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PENDUGAAN UMUR SIMPAN BUBUK PERISA TULANG
IKAN LELE (Clarias batrachus) DENGAN METODE
ACCELERATED SHELF LIFE TESTING (ASLT)
PENDEKATAN KADAR AIR KRITIS

Rani Febrina Putri
1900033095

ABSTRAK

Bubuk perisa bersifat higroskopis dan dapat mengalami kerusakan mutu
selama penyimpanan. Produk bubuk sangat sensitif terhadap penyerapan uap air
dari lingkungan dan kelembaban yang tinggi. Bubuk perisa tulang ikan lele
sebagai perisa alami berpotensi untuk dikembangkan lebih lanjut untuk memasuki
pasar. Sehingga perlu dilakukan pendugaan umur simpan produk karena berkaitan
dengan keamanan dan kelayakan konsumsi serta sistem pengemasan dan
penyimpanan. Penelitian ini bertujuan untuk menduga umur simpan bubuk perisa
tulang ikan lele dengan metode Accelerated Shelf Life Testing (ASLT) pendekatan
kadar air Kritis.

Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan satu
faktor yaitu variasi RH (Relative Humidity). RH ruang penyimpanan dikondisikan
dengan menggunakan larutan garam jenuh MgCl> (32%), Mg(NO3)2 (52%), NaCl
(75%), KCI (84%), dan K2SO4 (97%). Parameter yang diuji yaitu kadar air awal,
kadar air kritis, dan kadar air kesetimbangan dengan metode gravimetri. Tahapan
penelitian meliputi pembuatan sampel, penentuan kadar air awal, kadar air kritis,
kadar air kesetimbangan, kurva ISA, variabel pendukung umur simpan, dan
penentuan umur simpan dengan persamaan Labuza menggunakan RH 75%, 80%,
dan 85%. Data penelitian dianalisis menggunakan teknik statistik deskriptif
metode regresi linear sederhana.

Hasil penelitian menunjukkan kadar air awal produk sebesar 6,04%; kadar
air kritis sebesar 11,80%; kadar air kesetimbangan pada RH 75%, 80%, dan 85%
yaitu 30,08%, 33,58%, dan 37,81%; Model persamaan sorpsi isotermis yang
menggambarkan kurva ISA produk secara tepat adalah model GAB. Umur simpan
bubuk perisa tulang ikan lele pada RH 75%, 80%, dan 85% adalah 273 hari, 234
hari, dan 199 hari. Semakin tinggi RH penyimpanan, maka umur simpan produk
menjadi lebih singkat.

Kata kunci: ASLT; bubuk perisa; kadar air kritis; tulang ikan lele; umur simpan
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SHELF LIFE DETERMINATION OF SEASONING POWDER OF
CATFISH BONE (Clarias batrachus) USING ACCELERATED
SHELF LIFE TESTING (ASLT) METHOD CRITICAL
MOISTURE CONTENT APPROACH

Rani Febrina Putri
1900033095

ABSTRACT

Seasoning powder is hygroscopic and the quality can decrease during
storage. Powder is very sensitive of absorption water vapor from environment and
high humidity. Seasoning powder of catfish bone as natural flavor is potentially
for developed to enter the market. So that the shelf life determination of the
product is needed, because it is related with the security and appropriateness
consumption as well as packaging and storage system. The aim of this study was
to determine shelf life of seasoning powder of catfish bone using Accelerated Shelf
Life Testing (ASLT) critical moisture content approach.

This research used Completely Randomized Design (CRD) with one factor
that is RH variation. RH space storage conditioned with saturated salt solution
that is MgClz (32%), Mg(NOz3)2 (52%), NaCl (75%), KCI (84%), and K>SOa
(97%). Parameters tested that was initial moisture content, critical moisture
content, and equilibrium mositure content with gravimetry method. Research
stages was making sample, determination of initial moisture content, critical
moisture content, equilibrium moisture content, MSI curve, additional variables of
shelf life, and shelf life determination with Labuza equality using RH 75%, 80%,
and 85%. Research data analyzed with statistics descriptive method simple linear
regression.

The results showed initial moisture content product is 6,04%; critical
moisture content is 11,80%; equilibrium moisture content at RH 75%, 80% and
85% are 30,08%, 33,58% and 37,81%; equation models absorption isotherm that
describes product MSI curve in appropriate is the GAB model. Shelf life of
seasoning powder of catfish bone at RH 75%, 80%, and 85% are 273 days, 234
days, and 199 days. The more high RH storage, then shelf life of product become
more short.

Keywords: ASLT, seasoning powder, critical moisture content, catfish bone, shelf
life
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