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ABSTRAK 

NOPA YULIA. Peningkatan Kualitas Minyak Ikan Cucut (Centrophorus sp.) 

dengan Berbagai Jenis Adsorben. Dibimbing oleh SUGENG HERI SUSENO dan 

RONI NUGRAHA.  

 

Minyak ikan cucut kasar memiliki potensi yang tinggi sebagai sumber 

squalene, tetapi memiliki kualitas yang rendah sehingga diperlukan proses 

pemurnian. Proses pemurnian minyak ikan dapat dilakukan menggunakan 

adsorben, contohnya cangkang kepiting soka, cangkang telur ayam, cangkang telur 

bebek, magnesol, dan bentonit. Tujuan penelitian ini adalah menentukan pengaruh 

jenis adsorben terhadap karakteristik minyak ikan dalam proses pemurnian minyak 

ikan cucut berdasarkan standar IFOS. Analisis yang dilakukan, yaitu pengujian 

profil asam lemak, asam lemak bebas (FFA), bilangan peroksida (PV), nilai p-

Anisidin (p-AnV), dan nilai total oksidasi (totoks). Senyawa aktif paling dominan 

yang terkandung dalam minyak ikan cucut adalah squalene. Penggunaan adsorben 

yang berbeda berpengaruh terhadap kualitas minyak ikan. Perlakuan pemurnian 

minyak ikan cucut dengan adsorben alami dan adsorben sintetis mampu 

menurunkan kadar asam lemak bebas, bilangan peroksida, nilai p-Anisidin, dan 

nilai total oksidasi serta menghasilkan minyak ikan cucut dengan nilai FFA dan p-

AnV sesuai standar IFOS, tetapi nilai PV dan totoks belum sesuai standar IFOS, 

kecuali perlakuan adsorben magnesol pada parameter total oksidasi.  

 

Kata kunci:  adsorben, kualitas, minyak ikan cucut, pemurnian, squalene 

 

ABSTRACT 

NOPA YULIA. Quality Improvement of Shark Fish Oil (Centrophorus sp.) 

with Various Types of Adsorbents. Supervised by SUGENG HERI SUSENO and 

RONI NUGRAHA.  

 

Crude shark fish oil has high potential as a source of squalene, but has low 

quality thus requiring a purification process. The process of purification fish oil can 

be done using adsorbents, for example soka crab shells, chicken egg shells, duck 

egg shells, magnesol, and bentonite. The aim of this research is to determine the 

influence of adsorbent type on the characteristics of fish oil in the purification 

process of shark fish oil based on IFOS standards. The analysis carried out was 

testing the fatty acid profile, free fatty acids (FFA), peroxide value (PV), p-Anisidin 

value (p-AnV), and total oxidation value (totox). The most dominant active 

compound contained in shark fish oil is squalene. The use of different adsorbents 

affects the quality of fish oil. The treatment of purification of shark fish oil with 

natural adsorbents and synthetic adsorbents was able to reduce the content of free 

fatty acids, peroxide value, p-Anisidin value, and total oxidation value and produce 

shark fish oil with FFA and p-AnV values according to IFOS standards, but the PV 

and totox values were not in accordance with IFOS standards, except for the 

treatment of magnesol adsorbents on the total oxidation parameters. 

 

Keywords: adsorbent, purification, quality, shark fish oil, squalene  
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