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ABSTRAK 

RINALDY DWI RIZKIAN. Karakteristik Mutu Ikan Asin dengan Variasi 
Teknik Penggaraman dan Uji Kesesuaian Standar Nasional yang Berlaku. 
Dibimbing oleh NURJANAH dan ASADATUN ABDULLAH. 

 

 Pengolahan ikan asin dalam prosesnya perlu memperhatikan agar produk 
yang dihasilkan memiliki nilai nutrisi dan kualitas yang memenuhi standar mutu. 
Penelitian bertujuan mengkarakterisasi mutu ikan asin dengan berbagai uji ,                       yaitu uji 
proksimat, kadar garam, sensori, dan mikrobiologi pada produksi ikan asin yang 
beredar di pasar Muara Angke, Jakarta Utara berdasarkan SNI 8273:2016 dan 
Peraturan BPOM No. 34 tahun 2019. Sampel ikan asin yang digunakan, yaitu ikan 
asin bulu ayam, ikan asin teri, dan ikan asin nila. Perbedaan jenis bahan baku ikan 
asin berpengaruh terhadap nilai proksimat, kadar garam, sensori, dan mikrobiologi 
yang dihasilkan. Ikan asin nila merah memiliki kadar air 29,89±0,36% dan lemak 
7,75±0,01% tertinggi dibandingkan sampel lainnya; kadar abu tertinggi terdapat 
pada ikan asin bulu ayam 35,18±0,45%; kadar protein tertinggi terdapat pada ikan 
asin nila merah 7,75±0,01%; kadar abu tak larut asam pada ketiga sampel melebihi 
standar, yaitu lebih dari 0,3%; hasil uji sensori seluruh sampel memiliki nilai >7; 
kadar garam ikan asin bulu ayam serta total ALT ikan asin nila merah melebihi 
standar yang ditetapkan. Standar mutu berbagai produk ikan asin harus dipenuhi 
untuk menghasilkan ikan asin yang berkualitas. 

 

Kata kunci:  ikan asin, kadar garam, mutu, sensori, proksimat  
 

ABSTRACT 

RINALDY DWI RIZKIAN. Quality Characteristics of Salted Fish with 
Variations in Salting Techniques and Conformity Test to Applicable National 
Standards. Supervised by NURJANAH and ASADATUN ABDULLAH.  

 
 Processing fish such as salted fish in the process needs to be considered so 
that the resulting product has nutritional value and quality that meets quality 
standards. The study aims to characterize the quality of salted fish with various tests, 
namely proximate, salt content, sensory, and microbiological values on salted fish 
production circulating in the Muara Angke market, North Jakarta based on SNI 
8273:2016 and BPOM Regulation No. 34 of 2019. The salted fish samples used 
were chicken feather salted fish, anchovy salted fish, and tilapia salted fish. 
Differences in salted fish samples affect the proximate value, salt content, sensory, 
and microbiology produced. Red tilapia salted fish has the highest water content of 
29.89±0.36% and 7.75±0.01% fat compared to other samples; the highest ash 
content was found in salted fish chicken feathers at 35.18±0.45%; The highest 
protein content was found in red tilapia salted fish 7.75±0.01%; the acid insoluble 
ash content in all three samples exceeded the standard, which was more than 0.3%; 
the sensory test results of all samples have a value of >7; The salt content of chicken 
feather salted fish and the total ALT of red tilapia salted fish exceeds the established 
standards. The quality standards of various salted fish products must be met to 
produce quality salted fish. 

 

Keywords: proximate, quality, salt content, salted fish, sensory  
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