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RINGKASAN 

TIARA AYU FIRNANDA. Karakteristik Fisikokimia dan Organoleptik Bakso ikan 

Patin (Pangasius sp.) dengan Penambahan Gelatin Sapi Komersil sebagai Binding 

Agent. Dosen Pembimbing Dr. Laksmi Sulmartiwi, S.Pi.,M.P. dan Eka Saputra, S.Pi., 

M.Si 

Ikan patin (Pangasius sp.) yang disukai masyarakat karena daging ikan tersebut 

memiliki rasa yang lezat dan gurih serta mempunyai nilai ekonomis tinggi. Produksi 

ikan patin semakin tahun semakin meningkat. Pemanfaatan ikan patin di Indonesia 

masih kurang. Untuk meningkatkan daya tarik masyarakat mengkonsumsi ikan patin 

perlu adanya pengolahan. Bakso merupakan hasil pengolahan ikan yang dilakukan 

dengan cara mencampur daging ikan yang telah dilumatkan/digiling bersama tepung 

tapioka dan bumbu-bumbu, dibentuk bulatan (bola), kemudian direbus/dikukus 

(Restu 2012). Bakso yang banyak digemari masyarakat memiliki rasa yang enak 

tekstur kenyal, empuk dan lembut. Bahan tambahan yang digunakan dalam 

pembentukan gel memiliki protein yang tinggi dan memiliki kemampuan dalam 

membentuk gel, mengikat air, bahan emulsi dan perekat (Afrisanti, 2010).  Salah satu 

bahan yang dapat digunakan dalam sebagai pembentuk gel adalah gelatin. 

Berdasarkan pentingnya peranan gelatin sebagai bahan tambahan pangan yang 

memiliki fungsi dalam membentuk gel maka perlu dilakukan penelitian yang 

bertujuan untuk mengetahui pengaruh penambahan gelatin terhadap peningkatan 

karakteristik fisik bakso Ikan patin (Pangasius sp.). Penelitian ini menggunakan 

Rancangan Acak Lengkap (RAL) yang terdiri dari 5 perlakuan dengan konsentrasi 

gelatin 0%, 3%, 5%, 7%, dan 9% dengan 4 kali ulangan. Hasil penelitian ini 

menunjukkan bahwa penambahan gelatin berpengaruh nyata (P<0,05) terhadap nilai 

kadar air, uji tekstur, dan organoleptik bakso ikan patin. Nilai kadar air tertinggi 

diperoleh pada penambahan gelatin dengan konsentrasi sebesar 11% sebesar 61,56%, 

dimana masih memenuhi standart mutu bakso yaitu 65%. 
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SUMMARY 

TIARA AYU FIRNANDA. Physicochemical and Organoleptic Characteristics of 

Patin Fish Meatballs (Pangasius sp.) With the addition of Commercial Cow 

Gelatin as a Binding Agent. Academic advisors Dr. Laksmi Sulmartiwi, S.Pi., 

M.P. and Eka Saputra, S.Pi., M.Si.  

 

Catfish (Pangasius sp.) Are preferred by the community because the fish meat 

has a delicious and tasty taste and has high economic value. The production of catfish 

is increasing every year. Utilization of catfish in Indonesia is still lacking, because 

most of Indonesian people do not like catfish. To increase the attractiveness of people 

consuming catfish, it needs processing. Meatballs are the results of fish processing 

which is done by mixing fish meat that has been crushed / ground with tapioca flour 

and spices, formed into a sphere (ball), then boiled / steamed (Restu 2012). The 

meatballs that are popular with the public have a good taste of a chewy, soft and soft 

texture.  Additional ingredients used in gel formation have high protein and have the 

ability to form gels, bind water, emulsions and adhesives (Afrisanti, 2010). One of 

the ingredients that can be used in gel forming is gelatin. In addition, additional 

ingredients used, also have protein content to increase the nutritional value in a 

product. Based on the important role of gelatin as a food additive that has a function 

in forming the gel, it is necessary to conduct research that aims to determine the 

effect of the addition of gelatin on increasing the physical characteristics of catfish 

meatballs (Pangasius sp.). This study used a completely randomized design (CRD) 

consisting of 5 treatments with gelatin concentrations of 0%, 3%, 5%, 7%, and 9% 

with 4 replications. The results of this study indicated that the addition of gelatin had 

a significant effect (P <0.05) on the value of water content, texture test, and 

organoleptic of catfish meatballs. The highest water content value was obtained in the 

addition of gelatin with a concentration of 11% at 61.56%, which still meets the 

meatball quality standard, namely 65%. 
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