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RINGKASAN

Herni Noormaliani. 2026. Analisis Profil Komponen Volatil Bekasam Ikan Seluang
(Rasbora argyrotaenia). Pembimbing: (1) Dr. YUSPIHANA FITRIAL,
S.Pi., M.Si., (2) Dr. Ir. Hj. AGUSTIANA, M.P.

Analisis komponen volatil bekasam ikan seluang dengan penambahan beras
sangrai, karena variasi persentasi beras sebagai sumber karbohidrat berpotensi
memengaruhi aktivitas fermentasi dan pembentukan senyawa volatil. Penelitian
bertujuan menentukan pengaruh variasi penambahan beras sangrai terhadap mutu
hedonik, Suhu, pH dan Rh serta senyawa volatil selama proses fermentasi 4 Hari
dan mengetahui dan mendeskripsikan profil komponen volatil bekasam Ikan
seluang dengan penambahan beras sangrai 50%, 60% dan 70% dengan lama
fermentasi 4 hari. Penelitian uji mutu hedonik bekasam ikan seluang dilaksanakan
di Laboraturium Teknologi Hasil Perikanan, Fakultas Perikanan dan Kelautan,
Sedangkan penelitian profil komponen volatil bekasam ikan dilaksanakan di
Loratorium Terpadu, Universitas Lambung Mangkurat Banjarbaru. Perlakuan
penelitian komponen volatil bekasam ikan seluang dengan persentasi garam 15%
dan penambahan beras sangrai sebanyak 50%, 60% dan 70%. Parameter penelitian
yang diamati meliputi mutu hedonik (aroma, tekstur, dan kenampakan), kondisi
lingkungan fermentasi (suhu, pH, dan kelembapan relatif/RH), serta profil senyawa
volatil bekasam ikan yang dianalisis menggunakan metode Gas Chromatography-
Mass Spectrometry Headspace (GC-MS-HS). Data penelitian dianalisis
menggunakan pendekatan kuantitatif dan kualitatif yang meliputi pengukuran pH,
suhu, dan RH, penilaian mutu organoleptik (kenampakan, aroma, dan tekstur), serta
identifikasi profil senyawa volatil bekasam ikan menggunakan metode GCMS-HS.
Hasil penelitian menunjukkan bahwa penambahan beras sangrai hingga perlakuan
70% tidak memberikan perbedaan yang nyata terhadap mutu hedonik
(kenampakan, aroma, dan tekstur), uji statistik Kruskal-Wallis (P > 0,05).
Penambahan beras sangrai berpengaruh terhadap dinamika fermentasi yang
ditunjukkan oleh penurunan pH yang lebih besar pada perlakuan dengan
penambahan beras sangrai (hingga sekitar 5,47), dibandingkan kontrol (sekitar
6,33). Penurunan pH ini mengindikasikan aktivitas bakteri asam laktat dalam
memanfaatkan karbohidrat sebagai substrat untuk menghasilkan asam organik.
Hasil analisis GC-MS menunjukkan bahwa proses fermentasi menghasilkan
berbagai senyawa volatil yang berperan penting dalam pembentukan karakteristik
produk. Senyawa yang teridentifikasi meliputi asam organik, aldehida, alcohol,
keton, dan amina. Keberadaan senyawa-senyawa ini menunjukkan bahwa telah
terjadi proses degradasi protein dan lipid serta reaksi biokimia kompleks selama
fermentasi. Perlakuan dengan penambahan beras sangrai, khususnya pada
persentasi 60% dan 70%, menunjukkan keragaman senyawa volatil yang lebih
tinggi dibandingkan kontrol, yang mengindikasikan ada aktivitas bakteri asam
laktat (BAL)

Katakunci : Profil Volatil, Bekasam, Ikan Seluang



SUMMARY

Herni Noormaliani. 2026. Analysis of Volatile Component Profiles of Seluang Fish
Bekasam (Rasbora argyrotaenia). Mentor: (1) Dr. YUSPIHANA FITRIAL, S.Pi.,
M.Si., (2) Dr. Ir. Hj. AGUSTIANA, M.P.

Analysis of volatile components of seluang fish bekasam with the addition of roasted rice,
as variations in the percentage of rice as a carbohydrate source have the potential to
influence fermentation activity and the formation of volatile compounds. The research aims
to determine the effect of variations in the addition of roasted rice on hedonic quality,
temperature, pH, Rh, and volatile compounds during a 4-day fermentation process. It also
aims to determine and describe the volatile component profiles of seluang fish bekasam
with the addition of 50%, 60%, and 70% roasted rice over a 4-day fermentation period. The
hedonic quality test of Seluang fish bekasam was conducted at the Fisheries Product
Technology Laboratory, Faculty of Fisheries and Marine Sciences, while the volatile
component profile of fish bekasam was conducted at the Integrated Laboratory, Lambung
Mangkurat University, Banjarbaru. The research treatment of volatile components of
seluang fish bekasam was with a salt percentage of 15% and the addition of roasted rice of
50%, 60% and 70%. The research parameters observed included hedonic quality (aroma,
texture, and appearance), fermentation environmental conditions (temperature, pH, and
relative humidity/RH), and the volatile compound profile of fish bekasam which was
analyzed using the Gas Chromatography-Mass Spectrometry Headspace (GCMS-HS)
method. The research data were analyzed using quantitative and qualitative approaches
which included measurements of pH, temperature, and RH, organoleptic quality
assessment (appearance, aroma, texture), and identification of volatile compound profiles
of fish bekasam using the GC-MS method. The results indicated that The addition of
roasted rice up to 70% did not significantly affect sensory quality (appearance, aroma, and
texture), according to the Kruskal-Wallis statistical test (P > 0.05). The addition of roasted
rice affected fermentation dynamics, as indicated by a greater decrease in pH in the
treatment with roasted rice (to approximately 5.47) compared to the control (approximately
6.33). This decrease in pH indicates more optimal lactic acid bacteria activity in utilizing
carbohydrates as a substrate to produce organic acids. GC-MS analysis results showed that
the fermentation process produces various volatile compounds that play a key role in
determining product characteristics. Identified compounds include organic acids,
aldehydes, alcohols, ketones, and amines. The presence of these compounds indicates
protein and lipid degradation and complex biochemical reactions during fermentation.
Treatments with roasted rice, particularly at 60% and 70%, showed a higher diversity of
volatile compounds than the control, the activity of lactic acid bacteria (LAB).

Keywords: Volatile Profile, Bekasam, Seluang Fish
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