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ABSTRAK 

GHEFIRA NURHALIZA. Karakteristik Tepung Kalsium Hasil Samping 

Gelatin Sisik Ikan Menggunakan Konsentrasi NaOH Berbeda Dibimbing oleh 

MALA NURILMALA dan ASADATUN ABDULLAH. 

 

Industri pengolahan perikanan menghasilkan hasil samping sisik yang 

dimanfaatkan sebagai gelatin. Produksi gelatin sisik ikan meninggalkan hasil 

samping sisik yang masih memiliki bahan anorganik berupa kalsium dan memiliki 

potensi untuk dimanfaatkan. Penelitian ini bertujuan untuk menentukan pengaruh 

konsentrasi NaOH (1 N; 1,5 N; 2 N) terhadap sifat fisik dan kimia tepung kalsium 

yang dihasilkan. Hasil penelitian menunjukkan rendemen berkisar 15-16%, kadar 

air 0,17-0,34%, kadar abu 98-99%, kadar protein 0,17-1,07%, kadar lemak 1,53-

3,18%, kadar abu tidak larut asam 5-8%, derajat putih 88-89%, kadar kalsium 32-

35 g/100 g, dan kadar fosfor 16-18 g/100g. Tepung yang dihasilkan menunjukkan 

gugus fungsi OH− , CO3
2− , dan PO4

3−  dan memiliki bentuk aglomerasi atau 

gumpalan yang merupakan bentuk khas dari tepung kalsium. Hasil penelitian 

menunjukkan tepung hasil samping gelatin sisik ikan dapat menjadi sumber 

kalsium yang berpotensi untuk digunakan pada berbagai bidang.  

 

Kata kunci: kalsium, hasil samping gelatin sisik ikan, tepung ikan 

 

ABSTRACT 

GHEFIRA NURHALIZA. Characteristics of Calcium Flour Fish Scale 

Gelatin Waste Using Different Concentrations of NaOH Supervised by MALA 

NURILMALA and ASADATUN ABDULLAH. 

 

The fish processing industry generates fish scales as a by-product, which are 

commonly utilized for gelatin production. However, gelatin extraction leaves 

residual scales that still contain inorganic components such as calcium, offering 

potential for further valorization. This study investigated the effect of NaOH 

concentration (1 N, 1.5 N, and 2 N) on the physicochemical properties of calcium 

powder derived from fish scales. The yield ranged from 15–16%, with a moisture 

content of 0.17–0.34%, ash content of 98–99%, protein content of 0.17–1.07%, fat 

content of 1.53–3.18%, acid-insoluble ash content of 5–8%, whiteness of 88–89%, 

calcium content of 32–35 g/100 g, and phosphorus content of 16–18 g/100 g. The 

powder exhibited OH⁻, CO₃²⁻, and PO₄³⁻ functional groups and showed an 

agglomerated morphology typical of calcium-based materials. These findings 

indicate that calcium powder obtained from fish scale gelatin by-products has 

potential as a sustainable source of calcium for applications in diverse fields. 

 

Keywords: calcium, fish meal, fish scale gelatin waste  
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