PENGARUH pH DAN LAMA INKUBASI TERHADAP EKSTRAKSI PROTEIN TEPUNG KULIT UDANG
BEBAS MINERAL OLEH
MIKROBIA PROTEOLITIK
HERMANTO, IRFANI KURNIAWATI, Prof. Dr. Ir. Zaenal Bachruddin, M.Sc
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2005 | Diunduh dari http://etd.repository.ugm.ac.id/

PENGARUH pH DAN LAMA | NKUBASI TERHADAP EKSTRAKSI.
PROTEI N TEPUNG KULI T UDANG BEBAS M NERAL
OLEH M KROBI.A PROTEQLI Tl K

[rfani Kurniawati Hernmanto
00/ 139992/ PT/ 03998

2005
| NTI SAR

Penelitian ini bertujuan untuk nengetahui pengaruh pH
dan |ama inkubasi terhadap ekstraksi protein deengan
cara deeproteinasi tepung kulit udang bebas mineral
menggunakan m krobia proteolitik. MKkrobia proteolitik
diisolasi dari tanah disekitar tanbak udang (Isol at
Bkl) vyang nenpunyai aktivitas protease tertingg

sebesar 0,184 U ngy. Rancangan yang di gunakan adal ah
rancangan acak |engkap pola faktorial dengan 2 faktor
dan 3 replikasi dan variabel yang berbeda nyata

di | anj utkan dengan uji DMRT (Duncan s Miltiple Range
Test). Deproteinasi dilakukan dengan perlakuan pH
50, 55 6,0, 6,5 7,0 dan 7,5, lanma inkubasi 1, 3 dan
5 hari pada suhu 35°C. Variabel yang diamati neliput
kadar protein dan asam am no. Hasi | penelitian
menunj ukkan bahwa perlakuan [|ama inkubasi dan pH
menberi kan pengaruh yang nyata (P<0,05) terhadap kadar
protein dan asam anmino. Perlakuan pH terbai k untuk
nenghasi | kan rata-rata kadar protein (0,66 ng/nl) dan
asam amino (0,67 ng/nm ) adal ah pada pH 7,5. Perlakuan
| ama i nkubasi yang baik untuk nenperoleh rata-rata
protein tertinggi (0,55 ng/m ) adalah selama 3 hari,
dan wuntuk nenperoleh rata-rata asam am no tertinggi
(0,63 ng/m) adalah selama 1  hari. Dari hasi
penelitian ini. dapat diketahui bahwa deproteinasi
tepung kulit udang bebas m neral menggunakan m krobia
proteolitik manpu nenbebaskan protein dan asam am no.

Kata kunci: MKkrobia proteolitik, ekstraksi protein,
tepung kulit udang bebas mni neral
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ABSTRACT

The objective of this study was to find out the effect
of pH and incubation tine on protein extraction s
shrinp shel | neal non-m ner al products by
deproteination with proteolytic mcrobia with pH and
I ncubation tinme treatments. Proteolytic mcrobia from
the soil taken from the shrinp dam area (Bkl Isolate)
whi ch had hi ghest pr ot ease spesific activity
(0.184 Ung). The  experinent was designed on
a Conpletely Random zed Design with 2 factors and
3 replications. Duncan s Multiple Range Test (DMRT) was
used for further ANOVA test. The observation was done
at the nedium pH at 5,0, 5,5 6,0, 6,5 7,0 and
7,5, time incubation at 1, 3 and 5 days, and also at
the incubation tenperature of 35°C Variables observed
included protein and amno acid. The results showed
that there were significant differences (P<0,05)
bet ween the pH and incubation tinme livels on val ues of
protein and amino acid. The pH treatnents results the
hi ghest val ues of protein (0,66 ng/nl) and am no acid
((0,67 ng/mM) was observed at pH 7,5. Incubation tine
treatments results the highest values of protein
(0,55 ng/m) was observed at 3 days, and for highest
values of anmno acid (0,63 ng/m) was observed at
1 day. It was conclude that the deproteination by
proteolytic nicrobial of shrinp neal non-m ner a

products could free the protein and am no aci ds.
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