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RINGKASAN

Gerbi Garsena. 2025. Pemanfaatan Limbah Cair Cucian Ikan menjadi Kecap Ikan.
Pembimbing: Dr. Ir. Hj. Agustiana, M. P., Dr. Ir. Hj. Dewi Kartika Sari,
M. P., M. Si.

Pengolahan kecap ikan menggunakan metode fermentasi antara lain menggunakan
garam berbahan limbah hasil perikanan. Tujuan penelitian ini, yaitu 1)
menganalisis kadar protein pada limbah cair cucian ikan; 2) mengetahui proses
pengolahan yang efektif dan efisien pada kecap ikan berbahan limbah cair cucian
ikan dengan konsentrasi garam berbeda; dan 3) menganalisis kesukaan panelis (uji
hedonik) dan kualitas kimiawi (kadar protein, lemak, air dan abu) pada kecap ikan
dari limbah cair cucian ikan dengan konsentrasi pemberian garam yang berbeda.
Penelitian ini menggunakan RAL (Rancangan Acak Lengkap) dengan 3 perlakuan,
yaitu kosentrasi garam 12,5%; 25% dan 50%. Parameter uji penelitian ini, yaitu uji
hedonik dan kimiawi pada kecap ikan berbahan air cucian ikan. Hasil penelitian ini
menunjukkan bahwa kadar protein pada limbah cair cucian ikan, yaitu 0.185%,
Proses pengolahan kecap ikan berbahan limbah cair cucian yang terpilih, yaitu
fermentasi dengan garam 12.5% dengan hasil uji hedonik spesifikasi warna, aroma
dan tekstur tidak berpengaruh nyata, tetapi pada rasa berpengaruh nyata pada kecap
ikan; hasil uji kimiawi kadar protein, lemak dan air tidak berpengaruh nyata, tetapi
kadar abu dan nilai pH berpengaruh nyata pada kecap. Simpulan pennelitian ini,
yaitu kualitas kecap ikan berbahan air cucian ikan dengan garam 12.5%
menunjukkan uji hedonik spesifikasi warna 6.90 (suka), aroma 6.80 (suka), tekstur
7.30 (suka) dan rasa 6.10 (suka). Hasil uji kimiawi dengan kadar protein (0.22%),
lemak (0.13%), air (72.61%), abu (16.47%) dan nilai pH (7.41). Pemanfaatan
limbah air cucian ikan menjadi kecap ikan sebagai produk bernilai tambah berbasis
teknologi zero waste (limbah minimal).

KATA KUNCI: Limbah, Fermentasi Garam, Kecap Ikan



SUMMARY

Gerbi Garsena. 2025. Utilization of Fish Washing Liquid Waste into Fish Sauce.
Fisheries Science. Supervisor: Dr. Ir. Hj. Agustiana, M. P., Dr. Ir. Hj. Dewi
Kartika Sari, M. P., M. Si.

The processing of fish sauce using the fermentation method, among others, uses
salt made from fishery waste. The objectives of this study were 1) to analyze the
protein content of fish washing liquid waste; 2) to determine the effective and
efficient processing of fish sauce made from fish washing liquid waste with
different salt concentrations; and 3) to analyze panelists' liking (hedonic test) and
chemical quality (protein, fat, water, and ash content) of fish sauce from fish
washing liquid waste with different salt concentrations. This study used RAL
(completely randomized design) with 3 treatments, namely salt concentrations of
12.5%, 25%, and 50%. The test parameters of this study were hedonic and chemical
tests on fish sauce made from fish wash water. The results of this study indicate that
the protein content in fish washing liquid waste, which is 0.185%, and the
processing of fish sauce made from selected washing liquid waste, namely
fermentation with 12.5% salt, with the results of hedonic test specifications of color,
aroma, and texture, have no significant effect, but the taste has a significant effect
on fish sauce; the results of chemical tests of protein, fat, and water content have
no significant effect, but ash content and pH value have a significant effect on soy
sauce. The conclusion of this research is that the quality of fish sauce made from
fish wash water with 12.5% salt shows hedonic test specifications of color 6.90
(like), aroma 6.80 (like), texture 7.30 (like), and taste 6.10 (like). Chemical test
results with protein content (0.22%), fat (0.13%), water (72.61%), ash (16.47%),
and pH value (7.41). Utilization of fish wash water waste into fish sauce as a value-
added product based on zero waste technology.

KEYWORDS: Waste, Salt Fermentation, Fish Soy Sauce
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