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ABSTRACT 

This study examines the effect of spice addition in marination on the 

organoleptic and chemical quality of smoked milkfish. Organoleptic testing results 

showed that all treatments were categorized as "liked," with treatment C (15% spice 

addition) achieving the highest scores for taste (7.55) and color (7.00). Chemically, 

however, the control treatment (without spices) yielded the highest protein content 

(43.78%) and lowest moisture content (56.62%), while treatment C had the highest 

moisture content (60.31%) and lowest protein content (41.18%). These findings 

indicate that while spices enhance sensory acceptance, excessive concentration may 

reduce chemical quality. Therefore, a 10%-15% spice formulation is recommended 

as an optimal compromise between flavor and nutritional value of smoked milkfish. 

Keywords: Smoked Milkfish, Spices, Organoleptic Quality, Protein Content, 

Moisture Content. 

 

  



 
 

 

 

ABSTRACT 

Penelitian ini mengkaji pengaruh penambahan rempah-rempah dalam proses 

marinasi terhadap kualitas organoleptik dan kimiawi ikan bandeng asap. Hasil uji 

organoleptik menunjukkan bahwa seluruh perlakuan berada dalam kategori 

“disukai,” dengan perlakuan C (penambahan rempah 15%) memperoleh skor 

tertinggi pada parameter rasa (7,55) dan warna (7,00). Namun secara kimiawi, 

perlakuan kontrol (tanpa rempah) menghasilkan kadar protein tertinggi (43,78%) dan 

kadar air terendah (56,62%), sedangkan perlakuan C memiliki kadar air tertinggi 

(60,31%) dan kadar protein terendah (41,18%). Temuan ini menunjukkan bahwa 

meskipun penambahan rempah dapat meningkatkan penerimaan secara sensoris, 

konsentrasi rempah yang terlalu tinggi dapat menurunkan kualitas kimiawi. Oleh 

karena itu, formulasi rempah sebesar 10%–15% direkomendasikan sebagai 

kompromi optimal antara cita rasa dan nilai gizi ikan bandeng asap. 

Kata kunci: Ikan Bandeng Asap, Rempah-rempah, Mutu Organoleptik, Kadar 

Protein, Kadar Air. 
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