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SUMMARY 

ARIANSYAH. Characterization of physical and sensory quality of pede in the 

North Musi Rawas area. (Supervised by SUSI LESTARI and PUSPA AYU 

PITAYATI). 

 

 Pede is a fermented fish product typical of North Musi Rawas which is made 

by adding salt and rendang rice. Pede is fermented anaerobically for 7 days. In the 

North Musi Rawas area, each region has its own characteristics for the formulation 

used in making fish pede. Areas that have different formulations in making fish 

pede include Lawang Agung, Surulangun, Muara Rupit and Sukomoro villages. 

This study aims to examine the physical and sensory characteristics of pede 

ikan made in the North Musi Rawas area. This study was conducted at the Fisheries 

Product Processing Laboratory, and the Fisheries Product Microbiology 

Laboratory, Fisheries Product Technology Study Program, Fisheries Department, 

Faculty of Agriculture, Sriwijaya University. Implemented in September 2024. 

The sampling method was carried out by purposive sampling, namely 

determining the criteria for the desired sample and respondents, and being able to 

provide information in accordance with the research problem, in addition the 

selected sample was representative among the existing population. Data collection 

was carried out through surveys and interviews with selected respondents based on 

the prepared questionnaire. Based on the results of the survey, selected pede 

producers from four villages in North Musi Rawas, namely A1: Pede fish from 

Lawang Agung Village, A2: Pede fish from Surulangun Village, A3: Pede fish from 

Muara Rupit Village, A4: Pede fish from Sukomoro Village. The observation 

parameters in this study were physical which included texture and color and 

sensory. Color tests were carried out for meat samples (whiteness, lightness) and 

overall (hue). Sensory tests included meat color, texture, aroma, salty taste, sour 

taste (meat only) and overall color. 

Based on the results of physical analysis showed whiteness values between 

33.92% -57.81%, lightness between 43,67%-61,22%, hue between 82,99o-89,71o, 

texture (hardness) 31,66%-44,1%. In the organoleptic test with meat color 3,5%-

4,33%, overall color 3,96-4,26, aroma 3,43-4,3, texture 3,83-4,33, salty taste 2,7-

3,9 and sour taste 3,3-4,36.  

 

Key words: fermentation, fish confidence, North Musi Rawas, physical quality, 

sensory quality. 

 

 

 

 

 



 

RINGKASAN 

 

ARIANSYAH. Karakterisasi mutu fisik dan sensoris pede di daerah musi rawas 

utara. (Dibimbing oleh SUSI LESTARI dan PUSPA AYU PITAYATI). 

 Pede merupakan produk fermentasi ikan khas dari Musi Rawas Utara  yang 

dibuat dengan penambahan garam dan beras dendang. Pede difermentasi secara 

anaerob selama 7 hari. Di daerah Musi Rawas Utara memiliki ciri khas masing-

masing antara satu daerah dengan daerah lain untuk formulasi yang digunakan 

dalam pembuatan pede ikan. Daerah yang memiliki perbedaan formulasi dalam 

pembuatan pede ikan di antaranya adalah desa Lawang Agung, Surulangun, Muara 

Rupit dan Sukomoro. 

 Penelitian ini bertujuan untuk mengkaji karakteristik fisik dan sensoris pede 

ikan yang dibuat di daerah Musi Rawas Utara. Penelitian ini dilaksanakan di 

Laboratorium Pengolahan Hasil Perikanan, dan Laboratorium Mikrobiologi Hasil 

Perikanan, Program Studi Teknologi Hasil Perikanan, Jurusan Perikanan, Fakultas 

Pertanian, Universitas Sriwijaya. Dilaksanakan pada September 2024. 

 Metode pengambilan sampel dilakukan secara purposive sampling, yaitu 

menentukan kriteria sampel dan responden yang diinginkan, serta dapat 

memberikan informasi sesuai dengan permasalahan penelitian, selain itu sampel 

yang dipilih merupakan representatif di antara populasi yang ada. Pengumpulan 

data dilakukan melalui survei dan wawancara terhadap responden yang terpilih 

dengan berpedoman pada kuesioner yang telah disiapkan. Berdasarkan hasil survei 

terpilih produsen pede dari empat desa yang ada di Musi Rawas Utara, yaitu A1: 

Pede ikan dari Desa Lawang Agung, A2: Pede ikan dari Desa Surulangun, A3: Pede 

ikan dari Desa Muara Rupit, A4: Pede ikan dari Desa Sukomoro. Parameter 

pengamatan pada penelitian ini adalah fisik yang meliputi tekstur dan warna dan 

sensoris. Uji warna dilakukan untuk sampel daging (whiteness, lightness) dan 

keseluruhan (hue). Uji sensoris meliputi warna daging, tekstur, aroma, rasa asin, 

rasa asam (daging saja) dan warna keseluruhan.  

 Berdasarkan hasil analisis fisik menunjukkan nilai whiteness antara 

33,92%-57,81%, lightness antara 43,67%-61,22%, hue antara 82,99o-89,71o, 

tekstur (kekerasan) 31,66%-44,1%. Pada uji organoleptik dengan warna daging 

3,5%-4,33%, warna keseluruhan 3,96-4,26, aroma 3,43-4,3, tekstur 3,83- 4,33, rasa 

asin 2,7-3,9 dan rasa asam 3,3-4,36.  

 

Kata kunci: fermentasi, Musi Rawas Utara, mutu fisik, mutu sensoris, pede ikan 
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