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RINGKASAN

YUSTIKA MITHA MULIARTI. Optimasi Formula Bakso lkan Nila dengan Penambahan
Lemi Rajungan Menggunakan Response Surface Methodology. Dibimbing oleh SUGIYONO
dan DEDE ROBIATUL ADAWIYAH.

Bakso ikan merupakan produk olahan berbahan dasar daging ikan yang dicampur
dengan tepung dan bumbu, kemudian dibentuk bulat dan dimasak hingga menghasilkan
tekstur kenyal. Produk ini memiliki kandungan protein tinggi dan banyak diminati
masyarakat. Namun, bakso ikan umumnya masih menggunakan daging ikan secara
penuh dengan harga relatif mahal serta memiliki aroma amis yang dapat memengaruhi
tingkat penerimaan konsumen. Oleh karena itu, penelitian ini dilakukan dengan
memanfaatkan lemi rajungan sebagai bahan tambahan pada bakso ikan. Lemi rajungan
merupakan hasil samping pengolahan rajungan yang masih memiliki kandungan protein
dan cita rasa umami tinggi sehingga berpotensi meningkatkan nilai gizi, cita rasa, dan
nilai ekonomis produk.

Penelitian ini bertujuan untuk mendapatkan formula optimum bakso ikan
berbahan ikan nila, lemi rajungan, dan tapioka, serta mengetahui karakteristik kimia,
mikrobiologi, tekstur, dan sensori produk yang dihasilkan. Penelitian menggunakan
metode Response Surface Methodology (RSM) dengan rancangan Box-Behnken melalui
aplikasi Design Expert 13. Faktor yang digunakan yaitu konsentrasi daging ikan nila
(50-55%), lemi rajungan (5-10%), dan tapioka (15-20%). Respon yang diamati
meliputi hardness, chewiness, dan overall liking untuk menentukan formula terbaik
berdasarkan nilai desirability.

Hasil penelitian menunjukkan bahwa formula optimum diperoleh pada kombinasi
ikan nila 50,18%, lemi rajungan 7,32%, dan tapioka 20% dengan nilai desirability
sebesar 0,871. Produk bakso ikan yang dihasilkan memiliki kadar protein sebesar
14,54%, kadar air 69,99%, kadar lemak 1,01%, serta memenuhi standar keamanan
pangan berdasarkan uji mikrobiologi koliform dan cemaran logam berat Pb. Nilai
overall liking sebesar 5,92 menunjukkan bahwa produk dapat diterima panelis pada
kategori agak suka hingga suka. Secara keseluruhan, penambahan lemi rajungan pada
bakso ikan dapat meningkatkan nilai gizi dan cita rasa produk serta berpotensi menjadi
alternatif pemanfaatan hasil samping perikanan yang bernilai ekonomis.

Kata kunci : Bakso, ikan nila, lemi rajungan, response surface methodology, tapioka



SUMMARY

YUSTIKA MITHA MULIARTI. Optimization of Nile Tilapia Fish Ball Formula with the
Addition of Crab Mustard Using Response Surface Methodology. Supervised by
SUGIYONO and DEDE ROBIATUL ADAWIYAH.

Fish balls are processed fish products made from minced fish meat mixed with
starch and seasonings, then formed into balls and cooked to produce a chewy texture.
This product is widely consumed due to its high protein content and practical
preparation. However, fish balls are generally produced using fish meat as the main
ingredient, resulting in relatively high production costs and a characteristic fishy odor
that may reduce consumer acceptance. Therefore, this study explored the utilization of
crab mustard as an additional ingredient in fish ball production. Crab mustard is a by-
product of crab processing that still contains high protein and umami compounds,
making it a potential ingredient to improve the nutritional value, flavour, and economic
value of fish ball products.

This study aimed to determine the optimum formula of fish balls using Nile
tilapia meat, crab mustard, and tapioca starch, as well as to evaluate the chemical,
microbiological, textural, and sensory characteristics of the resulting product. The
study applied Response Surface Methodology (RSM) with a Box-Behnken design
using Design Expert 13 software. The experimental factors consisted of Nile tilapia
meat (50-55%), crab mustard (5-10%), and tapioca starch (15-20%). The observed
responses included hardness, chewiness, and overall liking to determine the optimum
formula based on the desirability value.

The results showed that the optimum formula was obtained with 50.18% Nile
tilapia meat, 7.32% crab mustard, and 20% tapioca starch, with a desirability value of
0.871. The selected fish ball formula contained 14.54% protein, 69.99% moisture, and
1.01% fat, and complied with food safety standards based on coliform microbiological
testing and Pb heavy metal contamination analysis. The overall liking score of 5.92
indicated that the product was moderately liked to liked by the panelists. Overall, the
addition of crab mustard to fish balls improved the nutritional value and flavor of the
product and demonstrated potential as an alternative utilization of fishery by-products
with added economic value.

Keywords: Crab mustard, fish balls, nile tilapia, response surface methodology,
tapioca
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