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ABSTRAK 

 
DENASYA RAMADHAN. Masking Rempah Tropika terhadap Stabilitas Oksidatif dan 

Sensori Minyak Mata Tuna. Dibimbing oleh WINI TRILAKSANI dan BAMBANG RIYANTO. 

 
Minyak mata tuna merupakan sumber asam lemak omega-3, terutama asam 

dokosaheksaenoat (DHA) dan asam eikosapentaenoat (EPA). Pemanfaatannya terbatas karena 

mudah teroksidasi dan memiliki aroma yang kurang disukai konsumen. Penelitian ini bertujuan 
menentukan jenis dan konsentrasi rempah tropika terbaik sebagai bahan masking untuk 
meningkatkan stabilitas oksidatif dan karakteristik sensori minyak mata tuna. Minyak diekstrak 

dengan metode maserasi dan pemisahan sentrifugasi suhu rendah, dimurnikan dengan magnesol 
5%, kemudian diberi perlakuan masking menggunakan bunga lawang, bawang putih, cengkeh, 

dan minyak bawang dengan masing-masing konsentrasi 3%(b/b) dan 6%(b/b). Perlakuan bunga 
lawang 6% (b/b) menghasilkan nilai AnV dan TOTOX terendah, yaitu masing-masing 5,181 
dan 10,181. Cengkeh 3%(b/b) menghasilkan nilai FFA dan AV terendah, yaitu 0,657% dan 

1,122 mgKOH/g. Seluruh perlakuan memenuhi standar mutu Codex Alimentarius CXS 329-
2017 amandemen 2024. Kandungan DHA minyak mata tuna setelah masking bunga lawang 

3%(b/b) dan cengkeh 3%(b/b) sebesar 30,26% dan 29,54%. Analisis sensori menunjukkan 
bahwa atribut aromaterapi, herb, sweet, spicy, wood, dan warm berkontribusi positif terhadap 
penerimaan panelis. Rempah tropika berpotensi digunakan sebagai bahan masking alami untuk 

meningkatkan mutu oksidatif dan sensori minyak mata tuna. 

 
Kata kunci: bunga lawang, cengkeh, minyak mata tuna, omega-3, stabilitas oksidatif 

ABSTRACT 

DENASYA RAMADHAN. “Tropical Spice Masking on the Oxidative and Sensory Stability 

of Tuna Eye Oil. Supervised by WINI TRILAKSANI and BAMBANG RIYANTO. 
 

Tuna eye oil is a source of omega-3 fatty acids, especially docosahexaenoic acid (DHA) 

and eicosapentaenoic acid (EPA). Its utilization is limited because it is easily oxidized and has 
an aroma that is not preferred by consumers. This study aims to determine the best types and 
concentrations of tropical spices as masking agents to improve the oxidative stability and 

sensory characteristics of tuna eye oil. The oil was extracted by maceration and low -temperature 
centrifugation separation methods, purified with 5% magnesol, then masked using star anise, 

garlic, cloves, and onion oil with concentrations of 3% (w/w) and 6% (w/w), respectively. The 
6% (w/w) star anise treatment produced the lowest AnV and TOTOX values, which were 5.181 
and 10.181, respectively. Cloves at 3% (w/w) produced the lowest FFA and AV values, which 

were 0.657% and 1.122 mgKOH/g. All treatments met the quality standards of Codex 
Alimentarius CXS 329-2017 amendment 2024. The DHA content of tuna eye oil after masking 

with 3% (w/w) of star anise and 3% (w/w) of cloves was 30.26% and 29.54%. Sensory analysis 
showed that aromatherapy, herb, sweet, spicy, wood, and warm attributes contributed positively 
to panelist acceptance. Tropical spices have the potential to be used as natural masking agents 

to improve the oxidative and sensory quality of tuna eye oil. 

 

Keywords: clove, omega-3, oxidative stability, star anise, tuna eye oil. 
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