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Melalui Fortifikasi Protein Albumin Ikan Gabus (Channa striata), di
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ABSTRAK

Garam merupakan salah satu kebutuhan yang merupakan pelengkap dari
kebutuhan pangan dan merupakan sumber elektrolit bagi tubuh manusia.
Sehingga dengan adanya proses penambahan ekstrak alboumin ikan gabus
diharapkan dapat memenuhi asupan gizi pada tubuh terutama protein,
Fortifikasi pangan dengan zat mikro adalah salah satu strategi utama
yang dapat digunakan untuk meningkatkan status mikronutrien pangan.
Tujuan dari penelitian ini yaitu Mengetahui cara melakukan fortifikasi
garam, Mengetahui kadar albumin pada ikan gabus, Mengetahui besaran
kandungan albumin dengan penambahan ekstrak ikan gabus pada garam.
Metode yang digunakan pada penelitian ini adalah uji spektrofometri
untuk mengetahui kandungan protein pada garam yang sudah di
fortifikasi. Hasil dari penelitian ini yaitu kandungan protein pada garam
rakyat pada pada percobaan 1 didapatkan 0,004 dan pada percobaan 2
didapatkan 0.001, Kandungan protein pada garam yang telah di ekstraksi
dengan albumin ikan gabus pada percobaan 2 dengan penambahan 2 mL
albumin dengan 200 mL airbaku didapatkan 1.339 dan 0.477 dan pada
percobaan 3 dengan penambahan 4 mL albumin dengan 200 mL air baku
didapatkan 1.483 dan 2.202. warna garam pada tiga perlakuan terdapat
berbedaan pada percobaan 2 dan 3 dimana garam berwarna agak
kekuningan dengan tekstur lebih -lembut dari pada garam pada umumnya
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DIMAS WILDAN PRADANA, 140341100072, Healthy Salt Production
Through Fortification of Cork Fish Albumin Protein (Channa striata), under the
guidance of Dr. H. Makhfud Efendy, S, Pi., M, Si

ABSTRACT

Salt is one of the needs that is a complement to food needs and is an electrolyte
source for the human body. So that with the process of adding cork fish albumin
extract, it is hoped that it can meet the body's nutritional intake, especially
protein, food fortification with micro-substances is one of the main strategies that
can be used to improve food micronutrient status. The purpose of this study was to
find out how to do salt fortification, to find out aloumin levels in cork fish, to find
out the amount of albumin content by adding cork fish extract to salt. The method
used in this study is a spectropometric test to determine the protein content of
fortified salts. The results of this study are that the protein content in people's salt
in experiment 1 was 0.004 and in experiment 2 it was 0.001, the protein content of
salt extracted with cork fish albumin in experiment 2 with the addition of 2 mL
albumin with 200 mL of my water was 1,339 and 0.477 and in experiment 3 with
the addition of 4 mL albumin with 200 mL of raw water obtained 1,483 and 2,202.
the color of salt in the three treatments differed in experiments 2 and 3 where the
salt was slightly yellowish with a texture softer than salt in general
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DAFTAR ISI

Halaman

HALAMAN JUDUL ..ottt nnnea e I
HALAMAN PERSETUJUAN ...ttt I
LEMBAR PENGESAHAN ...ttt i
RIWAYAT HIDUP ...ttt v
PERNYATAAN KEASLIAN KARYA ILMIAH ..o, v
KATA PENGANTAR ..ottt e e et e e e s e e anes vi
ABSTRAK L. a e e viil
ABST R A CT e e e e e e e e anes IX
[ I B 1 ) PR X
DAFTAR GAMBAR..... oottt e e e e e nare e e snae e e Xii
DAFTAR TABEL ..ottt XV
DAFTAR LAMPIRAN ..ottt nn s Xvi
I. PENDAHULUAN ...ttt sttt 1
L.1Latar BElaKan( ......cc.ocveiieiiecie ettt 1
1.2Batasan Masalah ...........ccoeiiiiiieieceee e 3
1.3RUMUSAN MASAIAN ..o 3
LATUJUAN. oottt ettt ettt e e e b e e teess e s be e beessesbeesteensesbeeteensesneenreenne e 3
LOMEANTAAL ... 3
TETINJAUAN PUSTAKA ..ottt 4
2.1Garam RAKYAL ........ccviiieiiecie ettt ra e sre e 4

2.1.1 PeNQErtian GaraM........cccooeiiriiiiiriiieesie ettt bbb 4

2.1.2 Cara Pembuatan Garam..........cccocvereiieneee e see e esee e e see e e e see e 5

2.1.3 MaNFaat Garam.........c.ccveieiierieeie e sie et ste e e et e e aesreenreenee e 7

2.1.4 JENIS-JENIS GAIAM.....eiuiiiiiieieite ittt 9

2.1.5 Faktor yang Mempengaruhi Produksi Garam...........c.ccocvvrerneinneneneseniens 10
2.2GArAM SENAL......eeiieieiie e ae e nns 12
FZ | o 1 1 T IS 12
FZ N | o ] 1 OSSR 16

