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RINGKASAN

Tepung tulang ikan bandeng mengandung nano kalsium dan
kalsium fosfor yang ketersediaannya paling tinggi di antara kalsium
lainya). Kekurangan kalsium dalam masa pertumbuhan dapat
menyebabkan gangguan pertumbuhan, tulang kurang kuat,
bengkok, dan rapuh, yang dinamakan osteoporosis. Sumber
kalsium yang paling populer adalah susu dan suplemen kalsium.
Akan tetapi, harga kedua produk tersebut masih di luar jangkauan
daya beli masyarakat Indonesia. Limbah tulang ikan banyak
ditemukan di industri home industri cabut duri yang terletak di desa
Bangil kecamatan Bangil kabupaten Pasuruan. Penanganan limbah
yang dilakukan oleh sebagian besar industri perikanan masysrakat
sekitar pesisir tambak hanya mengubur hasil limbah perikanan.
Penelitian ini menggunakan rancangan acak kelompok (RAK),
terdiri dari 2 faktor perlakuan yaitu frekuensi perebusan (P) dan
waktu autoklafing (T). Frekuensi perebusan memiliki 2 level yaitu 2
kali perebusan dan 3 kali perebusan, sedangkan waktu autoklafing
terdirin atas 2 level yaitu 1 jam dan 2 jam . Terdapat 4 kombinasi
perlakuan. Masing masing perlakuan diulang 4 kali. Analisa data
fisikokimia dilakukan secara ANOVA (Analysis of Variance) dengan
selang kepercayaan 5. Untuk uji organoleptik menggunakan uiji
Friedman, penentuan perlakuan terbaik fisikokimia dan organoleptik
menggunakan metode Indeks Efektifitas De Garmo. Berdasarkan
hasil penelitian perlakuan frekuensi proses perebusan dan waktu
autoklafing berpengaruh nyata terhadap kadar protein, kadar air,
kadar kalsium, dan warna pada tepung limbah tulang ikan bandeng.
Hasil uji organoleptik menunjukkan perlakuan frekuensi proses
perebusan dan waktu autoklafing berpengaruh nyata terhadap sifat
organoleptik kesukaan warna, aroma, tektur dan keseluruhan
tepung limbah tulang ikan bandeng Perlakuan terbaik adalah
perlakuan P1T1 (perlakuan 2 kali perebusan dengan 1 jam
autoklafing) dengan karakteristik sebagai berikut: rata-rata kadar
protein 20,49%; kadar air 4,73%; kadar kalsium 623,96 ppm, warna
L (kecerahan) 50,38, a+ (kemerahan) 15,45, warna b+
(kekuningan) 22,43, tingkat kesukaan panelis terhadap tekstur 2,66



(suka); warna 3,16 (suka); aroma 3,04 (suka) dan overall 3,12
(suka).

Katakunci : Ikan bandeng, frekuensi perebusan, autoklafing, limbah
tulang,



Romli 2019. Modification of Boiling Frequency and Autoclaving
Time in Making Milkfish Bone Waste Flour (Chanos - chanos).
Under the guidance of Hapsari Titi P STP.M.P. 2019.

ABSTRACT

Chanos chanos bone meal contains nano calcium and
calcium phosphorus, which have the highest availability among
other calcium. Lack of calcium in growth can cause growth
disorders, less strong bones, crooked, and brittle, which is called
osteoporosis. The most popular sources of calcium are milk and
calcium supplements. However, the prices of the two products are
still beyond the purchasing power of Indonesian people. Fish bone
waste is commonly found in the thorn-pull industry home industry
located in Bangil village, Bangil sub-district, Pasuruan district.
Waste management carried out by most of the community's fishing
industry around the coastal shores only bury the results of fishery
waste. This study used a randomized block design (RCBD),
consisting of 2 treatment factors namely boiling frequency (P) and
autoclaving time (T). The boiling frequency has 2 levels, namely 2
boiling times and 3 boiling times, while the autoclaving time is
divided into 2 levels, namely 1 hour and 2 hours. There are 4
treatment combinations. Each treatment was repeated 4 times. The
physicochemical data analysis was performed by ANOVA (Analysis
of Variance) with a confidence interval of 5%. For organoleptic tests
using the Friedman test, the determination of the best
physicochemical and organoleptic treatment using the De Garmo
Effectiveness Index method. Based on the results of research on
the treatment of boiling process frequency and autoclaving time
significantly affected the protein content, water content, calcium
content, and color of Chanos chanos bone waste flour.
Organoleptic test results showed the treatment of boiling process
frequency and autoclaving time significantly affected the
organoleptic properties of color, flavor, texture and overall Chanos
chanos bone waste flour. The best treatment was P1T1 treatment
(2 boiling treatments with 1 hour autoclaving) with the following
characteristics: average average protein content 20.49%; moisture
content of 4.73%; calcium content 623.96 ppm, color L (brightness)
50.38, a + (redness) 15.45, color b + (yellowish) 22.43, panelist
preference level for texture 2.66 (like); color 3.16 (like); the flavor
3.04 (likes) and overall 3.12 (likes).



Keywords: Chanos chanos, boiling frequency, autoclaving, bone
waste,
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