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ABSTRAK

MUTU FISIK-KIMIA IKAN LELE (Clarias) ASAP HASIL DARI
PROTOTIPE ALAT PENGASAPAN DITINJAU DARI FAKTOR
PERENDAMAN

(Ade Kurnadi, 2019, 43 Halaman, 23 Tabel, 24 Gambar, 4 Lampiran)

Proses pengasapan dapat mempengaruhi tingkat kualitas ikan asap Yyang
dihasilkan terutama nilai nutrisi yang terkandung didalam ikan asap tersebut.
Padahal nutrisi yang tinggi terutama protein didalam ikan menjadi alasan banyak
orang mengonsumsi ikan. Penelitian ini menggunakan ikan lele sebagai bahan
baku, tempurung kelapa sebagai bahan bakar pengasapan serta diberikan
perlakuan perendaman air tawar, air garam dan air jeruk nipis sebelum diasapi.
Data yang diukur meliputi suhu, kecepatan aliran udara, berat ikan, berat bahan
bakar awal dan akhir pengasapan. Hasil dari analisa penelitian ini menunjukkan
bahwa suhu dan waktu pengasapan merupakan faktor utama yang sangat
mempengaruhi massa akhir ikan dan persentase kadar air selama pengasapan.
Sedangkan kadar potein dan pH dipengaruhi oleh jenis air rendaman yang
diberikan. Dimana kadar protein tertinggi dalam % terkandung pada ikan yang di
rendam air garam yaitu 10,68 % dan pH 4 terkandung pada ikan yang direndam
air jeruk.

Kata kunci: Pengasapan, kadar protein, rendaman, pH



ABSTRACT

Chemical Quality of Smoked Cat Fish (Clarias) Against Immersion Factors

(Ade Kurnadi, 2019, 43 Pages, 23 Tables, 24 Pictures, 4 Appendix)

The fumigation process can affect the level of smoked quality fish produced
especially the nutritional value contained in the smoked fish. Though high
nutrition, especially protein in fish, is the reason many people eat fish. This study
uses tilapia as raw material, coconut shell as a fumigation fuel and given
treatment of soaking fresh water, salt water, and lime juice before smoked. Data
of measured includes temperature, air flow velocity, fish weight, initial and final
fuel weight. The results of the analysis of this study indicate that the temperature
and time of fumigation are the main factors that greatly influence the final mass of
fish and the percentage of moisture content during fumigation. While the levels of
protein and pH are influenced by the type of soaking water given. Where the
highest protein content in % is contained in fish soaked in salt water which is
10,68 % and pH 4 contained is fish soaked in lime juice.

Keywords : fumigation, protein content, soaking, pH
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