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ABSTRAK

Daging ikan tongkol mempunyai cita rasa yang enak serta memiliki
kandungan gizi yang bermanfaat bagi tubuh. Kandungan gizi yang terdapat pada
ikan Tongkol yaitu kadar air 71,00-76,76%, protein 21,60-26,30%, lemak 1,30-
2,10%, mineral 1,20-1,50% dan abu 1,45-3,40 serta asam lemak omega 3 dan
mengandung beberapa mineral seperti kalsium fosfor, besi, sodium, vitamin
A(retinol), dan vitamin B (thiamin, riboflavin dan niasin). Sumpia adalah sebuah
jenis olahan lumpia tradisional Indonesia yang di diversivikasi menjadi olahan
dengan bentuk yang lebih kecil dan lebih kering diisi dengan abon ikan, abon sapi
dan udang kering. Penelitian ini membandingkan 2 perlakuan, yaitu teknik
pemasakan/ penggorengan menggunakan airfryer dan deep fat frying terhadap uji
hedonik dan kimia (kadar air, protein dan lemak) dari sumpia abon ikan tongkol.
Pada penelitian kali ini digunakan menggunakan score sheet dengan uji deskriptif
bertujuan mendeskripsikan dan mengukur perbedaan yang ada pada suatu produk
dan menggunakan 20 orang panelis tidak terlatih. Produk yang diolah
menggunakan teknik air frying memiliki tekstur yang lebih renyah dibandingkan
produk deep fat frying, serta memiliki lapisan kerak pada permukaan yang lebih
tebal. Sumpia ikan tongkol dengan metode penggorengan airfryer secara umum
spesifikasi warna, aroma, tekstur dan rasa diperoleh nilai rata-rata lebih tinggi
dibandingkan metode penggorengan deep fat frying. Hasil uji t test uji
organoleptik sumpia ikan tongkol dengan metode penggorengan airfryer dan deep
fat frying menunjukkan berbeda nyata terhadap warna dan rasa sumpia tetapi tidak
berbeda nyata terhadap aroma dan tekstur sumpia. Hasil uji kimia (proksimat)
sumpia ikan tongkol dengan metode penggorengan airfryer diperoleh nilai rata-
rata, yaitu kadar air adalah 1.49+0.26%, abu 2.83+0.21%, protein 22.26+0.52 %
dan lemak 20.68+0.78%. Sumpia ikan tongkol dengan metode penggorengan deep
fat frying diperoleh nilai rata-rata, yaitu 4.34+0.24%, abu 2.20+0.12%, protein
18.68+1.11% dan lemak 29.68+0.97%. Hasil uji independent t test uji kimia
(proksimat) perbedaan metode penggorengan berbeda nyata terhadap kadar air,
abu, protein dan lemak sumpia abon ikan tongkol.

Kata kunci : Ikan Tongkol (Euthynnus affinis), Sumpia, Abon, airfryer, deep fat
frying
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ABSTRACT

Cob fish meat has a delicious taste and has nutritional content that is
beneficial to the body. The nutritional content contained in Chob fish is 71.00-
76.76% water content, 21.60-26.30% protein, 1.30-2.10% fat, 1.20-1.50%
minerals and 1.45-3.40 ash and omega 3 fatty acids and contains several minerals
such as calcium phosphorus, iron, sodium, vitamin A (retinol), and vitamin B
(thiamin, riboflavin and niacin). Sumpia is a type of traditional Indonesian spring
roll that is diversified into smaller and drier preparations filled with shredded fish,
shredded beef and dried shrimp. This study compared 2 treatments, namely
cooking/frying techniques using airfryer and deep fat frying on hedonic and
chemical tests (moisture, protein and fat content) of shredded Cob fish spring
rolls. In this study, a score sheet was used with descriptive tests aimed at
describing and measuring differences in a product and using 20 untrained
panelists. Products processed using the air frying technique have a crispier texture
than deep fat frying products, and have a thicker layer of crust on the surface. In
general, the color, aroma, texture and taste specifications of Cob fish spring rolls
using the airfryer frying method obtained a higher average value than the deep fat
frying method. The t-test results of organoleptic test of Cob fish spring rolls with
airfryer and deep fat frying methods showed significantly different color and taste
of spring rolls but not significantly different aroma and texture of spring rolls. The
chemical test results (proximate) of Cob fish spring rolls with airfryer frying
method obtained average values, namely water content is 1.49 + 0.26%, ash 2.83
+ 0.21%, protein 22.26 = 0.52% and fat 20.68 = 0.78%. Cob fish spring rolls with
deep fat frying method obtained the average value, which is 4.34+0.24%, ash
2.20£0.12%, protein 18.68+1.11% and fat 29.68+0.97%. The results of the
independent t test chemical test (proximate) differences in frying methods
significantly differ on the moisture, ash, protein and fat content of shredded Cob
fish.

Keywords: Cob Fish (Euthynnus affinis), spring roll, shredded, airfryer, deep fat
frying.
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