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ABSTRAK 

GREGORIUS ANINDITO ADINNUGROHO YUNIYANTO. Profil Minyak Mata Tuna 

dengan Masking berbagai Teh Komersial. Dibimbing oleh WINI TRILAKSANI dan 

BAMBANG RIYANTO.  

Penelitian ini bertujuan mengevaluasi karakteristik kimia dan sensori minyak mata tuna 

setelah masking menggunakan berbagai teh komersial. Minyak diekstrak melalui maserasi dan 

sentrifugasi pada 10.000 rpm, suhu 4 °C selama 30 menit, dimurnikan menggunakan Magnesol 

XL 5%, lalu diberi perlakuan sembilan teh komersial pada konsentrasi 8% (b/b). Parameter 

yang dianalisis meliputi asam lemak bebas, bilangan peroksida, p-anisidin, total oksidasi, 

sensori menggunakan metode Check-All-That-Apply (CATA), serta profil asam lemak 

perlakuan terpilih. Minyak awal mengandung DHA 31,21% dan EPA 6,59%. Perlakuan 

masking menurunkan asam lemak bebas dan bilangan peroksida, namun beberapa teh 

meningkatkan p-anisidin dan total oksidasi. Alishan oolong tea dan Sun-Moon Ruby black tea) 

menghasilkan total oksidasi masing-masing 15,43 dan 10,44. Atribut light, glossy, yellowish, 

dan just-about-right mendukung penerimaan panelis. Kandungan DHA dan EPA perlakuan 

terpilih tetap pada kisaran 30,17–30,32% dan 5,67–5,70%, dengan nilai atherogenicity index 

(AI) sebesar 0,43–0,44 dan thrombogenicity index (TI) sebesar 0,20 yang mengindikasikan 

potensi aterogenik dan trombogenik yang rendah. Teh komersial berpotensi sebagai bahan 

masking minyak mata tuna dengan mempertahankan sebagian besar DHA dan EPA. 

Kata kunci: karakter sensorik, minyak mata tuna, omega-3, stabilitas oksidatif, teh komersial 

 

ABSTRACT 

GREGORIUS ANINDITO ADINUGROHO YUNIYANTO. Profile of Tuna Eye Oil with 

Masking using Various Commercial Tea. Supervised by WINI TRILAKSANI and BAMBANG 

RIYANTO.  

This study aimed to evaluate the chemical and sensory characteristics of tuna eye oil 

following masking treatments using various commercial teas. The oil was extracted through 

maceration and centrifugation at 10,000 rpm and 4 °C for 30 minutes, purified using 5% 

Magnesol XL, and subsequently treated with nine commercial teas at a concentration of 8% 

(w/w). The analyzed parameters included free fatty acids, peroxide value, p-anisidine value, 

total oxidation value, sensory attributes assessed using the Check-All-That-Apply (CATA) 

method, and the fatty acid profiles of the selected treatments. The initial oil contained 31.21% 

docosahexaenoic acid (DHA) and 6.59% eicosapentaenoic acid (EPA). The masking treatments 

reduced the free fatty acid and peroxide values; however, several teas increased the p-anisidine 

and total oxidation values. Alishan oolong tea and Sun-Moon Ruby black tea produced total 

oxidation values of 15.43 and 10.44, respectively. The attributes light, glossy, yellowish, and 

just-about-right contributed positively to panelist acceptance. The DHA and EPA contents of 

the selected treatments remained within the ranges of 30.17–30.32% and 5.67–5.70%, 

respectively. The atherogenicity index (AI) ranged from 0.43 to 0.44, while the thrombogenicity 

index (TI) was 0.20, indicating relatively low atherogenic and thrombogenic potential. These 

findings demonstrate that commercial teas have potential as masking agents for tuna eye oil 

while retaining most of its DHA and EPA contents. 

Keywords: commercial tea, masking, omega-3 oxidative stability, sensory characteristics tuna 

eye oil. 
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