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SUMMARY 

 

MUHAMAD FADIL ALFAROBI, Nutriton value of meat meal of snakehead fish 

(Channa striata) using different drying methods (Supervised by HERPANDI) 

  

 

Snakehead fish (Channa striata) is a freshwater fish native to Indonesian waters 

and is found in several regions including Sumatra, Java, and Kalimantan. This study 

aims to determine the nutritional value of dried snakehead fish meat flour (Channa 

striata) using different drying methods and to identify the most effective drying 

method for snakehead fish meat flour. This research uses a Randomized Block 

Design (RBD) with one treatment factor, which is the drying method, with three 

levels of treatment. Each treatment was repeated three times. The treatment levels 

in this study are A1 (freeze dryer drying), A2 (dehydrator drying), and A3 (oven 

drying). The results show that dried snakehead fish meat flour using different drying 

methods has yields ranging from 12.93%-13.72%; whiteness values ranging from 

60.63%-67.38%; moisture content from 9.17%-11.48%; ash content from 4.72%-

6.80%; protein content from 59.54%-60.34%; albumin content from 4.4%- 4.55%; 

iron (Fe) content from 72.29%-114.7%; and zinc (Zn) content from 27.4%-32.04%. 

The highest SFA content was Methyl palmitate, ranging from 27.35%-30.58%. The 

highest MUFA content was Methyl cis-9-oleate, ranging from 17.67%-24.33%. The 

highest PUFA content was Methyl linolelaidate, ranging from 12.07%-20.84%.  

 

Keywords: Snakehead fish, drying, fish flour, freeze drying, dehydrator, oven 

 

 

 

 

 

 

 

 

 

 

 



 

 

RINGKASAN 

 
MUHAMAD FADIL ALFAROBI, Nutrition value tepung daging ikan gabus 

rawa (Channa striata) menggunakan metode pengeringan berbeda (Dibimbing oleh 

HERPANDI) 

 

Ikan gabus (Channa striata) adalah ikan air tawar asli perairan Indonesia dan 

tersebar di beberapa daerah antara lain Sumatra, Jawa, dan Kalimantan. Penelitian 

ini bertujuan untuk mengetahui nutrition value tepung daging ikan gabus rawa 

(Channa striata) yang dikeringkan dengan pengeringan berbeda dan menentukan 

metode paling efektif untuk pengeringan tepung daging ikan gabus rawa. Penelitian 

ini menggunakan Rancangan Acak Kelompok (RAK) dengan satu faktor perlakuan 

yaitu metode pengeringan dengan tiga taraf perlakuan. Setiap perlakuan dilakukan 

pengulangan sebanyak tiga kali. Taraf perlakuan pada penelitian ini yaitu A1 

(pengeringan freeze dryer); A2 (pengeringan dehidrator); A3 (pengeringan oven). 

Hasil penelitian menunjukkan bahwa tepung daging ikan gabus rawa yang 

dikeringkan menggunakan pengeringan berbeda memiliki rendemen yang berkisar 

12,93%-13,72%; nilai derajat putih 60,63%-67,38%; kadar air 9,17%-11,48%; 

kadar abu 4,72%-6,80%; kadar protein 59,54%-60,34%; kadar albumin 4,4%-

4,55%; kadar iron (Fe) 72,29%-114,7%; dan kadar zinc (Zn) 27,4%-32,04%. 

Kandungan SFA tertinggi yaitu Methyl palmitate yang berkisar 27,35%-30,58%. 

Kandungan MUFA tertinggi yaitu Methyl cis-9-oleate yang berkisar 17,67%-

24,33%. Kandungan PUFA tertinggi yaitu Methyl linolelaidate yang berkisar 

12,07%-20,84%.  

 
Kata Kunci : Ikan gabus, pengeringan, tepung ikan, freeze dryer, dehidrator, oven 
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