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RINGKASAN

Potensi Penggunaan Teh Kombucha dan Lama Waktu Fermentasi Berbeda
pada Pembuatan Silase Ikan Terhadap Kandungan Protein Kasar dan Serat
Kasar

Silase ikan adalah bahan pakan atau ransum berkadar air tinggi yang
difermentasi dalam kondisi an-aerob selama waktu tertentu. Pembuatan silase ikan
diketahui melalui dua metode yaitu secara kimiawi dan secara biologis. Proses
fermentasi silase ikan secara kimiawi menggunakan asam mineral, mineral bersifat
sangat korosif sehingga perlu dinetralkan terlebih dahulu sebelum digunakan. Oleh
karena itu, perlu alternatif lain salah satunya pemanfaatan teh kombucha. Teh
kombucha merupakan teh hasil fermentasi yang mengandung sejumlah vitamin,
mineral, enzim, asam amino, asam organik, bakteri asam laktat, dan jamur.
Penelitian kali ini bertujuan untuk mengetahui pengaruh perbedaan dosis dan lama
waktu fermentasi terhadap kandungan protein kasar dan serat kasar silase ikan.

Metode penelitian yang digunakan adalah metode Rancangan Acak
Lengkap (RAL) pola faktorial dengan 2 faktor yaitu faktor A (dosis) dan faktor B
(lama waktu fermentasi). Pada penelitian ini dosis teh kombucha yang diberikan
pada silase ikan adalah A1 (15%), dan A2 (20%). Sedangkan lama waktu fermentasi
selama B1 (3 hari), B2 (7 hari), dan B3 (14 hari). Data yang didapatkan dianalisis
menggunakan Analysis of Variant (ANOVA) Two Way dan dilanjutkan Uji Jarak
Berganda Duncan.

Hasil penelitian menunjukan perbedaan dosis teh kombucha tidak berbeda
nyata (p>0,05) terhadap peningkatan protein kasar, selain itu perbedaan lama waktu
fermentasi berbeda nyata (p<0,05) terhadap peningkatan protein kasar. Sedangkan
perbedaan dosis teh kombucha tidak berbeda nyata (p>0,05) terhadap penurunan
serat kasar, dan perbedaan lama waktu fermentasi berbeda nyata (p<0,05) terhadap
peningkatan penurunan serat kasar. Berdasarkan hasil tersebut, terjadi interaksi
antara perbedaan dosis dan perbedaan lama waktu fermentasi terhadap peningkatan
protein kasar sedangkan pada serat kasar tidak terjadi interaksi antara perbedaan
dosis dan lama waktu fermentasi yang berbeda. Perlakuan optimal pada pemberian
teh kombucha dengan dosis dan lama waktu fermentasi yang berbeda yaitu
pemberian dosis 15% dan lama waktu fermentasi selama 7 hari.
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SUMMARY

The Potential Ultilization of Kombucha Tea and Different Time Fermentation
on The Manufacture of Fish Silage Towards Content of Crude Protein and
Crude Fiber

Fish silage is a feed ingredient or ration with high water content which is
fermented under anaerobic conditions for a certain time. Fish silage is known in
two method, chemically and biologically method. The process of chemical method
fermenting fish silage uses mineral acids, minerals are very corrosive so they need
to be neutralized before use. Because that we need other alternatives, one of which
is the use of kombucha tea. Kombucha tea is a fermented tea that contains a number
of vitamins, minerals, enzymes, amino acids, organic acids, lactic acid bacteria,
and fungi. This study aims to determine the effect of differences in dosage and
duration of fermentation on the crude protein and crude fiber content of fish silage.

The research method used is a completely randomized design (CRD)
factorial pattern with 2 factors, namely factor A (dosage) and factor B (time
fermentation). The treatment was fish silage treated with kombucha tea with
different doses and duration of fermentation. In this study, the dose of kombucha
tea given to fish silage was Al (15%), and A2 (20%,). While the length of time for
fermentation for Bl (3 days), B2 (7 days), and B3 (14 days). The data obtained were
analyzed using the Two Way Analysis of Variant (ANOVA) and continued with
Duncan's Multiple Distance Test.

