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ABSTRAK 

ALISHA AULIA RAHMATUL SAADAH. Perubahan Mutu Ikan Nila 

selama Penyimpanan Suhu Chilling Pasca Transportasi dengan Kepadatan Berbeda. 

Dibimbing oleh RONI NUGRAHA dan NURJANAH. 

 

Ikan nila (Oreochromis niloticus) merupakan komoditas perikanan yang 

banyak dipasarkan hidup sehingga memerlukan penanganan pascapanen yang tepat, 

terutama pada tahap transportasi. Kepadatan ikan saat transportasi yang tidak sesuai 

dapat memicu stres fisiologis ikan dan mempercepat penurunan mutu. Penelitian 

ini bertujuan bertujuan menganalisis perubahan mutu ikan nila (Oreochromis 

niloticus) selama penyimpanan suhu chilling pasca transportasi jangka pendek 

dengan kepadatan berbeda. Parameter yang diamati meliputi kadar glukosa darah, 

organoleptik, pH, total volatile base (TVB), water holding capacity (WHC), dan 

susut masak (cooking loss). Hasil menunjukkan bahwa peningkatan kepadatan 

berpengaruh nyata terhadap tingkat stres dan kualitas ikan selama penyimpanan 8 

hari. Mutu ikan nila berdasarkan nilai organoleptik masih tergolong segar hingga 

hari ke-3, dan seluruh perlakuan tetap layak konsumsi berdasarkan nilai TVB 

hingga hari ke-8 (< 30 mg N/100 g). Nilai pH pada kepadatan 500 g/L dan 625 g/L 

menunjukkan fase post rigor pada hari ke-8, sedangkan nilai WHC dan cooking 

loss paling stabil diperoleh pada kepadatan 500 g/L. Mutu ikan paling stabil 

perubahannya pasa transportasi dalam keadaan hidup yaitu pada kepadatan 500 g/L. 

 

Kata kunci: kesegaran ikan, penyimpanan, stres, transportasi sistem basah tertutup.  

 

ABSTRACT 

Tilapia (Oreochromis niloticus) is a fishery commodity that is mostly 

marketed live, thus requiring proper post-harvest handling, especially during 

transportation. Inappropriate fish density during transport can trigger physiological 

stress and accelerate quality deterioration. This study aimed to analyze the quality 

changes of tilapia (Oreochromis niloticus) during chilling storage after short-term 

transportation at different densities. The observed parameters included blood 

glucose level, organoleptic properties, pH, total volatile base (TVB), water holding 

capacity (WHC), and cooking loss. The results showed that increasing density 

significantly affected the stress level and fish quality during eight days of storage. 

Based on organoleptic values, tilapia remained fresh until the third day, and all 

treatments were still suitable for consumption based on TVB values up to the eighth 

day (< 30 mg N/100 g). The pH values at densities of 500 g/L and 625 g/L indicated 

a post-rigor phase on the eighth day, while the most stable WHC and cooking loss 

were obtained at a density of 500 g/L. The most stable fish quality during live 

transportation was observed at a density of 500 g/L. 

 

Keywords: closed wet system transportation, fish freshness, storage, stress.  
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