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ABSTRAK

AZ ZAHRA ANDRIEND MUBARAK. Penentuan Aktivitas Pepsin Terbaik
dan Karakterisasi Mikroenkapsulat Pepton Ikan Kembung. Dibimbing oleh TATI
NURHAYATI dan RONI NUGRAHA.

Pemanfaatan ikan kembung sebagai bahan baku pepton yang dilakukan secara
enzimatis menggunakan enzim pepsin dapat dijadikan sebagai media pertumbuhan
mikroba. Pepton yang diproses secara enzimatis memiliki kelemahan yaitu mudah
mengalami kemunduran mutu yang dapat memperpendek masa simpan pepton.
Metode yang dapat menjaga tingkat stabilitas atau ketahanan pepton adalah
mikroenkapsulasi. Penelitian ini bertujuan menentukan aktivitas pepsin terbaik dan
karakterisasi mikroenkapsulat pepton. Pepton ikan dihidrolisis secara enzimatis
dengan perlakuan aktivitas enzim yaitu 0 U/mg, 3.000 U/mg, 6.000 U/mg, dan
9.000 U/mg. Aktivitas terbaik pepsin didapatkan pada perlakuan 6.000 U/mg
dengan nilai NTT/NTB tertinggi. Mikroenkapsulasi pepton ikan kembung memiliki
komposisi kimia yaitu kadar air 6,84%, kadar abu 6,33%, kadar protein 45,32%,
dan kadar lemak 0,38%. Karakteristik kimia lain yang pepton yang dihasilkan yaitu
rendemen 7,88%, kelarutan 95,16%, total nitrogen 11,27%, kadar NaCl 4,83%, dan
pH 6,06. Adapun komposisi asam amino mikroenkapsulat pepton ikan kembung
yang diukur terdiri dari 17 asam amino. Mikroenkapsulat pepton diaplikasikan
sebagai media pertumbuhan bakteri menunjukkan bahwa produk dapat efektif
sebagai media kinerja pertumbuhan bakteri seperti halnya pepton komersial.

Kata kunci: Enzim, ikan kembung, mikroenkapsulasi, pepton

ABSTRACT

AZ ZAHRA ANDRIEND MUBARAK. Determination of Best Pepsin
Activity and Characterization of Mackerel Peptone Microencapsulates. Supervised
by TATI NURHAYATI and RONI NUGRAHA.

Mackerel is used as a raw material for peptone, carried out enzymatically
using the pepsin enzyme, and can be used as a medium for microbial growth.
Peptone that is processed enzymatically has the weakness of quickly experiencing
quality deterioration, which can shorten the shelf life of peptone.
Microencapsulation is a method that can maintain the stability or durability of
peptone. This research aims to determine the best pepsin activity and characterize
peptone microencapsulates. Fish peptides were enzymatically hydrolyzed using
enzyme activity treatments of 0 U/mg, 3,000 U/mg, 6,000 U/mg, and 9,000 U/mg.
The best pepsin activity was obtained in the 6,000 U/mg treatment with the highest
NTT/NTB value. Mackerel fish peptone microencapsulation has a chemical
composition: water content of 6.84%, ash content of 6.33%, protein content of
45.32%, and fat content of 0.38%. Other chemical characteristics of the peptone
produced are 7.88% yield, 95.16% solubility, 11.27% total nitrogen, 4.83% NaCl
content, and pH 6.06. The measured amino acid composition of mackerel fish
peptone microencapsulates consisted of 17 amino acids. Peptone microencapsulates
were applied as a bacterial growth medium, showing that the product could be as
effective as a medium for bacterial growth performance as commercial peptone.

Keywords : Enzyme, mackerel, microencapsulation, peptone
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