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ABSTRAK

NADIA AULIA. Identifikasi Biomarker pada Ikan Kurisi dan lIkan Salem
Berdasarkan Kemunduran Mutu dan Kandungan Formaldehida. Dibimbing oleh
TATI NURHAYATI dan PURNAMA ARAFAH

Ikan kurisi (Nemipterus nematophorus) dan ikan salem (Scomber
japonicus) berpotensi membentuk formaldehida alami selama penyimpanan
sehingga sulit dibedakan dari formalin sintesis. Penelitian ini bertujuan
menganalisis perubahan mutu ikan selama penyimpanan beku serta
mengidentifikasi biomarker kemunduran mutu. Sampel direndam dalam formalin
0%, 1%, dan 2% (v/v), kemudian disimpan pada suhu —20 °C selama 12 minggu.
Pengujian meliputi organoleptik, pH, fotal volatile base (TVB), dimetilamina
(DMA), formaldehida (FA), histologi, dan Sodium Dodecyl Sulfate-Polyacrylamide
Gel Electrophoresis (SDS-PAGE). Hasil penelitian menunjukkan bahwa
penyimpanan beku menurunkan mutu ikan yang ditandai dengan penurunan nilai
organoleptik serta peningkatan pH, TVB, DMA, dan FA. Analisis multivariat
diskriminan menunjukkan pemisahan kelompok perlakuan berdasarkan kombinasi
parameter FA, pH, TVB, dan DMA, tetapi biomarker kemunduran mutu yang
spesifik dan konsisten pada ikan kurisi dan ikan salem belum dapat diidentifikasi.

Kata kunci: biomarker, formaldehida, ikan kurisi, ikan salem, kemunduran mutu.

ABSTRACT

NADIA AULIA. Identification of Biomarkers in Threadfin Bream and Chub
Mackerel Based on Quality Deterioration and Formaldehyde Content. Supervised
by TATI NURHAYATI and PURNAMA ARAFAH

Threadfin bream (Nemipterus nematophorus) and chub mackerel (Scomber
Jjaponicus) can naturally produce formaldehyde during storage, making it difficult
to distinguish from added formalin. This study aimed to evaluate quality
deterioration during frozen storage and identify potential biomarkers of quality
deterioration. Fish samples were immersed in 0%, 1%, and 2% (v/v) formalin and
stored at —20 °C for 12 weeks. Analyses included organoleptic evaluation, pH, total
volatile base (TVB), dimethylamine (DMA), formaldehyde (FA), histology, and
sodium dodecyl sulfate-polyacrylamide gel electrophoresis (SDS-PAGE). Frozen
storage reduced fish quality, as indicated by decreased organoleptic scores and
increased pH, TVB, DMA, and FA. Discriminant analysis showed separation
among treatment groups based on the combined FA, pH, TVB, and DMA
parameters; however, a specific and consistent biomarker of quality deterioration in
threadfin bream and chub mackerel could not be identified.

Keywords: biomarkers, formaldehyde, mackerel, quality deterioration, threadfin
bream
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