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ABSTRAK

OBAJA KOES HANDOKO. Karakterisasi Gelatin Kulit Ikan Patin (Pangasius sp.)
dengan Pretreatment NaCl dan Asan Asetat. Dibimbing oleh MALA NURILMALA
dan AGOES MARDIONO JACOEB.

Gelatin kulit ikan patin (Pangasius sp.) merupakan produk bernilai tambah yang
dapat dikembangkan dari hasil samping industri perikanan. Penelitian ini bertujuan
mengevaluasi pengaruh pretreatment NaCl dan asam asetat terhadap karakteristik
fisikokimia gelatin kulit ikan patin serta menentukan kombinasi perlakuan terbaik.
Penelitian menggunakan Rancangan Acak Lengkap (RAL) faktorial dengan dua
faktor, yaitu konsentrasi NaCl (1,35 M dan 1,50 M) dan konsentrasi asam asetat
(0,05 M; 0,15 M; dan 0,25 M) dengan tiga ulangan. Parameter yang diamati
meliputi rendemen, kadar air, kadar abu, viskositas, pH, setting point, melting point,
bobot molekul (SDS-PAGE), dan gugus fungsi (FTIR). Data dianalisis
menggunakan ANOVA dan uji Duncan pada taraf kepercayaan 95%. Hasil
menunjukkan bahwa konsentrasi asam asetat berpengaruh nyata terhadap beberapa
karakteristik gelatin, sedangkan konsentrasi NaCl dan interaksinya tidak
berpengaruh nyata pada sebagian besar parameter. Perlakuan terbaik diperoleh pada
pretreatment NaCl 1,50 M dan asam asetat 0,05 M dengan rendemen 20,47%,
viskositas 14,48 cP, pH 5,35, kadar air 7,34%, dan kadar abu 0,24%. Analisis SDS-
PAGE dan FTIR menunjukkan gelatin yang dihasilkan memiliki karakteristik khas
gelatin, sehingga berpotensi dimanfaatkan sebagai bahan baku industri pangan dan
nonpangan.

Kata kunci: asam asetat, gelatin ikan, kulit ikan patin, karakteristik fisikokimia,
pretreatment.

ABSTRACT

OBAJA KOES HANDOKO. Characterization of Gelatin from Patin Fish
(Pangasius sp.) Skin Using NaCl and Acetic Acid Pretreatment. Supervised by
MALA NURILMALA and AGOES MARDIONO JACOEB.

Gelatin extracted from pangasius (Pangasius sp.) skin is a value-added product
derived from fish processing by-products. This study aimed to evaluate the effects
of NaCl and acetic acid pretreatments on the physicochemical characteristics of
pangasius skin gelatin and to determine the optimum treatment. A factorial
completely randomized design (CRD) was applied using two NaCl concentrations
(1.35 M and 1.50 M) and three acetic acid concentrations (0.05 M, 0.15 M, and 0.25
M) with three replications. The evaluated parameters included yield, moisture
content, ash content, viscosity, pH, setting point, melting point, molecular weight
(SDS-PAGE), and functional groups (FTIR). Data were analyzed using ANOVA
followed by Duncan's multiple range test. Acetic acid concentration significantly
affected several gelatin characteristics, whereas NaCl concentration and its
interaction with acetic acid showed no significant effects on most parameters. The
best treatment was obtained using 1.50 M NaCl and 0.05 M acetic acid, producing
20.47% yield, 14.48 cP viscosity, pH 5.35, 7.34% moisture content, and 0.24% ash
content. SDS-PAGE and FTIR analyses confirmed that the extracted gelatin



ords: acetic acid, fish gelatin, pangasius skin, physicochemical characteristics,
pretreatment, acetic acid

getained its typical structural characteristics, indicating its potential for food and

non-food industrial applications.
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