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ABSTRAK

PUTRI USWATUN HASANAH. Inkorporasi Oleogel dalam Odeng Surimi
Ikan Air Tawar sebagai Structuring Gel dan Omega-3 Carrier. Dibimbing oleh
WAHYU RAMADHAN dan BAMBANG RIYANTO.

Keterbatasan surimi ikan air tawar yang memiliki kekuatan gel rendah
memerlukan teknik oleogel. Potensi ini diharapkan mampu meningkatkan kualitas
tekstur dan stabilitas omega-3 pada produk berbasis gel ikan. Penelitian ini
bertujuan mengevaluasi efektivitas inkorporasi oleogel berbasis minyak ikan hasil
samping untuk meningkatkan structuring gel dan omega-3 carrier dalam surimi
ikan air tawar. Penelitian dilakukan melalui tiga tahap utama, yaitu (1) penentuan
karakteristik gel emulsi, (2) penambahan gel emulsi pada surimi ikan air tawar
dengan konsentrasi 0%,5%, 10%, 15%, 20%, dan (3) pembuatan produk odeng.
Oleogel melalui teknik emulsi yang dihasilkan memiliki stabilitas yang sangat
tinggi dengan nilai oil binding capacity (OBC) 99,72%. Oleogel secara signifikan
meningkatkan water holding capacity dan integritas mikrostruktur pada surimi.
Oleogel hingga 20% pada odeng meningkatkan komposisi kimia dan juga
kandungan asam lemak omega-3.

Kata kunci: gel emulsi, ikan air tawar, omega-3 carrier, structuring gel, surimi

ABSTRACT

PUTRI USWATUN HASANAH. Incorporation of Oleogel in Freshwater
Fish Surimi-Based Odeng as a Structuring Gel and Omega-3 Carrier. Supervised
by WAHYU RAMADHAN and BAMBANG RIYANTO.

The limitation of freshwater fish surimi with low gel strength required the use
of oleogel technique. This potential was expected to improve the texture quality and
omega-3 stability in fish-based gel products. This study aimed to evaluate the
effectiveness of incorporating by-product fish oil-based oleogel to enhance
structuring gel and serve as an omega-3 carrier in freshwater fish surimi. The
research was carried out through three main stages: (1) determination of emulsion
gel characteristics, (2) addition of emulsion gel to freshwater fish surimi with
concentrations of 0%, 5%, 10%, 15%, and 20%, and (3) production of odeng. The
oleogel produced through the emulsion technique exhibited very high stability with
an oil binding capacity (OBC) value of 99.72%. Oleogel significantly improved
water holding capacity and microstructural integrity in surimi. Oleogel up to 20%
in odeng increased the chemical composition as well as the omega-3 fatty acid
content.

Keywords: emulsion gel, freshwater fish, omega-3 carrier, surimi, structuring gel
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