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| NTI SARI!

Tuj uan dari penelitian ini adalah untuk nengetahu
kandungan nutrien terlarut dalam supernatan hasil
deprotei nasi tepung |inbah udang bebas m neral dengan
menggunakan NaOH dan suhu yang berbeda. Tepung |inbah
udang di dem neral i sasi dengan HCL, kemudi an
di deprotei nasi dengan konsentrasi NaOH (0, 1, 2, 3, 4
dan 5% di bawah suhu 30, 40, 50, 60 dan 70 °C.

Repli kasi sebanyak tiga kali. Kadar gula reduksi,
protein dan asam am no yang terkandung dal am super nat an
hasi| dari deproteinasi, dianalisis dengan analisis

vari ansi rancangan acak Jlengkap pola faktorial.
Vari abel yang berbeda karena perlakuan dil anjutkan uji
Duncant Miltiple Range Test (DMRT). Hasil penelitian
nmenunj ukkan bahwa perbedaan konsentrasi NaOH, suhu dan
interaksi antara kedua faktor berpengaruh sangat
nyat a( P<0,01) terhadap kadar gula reduksi, protein dan
asam am no.. Penggunaan konsentrasi NaCH sanpai 5% dapat
menai kkan kadar gula reduksi, protein dan asam am no
sebesar 92,45% 100% dan 99, 10% Suhu ber pengaruh dal am
menai kkan kadar gula reduksi dan kadar asamam no yaitu
terjadi kenai kkan tertinggi pada suhu 40°C sebesar
14, 24% dan 25,64% sedangkan Kadar protein terjad
kenai kkan tertinggi pada suhu 60°C sebesar 20,8% Dari
hasil penelitian dapat disinmpulkan bahwa konsentrasi
NaCH 5% dan suhu 40 °C nenberi kan hasil yang terbaik
dari proses deproteiasi.

(Kata kunci: nutrien terlarut, deproteinasi,
tepung |inbah udang, bebas m neral, NaCH, suhu)
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ABSTRACT

This research was done to find out the soluble
nutrient contain in the supernatans as the result of
deprotei nation of demineralized shrinp waste neal due
to differences of NaOH and tenperature. The shrinp
waste neal was dem neralized by concentrated HCl, and
then it was deproteinated by concentrated NaOH rise the
concetrated of 0, 1, 2, 3, 4 and 5% under tenperature
of 30, 40, 50, 60 dan 70°C The treatnments were done
in 3 replications. The reducing sugar, protein and
am no acid contained in the supernatan as the result of
deproteination were analized by analysis of variance
with Random zed conpletely Design. The variable which
were significanly differente were analized by Duncant
Mul ti pl e Range Test (DMRT). The result showed that the
differences of NaOH concentration, tenperature and
their interaction significanly (P< 0,01) affected the
concentration of reducing sugar, protein and am no
acid. The NaOH treatnment increased the concetration of
reduci ng sugar, protein and amino acid contain up to
92,45% 100% and 99, 10% The hi ghest reduci ng sugar and
am no acid concetration were found at the tenperature
of 40°C with the value of 14,24% and 25,64% The
hi ghest protein concentration was shown at 60°C It
could be concluded that the NaOH concentration of 5%
and the tenperature of 40°C gave the best result of
depr ot ei nati on.
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