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ABSTRAK 

PERBANDINGAN PENGGUNAAN ENZIM PADA 

HIDROLISIS PROTEIN KULIT IKAN TENGGIRI 

(Scomberomorus commerson) LIMBAH PEMBUATAN 

AMPLANG 

 

Jeniar Atmadella 

 
Kulit ikan tenggiri merupakan limbah industri amplang yang masih 

memiliki kandungan protein tinggi dan berpotensi diolah menjadi hidrolisat 

protein bernilai gizi. Penelitian ini bertujuan membandingkan kadar protein hasil 
hidrolisis kulit ikan tenggiri menggunakan enzim papain dan bromelin pada 

berbagai konsentrasi. Penelitian pre-eksperimental ini menggunakan empat variasi 
konsentrasi enzim, yaitu 4%, 5%, 6%, dan 7%, dengan metode hidrolisis enzimatis 

pada suhu 55 °C selama 4 jam. Kadar protein diukur menggunakan metode 
Kjeldahl. Hasil penelitian menunjukkan bahwa kadar protein tertinggi pada papain 

terdapat pada konsentrasi 6% sebesar 10,347%, sedangkan bromelin menghasilkan 

kadar tertinggi pada konsentrasi 7% sebesar 15,660%. Secara umum, bromelin 
menghasilkan kadar protein lebih tinggi dibandingkan papain pada semua 

konsentrasi. Analisis data kadar protein yang dihasilkan oleh enzim papain dan 
bromelin pada hidrolisis protein kulit ikan tenggiri menggunakan uji one way 

ANOVA menunjukkan nilai p = 0,933. Temuan ini menunjukkan bahwa enzim 

papain tidak menghasilkan kadar protein yang lebih tinggi dibandingkan dengan 
enzim bromelin pada hidrolisis protein kulit ikan tenggiri. 

 
Kata-kata kunci: hidrolisis protein, kulit ikan tenggiri, papain, bromelin, kadar 

protein 
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ABSTRACT 

COMPARISON OF ENZYME UTILIZATION IN THE PROTEIN 

HYDROLYSIS OF MACKEREL FISH SKINS (Scomberomorus 

commerson) WASTE FROM AMPLANG PRODUCTION 
 

Jeniar Atmadella 

Skin of Scomberomorus commerson, a major by-product of the amplang 

industry, contains substantial protein levels and represents a viable substrate for 

producing high-value protein hydrolysates. This study aimed to compare the 

protein content resulting from the hydrolysis of tenggiri skin using papain and 

bromelain enzymes at various concentrations. This pre-experimental study applied 

four enzyme concentrations, 4%, 5%, 6%, and 7% using enzymatic hydrolysis at 

55 °C for 4 hours. Protein content was measured using the Kjeldahl method. The 

results showed that the highest protein content for papain was obtained at a 

concentration of 6%, yielding 10.347%, while the highest value for bromelain was 

found at a concentration of 7%, yielding 15.660%. Overall, bromelain produced 

higher protein content than papain at all concentrations. Statistical analysis using 

a one-way ANOVA showed no significant difference between treatments, with a p-

value of 0.933. These findings indicate that papain does not produce a higher 

protein content compared to bromelain in the hydrolysis of Scomberomorus 
commerson skin. 

Keywords: protein hydrolysis, Scomberomorus commerson skin, papain, 

bromelain, protein content 
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