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ABSTRAK 
CELVIN LOIS DAVID SIANTURI. Optimasi Proses Bleaching pada 

Pemurnian Minyak Ikan Hasil Samping Industri Penepungan dan Surimi untuk 
Memenuhi Standar IFOS. Dibimbing oleh SUGENG HERI SUSENO dan 
WAHYU RAMADHAN. 

Minyak ikan makarel dan kurisi kasar dari hasil samping industri 
penepungan dan surimi memiliki kualitas rendah sehingga belum dapat 
dimanfaatkan untuk pangan. Penelitian ini bertujuan menentukan kondisi optimum 
proses bleaching pada pemurnian minyak ikan makarel dan kurisi menggunakan 
response surface methodology (RSM) dengan desain central composite design 
(CCD). Faktor yang diuji meliputi konsentrasi Magnesol XL dan waktu adsorpsi, 
sedangkan respon yang diamati adalah asam lemak bebas (FFA), bilangan 
peroksida (PV), nilai anisidin (p-AnV), dan total oksidasi (Totox). Kondisi 
optimum diperoleh pada konsentrasi Magnesol XL 5% dan waktu adsorpsi 20 
menit. Pada kondisi tersebut, minyak ikan makarel memiliki nilai FFA 1,41%, PV 
4,50 mEq/kg, p-AnV 6,69 mEq/kg, dan total oksidasi 15,69 mEq/kg, sedangkan 
minyak ikan kurisi memiliki nilai FFA 1,25%, PV 5,0 mEq/kg, p-AnV 4,05 
mEq/kg, dan total oksidasi 14,05 mEq/kg. Seluruh parameter oksidasi telah 
memenuhi standar International Fish Oil Standards (IFOS). Analisis sifat minyak 
meliputi profil asam lemak, rendemen, densitas, viskositas, dan warna 
menunjukkan adanya perbedaan karakteristik fisik dan komposisi antara minyak 
ikan makarel dan kurisi yang berpotensi memengaruhi mutu minyak yang 
dihasilkan. 

  Kata Kunci: IFOS, minyak ikan makarel, minyak ikan kurisi, pemurnian, RSM 
ABSTRACT 

CELVIN LOIS DAVID SIANTURI. Optimization of the Bleaching Process 
in Refining By Product Fish Oils from Fishmeal and Surimi Industries to Based 
on IFOS Standards. Supervised by SUGENG HERI SUSENO and WAHYU 
RAMADHAN. 
           Crude mackerel and threadfin bream oils derived from fishmeal and surimi 
industry by-products have low quality and are not suitable for food applications. 
This study aimed to determine the optimum bleaching conditions for refining 
mackerel and threadfin bream oils using response surface methodology (RSM) 
with a central composite design (CCD). The factors evaluated were Magnesol XL 
concentration and adsorption time, while the responses observed were free fatty 
acids (FFA), peroxide value (PV), p-anisidine value (p-AnV), and total oxidation 
(Totox). The optimum condition was obtained at 5% Magnesol XL and 20 min 
adsorption time. Under this condition, mackerel oil had FFA 1.41%, PV 4.50 
mEq/kg, p-AnV 6.69 mEq/kg, and Total oxidation 15.69 mEq/kg, whereas 
threadfin bream oil had FFA 1.25%, PV 5.0 mEq/kg, p-AnV 4.05 mEq/kg, and 
Total oxidation 14.05 mEq/kg. All oxidation parameters complied with the 
International Fish Oil Standards (IFOS). Fish oil properties analyzed included 
fatty acid profile, yield, density, viscosity, and color. The results showed 
differences in physical characteristics and composition between mackerel and 
threadfin bream oils, which may influence the quality of the refined oils. 

  Keywords: IFOS, mackerel fish oil, threadfin bream fish oil, refining, RSM 
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