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ABSTRAK 

ABDUL HALID DUNGGIO. Evaluasi Proses Produksi Minyak Ikan dari 

Hasil Samping Pengolahan Surimi Pada Tingkat Ekstraksi di PT Starfood 

International. Dibimbing oleh FARAH FAHMA dan ILLAH SAILAH. 

 

Surimi merupakan produk intermediet dari bahan baku perikanan yang 

menghasilkan hasil samping berupa limbah padat dan limbah cair. Limbah cair 

berasal dari hasil pencucian ikan pada proses pengolahan surimi. Limbah cair 

berpotensi mengandung lemak yang dapat diolah menjadi minyak ikan melalui 

serangkaian proses ekstraksi dan pemurnian. Proses ekstraksi melibatkan perlakuan 

wet rendering, high pressure, screw press, dan waterbath.  Minyak ikan mentah 

yang diperoleh diuji karakteristik mutu dengan parameter yang diukur diantaranya 

nilai anisidine, bilangan asam, bilangan iod, bilangan peroksida, dan nilai total 

oksidasi. Berdasarkan pengujian tersebut diperoleh metode ekstraksi existing yaitu 

wet rendering masih memberikan nilai terbaik dan memenuhi standar CODEX 

2021 pada parameter anisidine, peroksida, dan total oksidasi. Metode ekstraksi high 

pressure dengan variasi waktu 5 menit menjadi opsi metode ekstraksi lain karena 

memberikan nilai terbaik pada parameter bilangan asam. 

 

Kata kunci:  CODEX 2021, Ekstraksi, Minyak Ikan  

  

 

ABSTRACT 

ABDUL HALID DUNGGIO. Evaluation of Fish Oil Production Process from 

Surimi Processing By-Products at Extraction Level at PT Starfood International. 

Supervised by FARAH FAHMA and ILLAH SAILAH.  

 

Surimi is an intermediate product from fishery raw materials that produces 

by-products in the form of solid waste and liquid waste. Liquid waste comes from 

the washing of fish in the surimi processing process. Liquid waste has the potential 

to contain fat that can be processed into fish oil through a series of extraction and 

purification processes. The extraction process involves wet rendering, high pressure, 

screw press, and waterbath treatment.  The crude fish oil obtained was tested for 

quality characteristics with parameters measured including anisidine value, acid 

number, iodine number, peroxide number, and total oxidation value. Based on these 

tests, it is obtained that the existing extraction method, namely wet rendering, still 

provides the best value and meets the CODEX 2021 standard in the parameters of 

anisidine, peroxide, and total oxidation. The high pressure extraction method with 

a time variation of 5 minutes is another extraction method option because it 

provides the best value in the acid number parameter. 
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