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ABSTRAK 

FADHILA JASMINE SAVITRI. Karakteristik Terasi Udang Rebon (Acetes sp.) 

dari Beberapa Daerah di Indonesia. Dibimbing oleh DESNIAR dan IRIANI 

SETYANINGSIH.  

 

Terasi merupakan produk fermentasi tradisional berbahan dasar udang 

rebon yang banyak dikonsumsi di Indonesia. Penelitian ini bertujuan untuk 

menentukan karakteristik kenampakan fisik, mikrobiologis dan kimiawi terasi 

udang rebon yang berasal dari beberapa daerah di Indonesia. Sebanyak enam 

sampel terasi yang berasal dari Sumatera Utara (SU1 dan SU2), Jawa Timur (JT1 

dan JT2), dan Jawa Barat (JB1 dan JB2) yang diperoleh dari e-commerce 

dipreparasi dan dilakukan karakterisasi kenampakan fisik (warna, kecerahan, 

tekstur dan aroma), karakterisasi mikrobiologis (total bakteri halofilik, total bakteri 

asam laktat dan total mikroba) dan karakterisasi kimiawi (kadar garam, air, protein, 

total asam tertitrasi dan nilai pH). Keenam sampel terasi memiliki warna gelap 

kemerahan atau kekuningan, tekstur padat dan aroma khas. Karakteristik kimiawi 

keenam sampel terasi memiliki kadar garam (9,20% – 19,26%), kadar air (16,80% 

– 34,50%), kadar protein (22,20% – 37,5%), kadar total asam tertitrasi (TAT) 

(0,60% – 1,65%) dan nilai pH (6,56 – 7,05). Karakteristik mikrobiologis keenam 

sampel terasi yaitu total bakteri halofilik (4,7 x 103 - 1,2 × 105 CFU/g), total bakteri 

asam laktat (BAL) (4,2 x 103 – 3,3 × 104 CFU/g) dan total mikroba (2,9 x 103 – 7,0 

× 104 CFU/g). Keenam sampel terasi memiliki karakteristik yang berbeda dengan 

diduganya ada pengaruh oleh bahan tambahan, konsentrasi garam dan metode 

fermentasi.  
 

Kata kunci:  bakteri halofilik, bakteri asam laktat, kimiawi, mikrobiologis, terasi 

 

 

ABSTRACT 

FADHILA JASMINE SAVITRI. Characterization of Shrimp Paste (Acetes sp.) 

from Several Regions in Indonesia. Supervised by DESNIAR and IRIANI 

SETYANINGSIH.  

  

Terasi is a traditional fermented product made from rebon shrimp widely 

consumed in Indonesia. This study aimed to characterize the physical, 

microbiological, and chemical properties of six terasi samples sourced from North 

Sumatra (SU1, SU2), East Java (JT1, JT2), and West Java (JB1, JB2) via e-

commerce. The physical analysis included color, brightness, texture, and aroma. 

The microbiological characterization involved the analysis of total halophilic 

bacteria, lactic acid bacteria (LAB), and total microbial count. The chemical 

parameters included salt content, moisture, protein, total titratable acidity (TTA), 

and pH. All samples exhibited a dark, reddish to yellowish color, a compact texture, 

and a distinctive aroma reminiscent of shrimp paste. The chemically characteristics 

of the six sample showed salt contents of (9.20% – 19.26%), moisture (16.80% – 



 

 

34.50%), protein (22.20% – 37.50%), TTA (0.60% – 1.65%), and pH values of 

(6.56 – 7.05). Microbiological characteristics of six sample values ranged from (4.7 

× 10³ - 1.2 × 10⁵) CFU/g for halophilic bacteria, (4.2 × 10³ - 3.3 × 10⁴) CFU/g for 

LAB, and (2.9 × 10³ - 7.0 × 10⁴) CFU/g for total microbes. The six shrimp paste 

samples had different characteristics, which were suspected to be influenced by 

additional ingredients, salt concentration, and fermentation method. 
 

Keywords: chemical, halophilic bacteria, lactic acid bacteria, microbiological, shrimp 

paste  
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