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PEMANFAATAN EKSTRAK DAUN MENGKUDU SEBAGAI BAHAN
PENGAWET IKAN BANDENG SEGAR DENGAN WAKTU DAN
DOSIS YANG BERBEDA

Eva Erviana Winda Safitri, A 420 110 013, Program Studi Pendidikan Biologi,
Fakultas Keguruan Dan IImu Pendidikan, Universitas Muhammadiyah
Surakarta, 2015, 43 halaman

ABSTRAK

Beredarnya ikan bandeng berbahan pengawet seperti borak, formalin dan
lain-lain memberi dampak buruk bagi kesehatan manusia. Pada umumnya ikan
bandeng segar mudah mengalami kerusakan dan pembusukan karena proses
biokimiawi maupun mikribiologi. Pengawetan ikan dapat dilakukan dengan
bahan alami seperti daun mengkudu yang mengandung antraquinon
(nordamnacanthal, morindone, rubiadin, rubiadin-1-methyl ether dan
anthraquinone glycoside) yang bersifat antibakteri, antimikrobia dan
antiinflamasi serta mengandung triterpen dan tanin. Tujuan penelitian ini adalah
mengetahui waktu dan dosis yang efektif dalam mengawetkan ikan bandeng segar
dan kadar protein ikan bandeng setelah diawetkan dengan ekstrak daun
mengkudu. Metode pengumpulan data dengan metode eksperimen dan rancangan
yang digunakan adalah Rancangan Acak Lengkap (RAL) 2 faktor, faktor 1: lama
waktu 9 jam (Nj), 12 jam (N2), 15 jam (N3) dan faktor 2: dosis ekstrak daun
mengkudu :25% (K1), 50% (K), 75% (Ks). Hasil penelitian menunjukkan ikan
bandeng yang diawetkan dengan ekstrak daun mengkudu selama 12 jam dan 15
jam dengan dosis 50% dan 75% awet/pengawetan efektif, tetapi pada ikan
bandeng N;K; dengan perlakuan 9 jam dosis 25% kurang efektif. Dominasi warna
putih sampai putih kekuningan, bau daun mengkudu & tekstur kenyal. Kadar
protein tertinggi pada ikan bandeng N3K; yaitu 19,952% dan terendah 16,105%
pada ikan bandeng N3K,. Dapat disimpulkan ada pengaruh waktu dan dosis
ekstrak daun mengkudu dalam mengawetkan ikan bandeng segar.

Kata kunci : Ikan bandeng, daun mengkudu, pengawetan.
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UTILIZATION OF NONI LEAF EXTRACT AS A PRESERVATIVES

FRESH MILKFISH WITH DIFFERENT TIMES AND DOSES

Eva Erviana Winda Safitri, A 420 110 013, Department of Biology Education,
Faculty of Teacher Training and Education, University of Muhammadiyah
Surakarta, 2015, 43 pages

ABSTRACT

Circulation of fish-based preservatives such as borax, formalin and others
have a negative impact on human health. Generaly, fresh milkfish susceptible to
damage and decay as well as mikribiologi biochemical processes. Preservation of
fish can be done with natural materials such as noni leaf that containing
anthraquinone (nordamnacanthal, morindone, rubiadin, rubiadin-1-methyl ether
and anthraquinone glycosides) which is antibacterial, antimicrobial and anti-
inflammatory and contains triterpenes and tannins. The purpose of this study was
to determine the times and doses that is effective in preserving fresh fish and
protein levels after preserved fish with noni leaf extract. Methods of data
collection methods and experimental design used was a completely randomized
design (CRD) 2 factor, a factor of 1: duration 9 hours (N;), 12 hours (N,), 15
hours (N3) and factor 2: extract doses noni leaf: 25% (K;), 50% (K3), 75% (K3).
The results showed fish were preserved with noni leaf extract for 12 hours and 15
hours at a dose of 50% and 75% durable / effective preservation, but in fish N;K;
9-hour treatment with 25% less effective dose. The dominance of white to
yellowish white color, the smell of the leaves of Morinda citrifolia and chewy
texture. The highest protein content in fish N3Kj is 19.952% and 16.105% lowest
in fish N3Kg. Can be concluded that there is the effect of time and dose of noni leaf
extract in preserving fresh fish.

Keywords: milkfish, noni leaf, pickling.
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