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ABSTRAK

ILHAM TODI MAULANA. Pengaruh Konsentrasi Complex Bigel Dalam Daging
Analog Sebagai Zat Besi Carrier. Dibimbing oleh WAHYU RAMADHAN dan
CAHYUNING ISNAINI.

Daging analog berbasis surimi dan Ulva lactuca berpotensi sebagai pangan
alternatif, tetapi kandungan zat besinya perlu ditingkatkan. Complex bigel
merupakan sistem gel bifase semipadat yang tersusun atas hidrogel dan oleogel.
Penelitian ini bertujuan menentukan konsentrasi complex bigel berbasis minyak
belly patin sebagai carrier zat besi dan mengevaluasi karakteristik produk.
Penelitian menggunakan RAL satu faktor dengan konsentrasi bigel 0%, 5%, 10%,
15%, dan 20%. Ekstraksi minyak ikan menghasilkan rendemen 21,25%, sedangkan
30 mg ferrous fumarate didispersikan dalam hidrogel, dicampur oleogel,
pembentukan bigel. Penambahan bigel meningkatkan kecerahan dan menurunkan
profil tekstur hingga melunakkan tekstur. F2 (bigel 10%) terpilih dengan overall
liking 5,59 serta meningkatkan Fe dari 0,597 menjadi 1,743 mg/100 g dengan
kontribusi 12% AKG. F2 (Bigel 10%) memberikan keseimbangan terbaik antara
peningkatan zat besi dan penerimaan sensori.

Kata kunci: bigel, daging analog, minyak ikan, surimi, zat besi
ABSTRACT

ILHAM TODI MAULANA. The Impact of Complex Bigel Concentration as an
Iron Carrier in Meat Analog. Supervised by WAHYU RAMADHAN and
CAHYUNING ISNAINI.

Surimi and Ulva lactuca based meat analog has potential as an alternative
food, but its iron content needs improvement. Complex bigel is a semisolid biphasic
gel system composed of hydrogel and oleogel. This study aimed to determine the
concentration of complex bigel based on Pangasius belly oil as an iron carrier and
evaluate the product characteristics. A one-factor completely randomized design
was used with bigel concentrations of 0%, 5%, 10%, 15%, and 20%. Fish oil
extraction produced a yield of 21.25%. Ferrous fumarate (30 mg) was dispersed in
the hydrogel and subsequently mixed with the oleogel to form the bigel. Bigel
incorporation increased lightness and reduced texture-profile values, resulting in a
softer texture. F2 (10% bigel) was selected with an overall liking score of 5.59 and
increased the iron content from 0.597 to 1.743 mg/100 g, contributing 12% of the
recommended dietary allowance. F2 provided the best balance between increased
iron content and sensory acceptance.

Keywords: bigel, fish oil, iron, meat analog, surimi
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