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RINGKASAN

LEODY YUWONO PUTRA. Pengaruh Konsentrasi Garam Tradisional dan
Waktu Fermentasi Terhadap Kualitas Kecap Ikan Nila (Oreochromis
niloticus). Dosen Pembimbing Prof. Ir. Moch Amin Alamsjah, M.Si., Ph.D. dan
Dwi Yuli Pujiastuti, S.Pi.,M.P.

Masyarakat telah mengenal proses fermentasi sejak lama dan biasanya
mereka lakukan untuk memperoleh suatu produk makanan olahan dari berbagai
jenis bahan. Proses fermentasi awalnya digunakan oleh banyak negara barat guna
menciptakan suatu makanan yang memiliki banyak varian rasa. Salah satu produk
makanan yang diperoleh melalui proses fermentasi adalah berbagai jenis kecap,
salah satunya adalah kecap ikan nila. Kecap jenis tersebut banyak diminati
konsumen karena selain bergizi tinggi juga memiliki rasa gurih dan manis.
Pembuatannya pun cukup mudah dan murah. Ikan nila sendiri mengandung banyak
zat yang dibutuhkan tubuh manusia, seperti karbohidrat, protein, lemak, vitamin B1
& B12, kalium, fosfor, dan selenium.

Tujuan dari penelitian ini yaitu mengetahui pengaruh konsentrasi garam
tradisional dan waktu fermentasi pada kualitas kecap ikan nila (Oreochromis
niloticus). Metode penelitian yang digunakan adalah eksperimen dengan
Rancangan Acak Lengkap (RAL) sebagai rancangan percobaan. Perlakuan yang
digunakan adalah penambahan konsentrasi garam dan waktu fermantasi yaitu K1
(5%, 2 hari), K2 (10%, 2 hari), K3 (15%, 2 hari), A1 (5%, 5 hari), A2 (10%, 5 hari),
A3 (15%, 5 hari), B1 (5%, 7 hari), B2 (10%, 7 hari), B3 (15%, 7 hari), C1 (5%, 10
hari), C2 (10%, 10 hari), C3 (15%, 10 hari) masing-masing perlakuan diulang
sebanyak 3 kali. Variabel bebas pada penelitian ini yaitu konsentrasi garam
tradisional yang digunakan dan waktu fermentasi. Variabel terkendali pada
penelitian ini bakteri Streptococcus lactis, buah nanas, suhu, pH dan Ikan nila.
Variabel terikat yang diukur adalah kualitas dari kecap ikan nila dengan
menggunakan analisis proksimat dan uji NaCl dalam satuan persen (%). Analisis
data menggunakan Analisis Ragam (ANOV A)

Hasil penelitian menunjukkan adanya pengaruh dari penambahan

konsentrasi garam tradisional dan waktu fermentasi terhadap kualitas kecap ikan
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nila. Perlakuan terbaik pada penelitian ini yaitu pada waktu fermentasi selama 7
hari dan konsentrasi garam 5% (W3K1), dengan nilai kandungan protein 17,38%,
kadar air 68,66%, kadar abu 8,12%, kadar lemak 10,85% dan kadar karbohidrat
0%.
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SUMMARY

LEODY YUWONO PUTRA. The Effect Of Traditional Saline Solution
Concentration And Fermentation Duration On The Quality Of Tilapia Sauce
(Oreochromis niloticus). Dosen Pembimbing Prof. Ir. Moch Amin Alamsjah,
M.Si., Ph.D. dan Dwi Yuli Pujiastuti, S.Pi.,M.P.

The fermentation process has been known for a long time, this process
basically occurs in a food. At the beginning of its appearance, the fermentation
process is used by many western countries to create a food that has many flavors.
In tilapia, there are carbohydrates, protein, fat, as well as a number of vitamins B3,
B12, potassium, phosphorus, and selenium. Fish sauce is in great demand by
consumers. For many people, besides being high in nutrition, and having a savory
and sweet taste, fish sauce is also very easy to make and the cost to make it is quite
cheap and doesn't take a long time.

The purpose of this study was to determine the effect of traditional salt
concentration and fermentation time on the quality of tilapia fish sauce
(Oreochromis niloticus). The research method used was an experiment with
Completely Randomized Design (CRD) as the experimental design. The treatments
used were the addition of salt concentration and fermentation time, namely K1 (5%,
2 days), K2 (10%, 2 days), K3 (15%, 2 days), Al (5%, 5 days), A2 (10 %, 5 days),
A3 (15%, 5 days), B1 (5%, 7 days), B2 (10%, 7 days), B3 (15%, 7 days), C1 (5%,
10 days) , C2 (10%, 10 days), C3 (15%, 10 days) each treatment was repeated 3
times. The independent variables in this study were the concentration of traditional
salt used and the time of fermentation. The controlled variables in this study were
Streptococcus lactis bacteria, pineapple fruit, temperature, pH and tilapia. The
dependent variable measured was the quality of tilapia fish sauce using proximate
analysis and NaCl test in percent (%) d. Data analysis using Analysis of Variety
(ANOVA)

The addition of conventional salt concentration and fermentation time had
an effect on the quality of tilapia fish sauce, according to the findings. In this

investigation, the optimal treatment was a 7-day fermentation with a 5-percent salt
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concentration (W3K1), with a protein content of 17.38 %, water content of 68.66%,
ash content of 8.12%, fat content of 10.85 %, and 0 % carbohydrate content.
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