The results showed that the difference dose of kombucha tea was not
significantly different (p>0.05) for the increase in crude protein, besides the
difference in fermentation time was significantly different (p<0.05) for the increase
in crude protein. Meanwhile, the difference in the dose of kombucha tea was not
significantly different (p>0.05) on the decrease in crude fiber, and the difference in
fermentation time was significantly different (p<0.05) on the increase in the
decrease in crude fiber. Based on these results, there was an interaction between
the difference in dosage and the difference in the length of fermentation time
towards the increase in crude protein, while in crude fiber there was no interaction
between the difference in dosage and the length of time of different fermentation.
Optimal treatment for giving kombucha tea with different doses and duration of
fermentation is giving a dose of 15% and the fermentation time is 7 days.
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ABSTRAK

Potensi Penggunaan Teh Kombucha dan Lama Waktu Fermentasi Berbeda
pada Pembuatan Silase Ikan Terhadap Kandungan Protein Kasar dan Serat
Kasar

Silase ikan adalah bahan pakan atau ransum berkadar air tinggi yang
difermentasi dalam kondisi an-aerob selama waktu tertentu. Pembuatan silase ikan
secara kimiawi menggunakan asam mineral bersifat sangat korosif. Oleh karena itu,
alternatif lain yang dapat digunakan yaitu teh kombucha yang mengandung
sejumlah vitamin, mineral, enzim, asam amino, asam organik, bakteri asam laktat,
dan jamur. Penelitian ini bertujuan untuk mengetahui pengaruh perbedaan dosis dan
lama waktu fermentasi terhadap kandungan protein kasar dan serat kasar silase
ikan. Metode penelitian yang digunakan adalah metode Rancangan Acak Lengkap
(RAL) pola faktorial dengan 2 faktor yaitu faktor A (dosis) dan faktor B (lama
waktu fermentasi). Data yang didapatkan dianalisis menggunakan Analysis of
Variant (ANOVA) Two Way dan dilanjutkan Uji Jarak Berganda Duncan. Hasil
penelitian menunjukan perbedaan dosis teh kombucha tidak berbeda nyata (p>0,05)
terhadap peningkatan protein kasar, selain itu perbedaan lama waktu fermentasi
berbeda nyata (p<0,05) terhadap peningkatan protein kasar. Sedangkan perbedaan
dosis teh kombucha tidak berbeda nyata (p>0,05) terhadap penurunan serat kasar,
dan perbedaan lama waktu fermentasi berbeda nyata (p<0,05) terhadap peningkatan
penurunan serat kasar. Berdasarkan hasil tersebut, terjadi interaksi antara perbedaan
dosis dan perbedaan lama waktu fermentasi terhadap peningkatan protein kasar
sedangkan pada serat kasar tidak terjadi interaksi antara perbedaan dosis dan lama
waktu fermentasi yang berbeda. Kesimpulanya, fermentasi silase ikan
menggunakan teh kombucha mampu meningkatkan kadar protein kasar dan
penurunan serat kasar silase ikan.

Kata Kunci : silase ikan, teh kombucha, protein kasar dan serat kasar
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ABSTRACT

The Potential Ultilization of Kombucha Tea and Different Time Fermentation
on The Manufacture of Fish Silage Towards Content of Crude Protein and
Crude Fiber

Fish silage is a feed ingredient or ration with high water content which is
fermented under anaerobic conditions for a certain time. Chemically making fish
silage using mineral acid is highly corrosive. Therefore, another alternative that
can be used is kombucha tea which contains a number of vitamins, minerals,
enzymes, amino acids, organic acids, lactic acid bacteria, and mushrooms. This
study aims to determine the effect of different doses and duration of fermentation
on the crude protein and crude fiber content of fish silage. The research method
used was a factorial completely randomized design (CRD) method with 2 factors,
namely factor A (dose) and factor B (fermentation time). The data obtained were
analyzed using the Two Way Analysis of Variant (ANOVA) and continued with
Duncan's Multiple Distance Test. The results showed that the difference in the dose
of kombucha tea was not significantly different (p>0.05) on the increase in crude
protein, besides the difference in fermentation time was significantly different
(p<0.05) on the increase in crude protein. Meanwhile, the difference in the dose of
kombucha tea was not significantly different (p>0.05) on the decrease in crude
fiber, and the difference in fermentation time was significantly different (p<0.05)
on the increase in the decrease in crude fiber. Based on these results, there was an
interaction between the difference in dosage and the difference in the length of
fermentation time on the increase in crude protein, while in crude fiber there was
no interaction between the difference in dosage and the duration of different
fermentation. In conclusion, fermentation of fish silage using kombucha tea was
able to increase crude protein content and decrease crude fiber of fish silage.

Keywords : fish silage, kombucha tea, crude protein and crude fiber
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