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SUMMARY

PRETTY MAYANG SEPTIKA. The Effect of Cooking Method to Chemical
Composition of Meat Tiger Shrimp (Penaeus monodon) (Supervised by
SUSI LESTARI and RODIANA NOPIANTI).

The purpose of this research was to observe the effect of boiling, steaming,
pan frying and deep frying method on the changes of chemical composition on tiger
shrimp (Penaeus monodon). This research was conducted from November 2012 to
Agustus 2013 at Fishery Processing Technology Laboratory and Chemical and
Microbiology Agricultural Technology Laboratory, Faculty of Agriculture,
University of §riwijaya Indralaya.

The Non Factorial Completely Randomized Design was used with four
treatments- and two replications. The trea tment were boiling, steaming, pan frying,
deep frying with a temperature 100 °C for 10 minutes and shrimp in fresh condition
as control. The parameters observed were yield, moisture content, ash content, fat
content and protein content.

The results showed that the difference of treatment processing boiling,
steaming, pan frying and deep frying significantly effect on yield, moisture content,
ash content, protein content and fat content. The influence of processing that was
boiling, steaming pan frying and deep frying can reduce the value of the yield (meats,
shell and head), moisture content, ash content and protein content. Processing by
boiling and steaming can reduce levels of fat, however pan frying and deep frying

processing can increase the levels of fat in tiger shrimp. The best combination




treatment was steaming, moisture content 66.33% decrease of percentage 8.62% , ash
content 3.24% decrease of percentage 5.54%, protein content 73.13% decrease of

percentage 18.78% and fat content 1.29% decrease of percentage 51.86%.



RINGKASAN

PRETTY MAYANG SEPTIKA. Pengaruh Metode Pemasakan Terhadap Komposisi
Kimia pada Daging Udang Windu (Penaeus monodon) (Dibimbing oleh SUSI
LESTARI dan RODIANA NOPIANTI).

Penelitian ini bertujuan untuk mengetahui pengaruh proses perebusan,
pengukusan, penggorengan metode pan frying dan deep frying terhadap perubahan
komposisi kimia pada udang windu (Penaeus monodon). Penelitian ini dilaksanakan
pada bulan November 2012 sampai dengan Agustus 2013 di Laboratorium Teknologi
Hasil Perikanan dan Laboratorium Kimia dan Mikrobiologi Hasil Pertanian, Fakultas
Pertanian Universitas Sriwijaya Indralaya.

Rancangan yang digunakan adalah Rancangan Acak Lengkap Non Faktorial
dengan 4 perlakuan pemasakan yang diulang sebanyak dua kali. Perlakuan tersebut
terdiri dari perebusan, pengukusan, pan frying, deep frying masing-masing dengan
suhu 100 °C selama 10 menit dan udang dalam kondisi segar sebagai kontrol.
Parameter yang diamati meliputi rendemen, kadar air, kadar abu, kadar lemak dan
kadar protein. |

Hasil penelitian menunjukkan bahwa perbedaan perlakuan pengolahan yaitu
perebusan, pengukusan, penggorengan pan frying dan penggorengan deep frying
berpengaruh nyata terhadap rendemen, kadar air, kadar abu, kadar protein dan kadar
lemak. Pengaruh pengolahan yaitu perebusan, pengukusan dan penggorengan dapat
menurunkan nilai rendemen (daging, cangkang dan kepala), kadar air, kadar abu dan

kadar protein. Pengolahan dengan cara perebusan dan pengukusan dapat menurunkan




kadar lemak, namun pada pengolahan dengan cara peggorengan pan frying dan deep
frying dapat meningkatkan kadar lemak pada udang windu. Kombinasi perlakuan
terbaik yaitu pengolahan dengan cara pengukusan karena memiliki nilai kadar air
66,33% dengan persentase penurunan 8,62%, kadar abu 3,24% dengan persentase
penurunan 5,54%, kadar protein 73,13% dengan persentase penurunan 18,74% dan

kadar lemak 1,29% dengan persentase penurunan 51,86%.

|
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