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RINGKASAN

KETUT TATAS PRIBADI. Pengaruh Metode Pemasakan yang Berbeda
Terhadap Kandungan Gizi Olahan Produk Ikan Bandeng (Chanos chanos).
Dosen Pembimbing Dr. Endang Dewi Masithah, Ir., M.P. dan Dwi Yuli
Pujiastuti, S.Pi., M.P., M.Sc.

Bandeng merupakan komoditas dengan nilai ekonomis tinggi di Indonesia.
Komposisi gizi bandeng per 100 g mengandung Kalori (123 kal), Lemak (4,8 g),
Protein (20 g), Fosfor (150 mg), Kalium (271,1 mg), Kalsium (20 mg), Zat besi (2
mg), Natrium (67 mg), Vitamin A (45 mcg), Vitamin B1 (0,05 mg), Vitamin B2
(0,2 mg). Bandeng dapat dijadikan berbagai olahan masakan, produksi hilir dari
bandeng biasanya berupa menggunakan 3 teknik pemasakan umum, yaitu: kukus,
goreng, dan presto. Berdasarkan hal tersebut perlu dilakukan penelitian ntuk
mengetahui kandungan gizi dari pengaruh metode pemasakan yang berbeda pada
ikan bandeng.

Metode yang digunakan dalam penelitian ini adalah eksperimental.
Rancangan yang digunakan adalah rancangan acak lengkap (RAL). Kemudian data
dianalisis secara deskriptif untuk mengetahui perbandingan gizi ikan bandeng
masing-masing metode pemasakan. Berdasarkan data yang diperoleh hasil kadar air
tertinggi diperoleh pada bandeng kukus dengan rerata 72.95 £ 1.75 dan terendah
terjadi pada bandeng presto (72.63 £ 1.17). Protein tertinggi diperoleh pada
pemasakan bandeng goreng dengan rerata 20.41 + 0.80. Sedangkan pengurangan
kadar protein terbanyak dialami oleh bandeng presto Uy, yaitu 16.75%. Hasil rerata
tertinggi kadar abu diperoleh pada ikan bandeng goreng, yaitu 2.86 + 0.30. Terjadi
kenaikan sebesar 1.39% dari perlakuan kontrol. Sedangkan hasil kadar abu terendah
diperoleh ikan bandeng kukus dengan rerata 1.75 + 0.55. Bandeng goreng yang
memiliki rerata tertinggi dalam peningkatan lemak sebesar 15.94 + 1.54. Sedangkan
kadar lemak terendah di dapatkan oleh bandeng kukus dengan rerata 2.67 & 0.41.

Suhu yang tinggi membuat air dan protein terhidrolisis, sehingga terjadi
denaturasi air yang menurunkan water holding capacity. Kandungan air yang
menguap pada proses penggorengan bereaksi terhadap trigliserida dalam minyak
sehingga memutus ester trigliserida dan membentuk FFA dan gliserol. Selama
pengkukusan terjadi hidrolisis yang mengakibatkan denaturasi protein dan lemak.
Panas yang menyebar ke daging ikan bandeng menyebabkan struktur dan sifat
fungsional protein terdenatuasi. Proses hidrolisis dipercepat oleh suhu, kadar air
dan kelembaban relatif, sehingga lemak dirubah menjadi asam lemak bebas dan
gliserol, dan terjadi percepatan oksidasi yang menurunkan kadar abu ikan bandeng.
Selama proses presto protein myofibril terpisah atau struktur jaringan ikat pada
daging menjadi berongga akibat tekanan dan uap. Hal ini terjadi akibat selama
menjadi ikan segar protein myofibril berikatan dengan air, namun setelah
pemanasan protein mengalami denaturasi sehingga ikatan asam amino dan air
terputus. Proses penghantaran panas dengan uap dan tekanan menyebakan
hidrolisis terhadap lemak dan asam lemak. Umumnya kerusakan oksidasi terjadi
pada asam lemak tak jenuh, tetapi bila minyak dipanaskan suhu 100°C atau lebih,
asam lemak jenuh dapat teroksidasi.
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SUMMARY

KETUT TATAS PRIBADI. The Effect Of Different Cooking Methods On
Nutrition Contents Of Milk Fish Products (Chanos chanos). Supervisor Dr.
Endang Dewi Masithah, Ir., M.P. and Dwi Yuli Pujiastuti, S.Pi., MP. M.Sc.

In Indonesia, milkfish is a valuable commodity from an economic
standpoint. Milkfish has 123 calories, 4.8 grams of fat, 20 grams of protein, 150
milligrams of phosphorus, 271.1 milligrams of potassium, 20 milligrams of
calcium, 2 milligrams of iron, 67 milligrams of sodium, 45 micrograms of vitamin
A, 0.05 milligrams of vitamin B1, and 0.05 milligrams of vitamin B2 (0.2 mg).
Milkfish can be processed into a variety of dishes; downstream manufacturing of
milkfish typically takes the form of employing one of three common cooking
methods: steaming, frying, or pressure cooking. Based on this, study is required to
ascertain the nutritional value of the impact of various cooking techniques on
milkfish.

This study used an experimental methodology. The methodology employed
was a completely random design (CRD). The nutritional comparison of milkfish for
each cooking method was then determined by descriptive analysis of the data.
According to the statistics, milkfish cooked under pressure had the lowest water
content (72.63 + 1.17), whereas milkfish cooked under steam had the greatest
average water content (72.95 £ 1.75). Cooking fried milkfish yielded the most
protein, with an average of 20.41 £ 0.80. In contrast, milkfish presto U; had the
biggest drop in protein concentration, at 16.75%. The milkfish that was fried had
the highest average yield of ash content, 2.86 + 0.30. There was a 1.39% increase
from the control treatment. Meanwhile, the lowest ash content was obtained by
steamed milkfish with an average of 1.75 £ 0.55. Fried milkfish which has the
highest mean in increasing fat is 15.94 = 1.54. While the lowest fat content was
obtained by steamed milkfish with an average of 2.67 + 0.41.

High temperatures make water and protein hydrolyzed, resulting in water
denaturation which reduces water holding capacity. The water content that
evaporates in the frying process reacts with the triglycerides in the oil so as to break
the triglyceride ester and form FFA and glycerol. During steaming, hydrolysis
occurs which results in protein and fat denaturation. The heat that spreads to the
milkfish meat causes the structure and functional properties of the protein to be
denatured. The hydrolysis process is accelerated by temperature, water content and
relative humidity, so that fat is converted into free fatty acids and glycerol, and
oxidation occurs which reduces the ash content of milkfish. During the pressing
process, the myofibril proteins separate or the connective tissue structure in the meat
becomes hollow due to pressure and steam. This happens because during the fresh
fish myofibril protein binds to water, but after heating the protein undergoes
denaturation so that the amino acid and water bonds are broken. The heat transfer
process by steam and pressure causes hydrolysis of fats and fatty acids. Generally,
oxidation damage occurs in unsaturated fatty acids, but when the oil is heated to a
temperature of 100°C or more, saturated fatty acids can be oxidized.

Vi
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