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ABSTRAK

FEBY DWI JAYANTI. Karakteristik Mikroenkapsulat Pepton lkan Kuniran
(Upeneus sp.) yang Dihidrolisis dengan Enzim Papain. Dibimbing oleh MALA
NURILMALA dan TATI NURHAYATI.

Pepton merupakan produk derivat hidrolisat protein yang digunakan sebagai
media dalam kultivasi mikroba. Pepton yang diproses secara enzimatis memiliki
kelemahan yaitu mudah mengalami kemunduran mutu yang dapat memperpendek
masa simpan pepton. Penelitian ini bertujuan menentukan konsentrasi enzim
papain terbaik dan karakterisasi mikroenkapsulat pepton. Metode yang dapat
menjaga tingkat stabilitas atau ketahanan pepton adalah dengan teknik
mikroenkapsulasi. Pepton ikan dihidrolisis secara enzimatis dengan perlakuan
konsentrasi enzim 0% (sebagai kontrol), 0,5%, 1%, 1,5%, dan 2%. Konsentrasi
terbaik papain didapatkan pada perlakuan 1% dengan nilai NTT/NTB tertinggi.
Mikroenkapsulasi pepton ikan kuniran memiliki komposisi kimia yaitu kadar air
5,40%, kadar abu 1,26%, kadar protein 45,15%, dan kadar lemak 0,88%.
Karakteristik kimia lainnya, yaitu rendemen 15,2%, kelarutan 99,17%, total
nitrogen 11,70%, kadar garam 0,64%, dan pH 6,78. Komposisi asam amino
mikroenkapsulat pepton ikan kuniran yang diukur terdiri dari 17 asam amino.
Mikroenkapsulat pepton diaplikasikan sebagai media pertumbuhan bakteri
menunjukkan bahwa produk dapat efektif sebagai media kinerja pertumbuhan bakteri
seperti halnya pepton komersial.

Kata kunci: enzim, ikan kuniran, mikroenkapsulasi, pepton

ABSTRACT

FEBY DWI JAYANTI. Characteristics of Microenkapsulates of Kuniran Fish
(Upeneus sp.) Peptone Hydrolyzed with Papain Enzyme. Supervised by MALA
NURILMALA and TATI NURHAYATI.

Peptone is a protein hydrolysate derivative product used as a medium in
microbial cultivation. Enzymatically processed peptone has the disadvantage of
easily experiencing quality deterioration which can shorten the shelf life of
peptone. This study aims to determine the best concentration of papain enzyme
and characterize peptone microencapsulates. A method that can maintain the level
of stability or durability of peptone is by microencapsulation technique. Fish
peptone was enzymatically hydrolyzed with enzyme concentrations of 0% (as
control), 0.5%, 1%, 1.5%, and 2%. The best concentration of papain enzyme was
obtained at 1% treatment with the highest NTT/NTB value. Microencapsulated
peptone of kuniran fish has a chemical composition of 5.40% moisture content,
1.26% ash content, 45.15% protein content, and 0.88% fat content. Other
chemical characteristics include yield of 15.2%, solubility of 99.17%, total
nitrogen of 11.70%, salt content of 0.64%, and pH of 6.78. The amino acid
composition of the measured kuniran fish peptone microencapsulates consisted of
17 amino acids. Microencapsulated peptone applied as a bacterial growth medium



ords: enzyme, kuniran fish, microencapsulation, peptone

ghcwed that the product can be effective as a bacterial growth performance

~ medium just like commercial peptone.
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