2.4. 1 FUNQGST AIDUMIN. ..o 16

2.4.2 FArMaKOlOgi. .. .ccviiiieecie e s 18

2.4.2.1 Distribusi AlIDUMIN....coooeeeeeee 18


file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434441
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434441
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434442
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434444
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434447
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434447
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434447
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434448
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434449
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434450
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434450
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434451
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434453

2.4.2.2 Degradasi AIDUMIN.........cooiiiiiie e 18

2.4.2.3 EKSKresi AIDUMIN.........ccovoiiic e 18
2.5 TKAN GADUS ... o 19
2.5.1 Morfologi TKan GabuS..........ccveveiieiiiieseece e 19
2.5.2 Kandungan Gizi 1kan Gabus... .........cooueieiiiiieieeeseseeeee e e 20
2.5.3 AlBUmMIN IKan GabUS ........ccccoiieiiiiie st 21
2.6 NACI Pada Garam ........cccecoveiieiieiie sttt sae e e e 23
HHLIMETODOLOGIH ...ttt nne s 25
3.1 Tempat dan WaKLU ..........ocoviiieiece e 25
3.2 Alat dan Bahan...........cccoviiiiiiiecc e 25
3.3 Bagan Alur Pelaksanaan Penelitian .............ccccoveiieviiieie e 26
3.4 Parameter PENElItIan ...........ccoveiiiiiii e 27
3.5 Prosedur Ekstraksi Albumin 1kan Gabus...........cccoovevvvieniieiesie e 27
3.6 Prosedur Pembuatan Garam FOrtifikasi ..........cccccevvverinienienniie e 28
3.7 Prosedur Analisa Albumin Pada Garam Hasil Fortifikasi .............ccccoeveiienenn, 28
3.8 Prosedur Analisa Kandungan NaCl.............cccoooiiiiiiiie i 29
IV.HASIL DAN PEMBAHASAN.....cot ittt 30
4.1Gambaran UmuUm LOKASH ......cccvevueiiiiieieiie sttt 30
4.2 Ekstrak Albumin IKan Gabus..........ccceeiiiieiieiicc e 31
4.3 Kadar Albumin pada Garam Hasil FOrtifikasi ...........ccocovvviiniiinieneni i 32
4.4 Analisa Kaandungan NaCl Pada Garam FOrtifikasi.............ccccccvvveviivieiecce e, 33
4.5 Analisa Organoleplik...........cooiiiiiiiiii e 36
VW .PENUTUP ..ottt sttt eneens 38
5. LKESIMPUIAN ..ottt et e e e reesteeaeaneennas 38
ST Y L | T PP 38
DAFTAR PUSTAKA .ottt e e e enae e e 39

LAMPIRAN ..t 41


file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434453
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434461
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434451
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434455
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434456
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434458
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434456
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434456
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434458
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434452
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434444
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434444
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434445
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434474
file:///C:/Users/user/Downloads/140341100059_Abstract_TOC.docx%23_Toc452434474

DAFTAR GAMBAR

Gambar 2.1 TKan gabUS........cc.ccueiieiiiie s 19
Gambar 4.1 Lahan tambak garam .........cccooeririiieiinieee e 30
Gambar 4.2 Grafik hasil kandungan protein ... 33
Gambar 4.3 Hasil fortifikasi garam dengan ekstrak albumin.............c..ccccoveeinee. 34

Gambar 4.4 Grafik uji organoleptik ...........cccoceiieiiiiieie e 37



DAFTAR TABEL

Tabel 2.1 Perbandingan Protein 1kan gabus ... 20
Tabel 2.2 Komposisi NUtrisi IKan Gabus ..........ccoceiieiiiieiiie e 21
Tabel 3.1 Alat yang digunakan untuk FOrtifikasi..........c.cccceveviviieiiiinieiieiiece e, 25
Tabel 3.2Alat yang digunakan untuk fortifikasi............ccccceevveveiiiiiiie s, 26
Tabel 4.1 Hasil ekstraksi aloumin ikan gabus..........ccocceieiiiiiiin i 31
Tabel 4.2 Hasil analisa NaCl pada garam fortifikasi...........ccooeveniinininiiicicn 32

Tabel 4.3 Hasil uji organoleptik dalam persen............cccovveieeieiieeiicie s, 35



DAFTARLAMPIRAN

Halaman

Lampiran 1 Proses pembuatan garam fortifikasi ...........ccoceveieieneniiiniieee,

Lampiran 2 Perhitungan kadar NaCl garam fortifikasi...........c..cccooevviieiivenniinennn,

Lampiran 3 Kuisioner penelitian



