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ABSTRAK

APLIKASI JERUK NIPIS-KITOSAN DALAM MENJAGA KUALITAS
DAGING IKAN PATIN SIAM (Pangasiuis hypophthalmus) SEGAR
SELAMA PENYIMPANAN DINGIN (Oleh: Widia Rahmawati; Dr. Ahmad
Budi Junaidi, S.Si., M.Sc; Dr. Muddatstsir Idris, S.Si., M.S; 2025; 77 halaman).

Ikan patin (Pangasius hypophthalmus) merupakan komoditas perikanan yang
rentan mengalami penurunan mutu akibat kandungan air yang tinggi dan aktivitas
mikroba. Pengawetan menggunakan bahan alami seperti jeruk nipis dan kitosan
diharapkan mampu memperlambat kerusakan ikan selama penyimpanan dingin.
Penelitian ini bertujuan untuk mengetahui pengaruh perlakuan jeruk nipis dan
kombinasi jeruk nipis-kitosan terhadap kualitas daging ikan patin selama
penyimpanan dingin. Sampel berupa potongan daging ikan patin direndam dalam
larutan jeruk nipis dan kombinasi jeruk nipis—kitosan, kemudian dikemas vakum
dan disimpan pada suhu 1+£1°C selama 28 hari. Parameter yang diamati meliputi
uji organoleptik (kenampakan, bau, dan tekstur) menggunakan penilaian panelis
terlatih, nilai pH menggunakan pH meter, kadar Total Volatile Base Nitrogen
(TVB-N) dengan metode Conway, dan Thiobarbituric Acid Reactive Substances
(TBARS) menggunakan metode spektrofotometri. Hasil uji organoleptik
menunjukkan bahwa ikan dengan perlakuan kombinasi jeruk nipis-kitosan masih
layak dikonsumsi hingga hari ke-28, sedangkan kontrol hanya sampai hari ke-21.
Nilai TBARS seluruh sampel masih berada dalam batas aman hingga hari ke-28.
Perlakuan kombinasi jeruk nipis-kitosan juga menunjukkan hasil terbaik dalam
menekan peningkatan nilai TVB-N dan menjaga kestabilan pH. Dengan demikian,
kombinasi jeruk nipis dan kitosan efektif digunakan sebagai pengawet alami
untuk mempertahankan mutu dan memperpanjang daya simpan ikan patin selama
penyimpanan dingin.

Kata kunci: Jeruk nipis, kitosan, ikan patin (Pangasius hypophthalmus),
pengawetan



ABSTRACT

APPLICATION OF LIME FRUIT-CHITOSAN IN MAINTAINING THE
QUALITY OF FRESH PANGASIUS CATFISH (Pangasiuis hypophthalmus)
MEAT DURING COLD STORAGE (By Widia Rahmawati; Supervisor:
Ahmad Budi Junaidi; Dr. Muddatstsir Idris, S.Si., M.S; 2025; 77 pages)

Catfish (Pangasius hypophthalmus) is a fishery commodity that is highly
susceptible to quality deterioration due to its high water content and microbial
activity. Preservation using natural ingredients such as chitosan and lime fruit is
expected to slow down spoilage during cold storage. This study aimed to evaluate
the effect of lime fruit treatment and the combination of chitosan—lime fruit on the
quality of Pangasius fillets during cold storage. The fish fillet samples were
soaked in lime fruit solution and a combination of chitosan—lime fruit, vacuum-
packed, and stored at 1+1°C for 28 days. The observed parameters included
organoleptic tests (appearance, odor, and texture) evaluated by trained panelists,
pH value measured using a pH meter, Total Volatile Base Nitrogen (TVB-N)
analyzed using the Conway method, and Thiobarbituric Acid Reactive Substances
(TBARS) determined by spectrophotometry. The organoleptic results showed that
fish treated with the chitosan—lime fruit combination remained acceptable for
consumption until day 28, while the control group was only acceptable until day
21. TBARS values in all samples remained within safe limits throughout the 28-
day storage period. The chitosan—lime fruit treatment also showed the best results
in suppressing the increase in TVB-N levels and maintaining pH stability.
Therefore, the combination of chitosan and lime fruit is effective as a natural
preservative to maintain the quality and extend the shelf life of Pangasius fillets
during cold storage.

Keyword: chitosan, lime fruit, catfish (Pangasius hypophthalmus), preservation.
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