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ABSTRAK

PERBANDINGAN PENGGUNAAN ENZIM PADA
HIDROLISIS PROTEIN TULANG IKAN TENGGIRI
(Scomberomorus commerson) LIMBAH PEMBUATAN

AMPLANG

Nabilla Azzahra Ariady

Tulang ikan tenggiri merupakan limbah hasil produksi amplang yang masih
mengandung protein cukup tinggi dan berpotensi untuk dimanfaatkan sebagai
bahan hidrolisis. Pemanfaatan limbah tulang ikan tenggiri melalui proses hidrolisis
untuk mendapatkan protein hidrolisat yang lebih sederhana dan mudah diserap.
Penelitian ini bertujuan untuk menganalisis pengaruh penggunaan enzim papain
dan enzim bromelin terhadap kadar protein hidrolisat tulang ikan tenggiri.
Penelitian ini merupakan penelitian pre-eksperimental. Perlakuan pada penelitian
terdiri dari dua jenis enzim, yaitu enzim papain dan enzim bromelin, masing-masing
diberikan konsentrasi yang berbeda (4%, 5%, 6%, 7%) dengan tiga kali
pengulangan pada setiap konsentrasi. Kadar protein diukur dengan metode
Kjeldahl. Hasil penelitian menunjukkan bahwa kadar protein tertinggi pada papain
terdapat pada konsentrasi 5% sebesar 4,258%, dan bromelin menghasilkan kadar
tertinggi pada konsentrasi 5% sebesar 4,955%. Hasil penelitian secara umum,
enzim bromelin menunjukkan hasil kadar protein hidrolisat yang lebih tinggi
dibandingkan dengan enzim papain pada tiap konsentrasi. Uji hipotesis
menggunakan one way ANOVA didapatkan nilai p = 0,945. Dapat disimpulkan
enzim papain menghasilkan kadar protein hidrolisat dengan jumlah yang tidak lebih
banyak daripada enzim bromelin dalam proses hidrolisis tulang ikan tenggiri.

Kata-kata kunci: hidrolisis protein, tulang ikan tenggiri, enzim papain, enzim
bromelin
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ABSTRACT

COMPARISON OF ENZYME USE IN HYDROLYSIS OF
MACKEREL FISH (Scomberomorus commerson) BONE
PROTEIN FROM AMPLANG MAKING WASTE

Nabilla Azzahra Ariady

Mackerel fish bones are waste products from amplang production that still
contain quite high protein and have the potential to be used as hydrolysis material.
Utilization of mackerel fish bone waste through a hydrolysis process to obtain a
simpler and more easily absorbed protein hydrolyzate. This study aims to analyze
the effect of the use papain enzymes and bromelain enzymes on the protein content
of mackerel fish bone hydrolyzate. This study is a pre-experimental study. The
treatment in the study consisted of two types of enzymes, papain enzymes and
bromelain enzymes, each given different concentrations (4%, 5%, 6%, 7%) with
three repetitions at each concentration. Protein levels were measured using the
Kjeldahl method. The results showed that the highest protein content in papain was
at a concentration of 5% at 4.258%, and bromelain produced the highest levels at
a concentration of 5% at 4.955%. The results of the study in general, the bromelain
enzyme showed higher protein hydrolyzate levels compared to papain enzyme at
each concentration. Hypothesis testing using one-way ANOVA obtained p
value=0.945. It can be concluded that papain enzyme produces protein hydrolysate
content that is not greater than bromelain enzyme in process of hydrolyzing
mackerel fish bones.

Keywords: protein hydrolysis, mackerel fish bones, papain enzyme, bromelain
enzyme
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