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ABSTRAK

KOMBINASI KITOSAN-JERUK NIPIS-KUNYIT DALAM MENJAGA
KUALITAS DAGING IKAN PATIN SIAM (Pangasius hypophthalmus)
SEGAR SELAMA PENYIMPANAN DINGIN (Oleh Akhmad Fikri;
Pembimbing: Ahmad Budi Junaidi; 2025; 59 halaman)

Ikan merupakan produk pangan yang mudah mengalami penurunan kualitas.
Pengawetan dengan metode pendinginan diyakini paling efektif untuk menjaga
kualitas ikan segar. Meskipun penyimpanan dingin mampu memperlambat proses
degradasi biokimia, faktor-faktor tersebut tetap dapat menurunkan kualitas pada
daging ikan. Perlakuan dengan pengawet alami seperti kitosan, jeruk nipis, dan
kunyit diharapkan dapat membantu mempertahankan kualitas ikan segar yang aman
bagi konsumen. Penelitian ini bertujuan untuk mengetahui pengaruh kombinasi
kitosan, jeruk nipis, dan kunyit terhadap kualitas daging ikan patin segar selama
penyimpanan dingin berdasarkan parameter mutu organoleptik dan kimia berupa
nilai pH, Total Volatile Base Nitrogen (TVB-N), Thiobarbituric Acid Reactive
Substance (TBARS). Sampel yang digunakan yaitu berupa potongan daging ikan
patin yang diberi perlakuan kunyit (KY), jeruk nipis-kunyit (JN-KY), jeruk nipis-
kitosan-kunyit (JN-KT-KY) dan tidak diberi perlakuan (kontrol). Semua sampel
tersebut dikemas vakum serta disimpan dalam penyimpanan dingin 1+1°C selama
0, 7, 14, 21, dan 28 hari. Penentuan pH daging ikan patin menggunakan pH meter,
penentuan nilai TVB-N menggunakan metode Conway, penentuan nilai TBARS
menggunakan metode spektrofotometri UV-Vis, dan uji organoleptik
(kenampakan, bau, dan tekstur) menggunakan uji deskriptif dengan 6 panelis
terlatih. Mutu organoleptik sampel perlakuan KY dan JN-KT-KY menunjukkan
bahwa ikan masih layak konsumsi sampai 21 hari dibandingkan kontrol yang hanya
bertahan selama 14 hari. Akan tetapi, hasil uji berbeda berdasarkan parameter kimia
TBARS, TVB-N, dan pH. Nilai TBARS menunjukkan bahwa sampel kontrol
maupun dengan perlakuan masih layak konsumsi sampai 28 hari. Nilai TVB-N dan
pH menunjukkan bahwa sampel dengan perlakuan jeruk nipis-kitosan-kunyit (JN-
KT-KY) dapat bertahan kualitasnya selama 28 hari dibandingkan tanpa perlakuan
yang hanya bertahan kurang lebih 21 hari.

Kata kunci: Kitosan, jeruk nipis, kunyit, ikan patin (Pangasius hypophthalmus),
pengawetan



ABSTRACT

COMBINATION OF CHITOSAN-LIME-TURMERIC IN MAINTAINING
THE QUALITY OF FRESH PANGASIUS CATFISH (Pangasius
hypophthalmus) MEAT DURING COLD STORAGE (By Akhmad Fikri;
Supervisor: Ahmad Budi Junaidi; 2025; 59 pages)

Fish is a food product that is susceptible to rapid quality deterioration. Refrigeration
is considered the most effective method for preserving the quality of fresh fish.
Although cold storage can slow down biochemical degradation processes, these
factors can still reduce the quality of fish meat. Treatment with natural preservatives
such as chitosan, lime, and turmeric is expected to help maintain the quality of fresh
fish and ensure its safety for consumers. This study aimed to determine the effect
of a combination of chitosan, lime, and turmeric on the quality of fresh catfish meat
during cold storage based on organoleptic and chemical quality parameters such as
pH, Total Volatile Base Nitrogen (TVB-N), and Thiobarbituric Acid Reactive
Substances (TBARS). Samples used were pieces of catfish meat treated with
turmeric (KY), lime-turmeric (JN-KY), lime-chitosan-turmeric (JN-KT-KY), and
untreated (control). All samples were vacuum-packed and stored in cold storage at
1+1°C for 0, 7, 14, 21, and 28 days. The pH of the catfish meat was determined
using a pH meter, TVB-N was determined using the Conway method, TBARS was
determined using UV-Vis spectrophotometry, and organoleptic tests (appearance,
odor, and texture) were conducted using a descriptive test with 6 trained panelists.
Organoleptic quality of the KY and JN-KT-KY treated samples indicated that the
fish was still suitable for consumption up to 21 days compared to the control which
only lasted for 14 days. However, the results of the test differed based on the
chemical parameters TBARS, TVB-N, and pH. TBARS values showed that both
the control and treated samples were still suitable for consumption up to 28 days.
TVB-N and pH values showed that samples treated with lime-chitosan-turmeric
(JN-KT-KY) could maintain their quality for 28 days compared to the untreated
samples which only lasted for approximately 21 days.

Keywords: chitosan, lime, turmeric, catfish (Pangasius hypophthalmus),
preservation
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