support the growth and production 

of fish into fish feed with good nutrition. The purpose of this study was to develop 

an artificial feed formulation using fish meal, corn meal, rice bran, palm kernel 

cake and tempeh yeast as fish feed ingredients. The experimental design used was 

a Completely Randomized Design (CRD) with 1 factor, namely the ratio of tempeh 

yeast addition (3 grams) and variations in fermentation time (3 days, 6 days, 9 days, 

12 days, 15 days). The analysis carried out was the analysis of water content, ash 

content, fat content, protein content, fish weight gain, floating time and fish length 

gain. The results of this study indicate that the addition of tempeh yeast and the 

length of fermentation time have an effect on water content, fat content, protein 

content, floating time and have no effect on ash content, fish weight gain, fish length 

gain. Fermentation time has an effect on water content, fat content, protein content, 

floating time, fish length gain and have no effect on ash content, fish weight gain. 

The fermentation time that produces fish feed with the best protein content is 

obtained at 9 days with a water content of 13.13%, ash content of 12.78%, fat 

content of 0.65%, protein content of 47.58%, fish weight gain of 34.19 g, floating 

time of 40.57 min and fish length gain of 4.73 cm. Providing fermented fish feed for 

15 days has an effect on fish weight gain, floating time and fish length gain. 
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