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Adristi Shalmawidati

ABSTRAK

Warna merupakan faktor terpenting pada makanan dalam penentuan kualitas dari
sebuah produk pangan, diikuti oleh aroma, rasa, tekstur, dan atribut lainnya.
Surimi merupakan produk pangan yang berasal dari hasil olahan daging ikan.
Produk surimi sudah lazim diketahui bahwa produk tersebut memiliki berbagai
variasi warna yang menarik. Penggunaan bunga telang sebagai alternatif
penggunaan pewarna alami dikarenakan mengandung tingkat antosianin tertinggi
diantara bunga lainnya. Tujuan dari penelitian ini adalah untuk menentukan
konsentrasi optimal aplikasi pewarna, menguji nilai kesukaan produk serta
dilakukan analisis kadar air dan total mikroba. Hasil penelitian menunjukkan
bahwa dari uji sensori didapatkan bahwa sampel formulasi memiliki nilai dibawah
standar SNI 01-2964-2006 yaitu 7, sehingga belum dapat ditentukan formulasi
konsentasi optimum. Nilai tertinggi pada sampel formulasi secara overall ialah
sampel 447 dengan nilai 5.47+1.408 (netral), warna sampel 573 dengan nilai
5.71+1.422 (netral), rasa sampel 447 dengan nilai 5.11+1.582 (netral), aroma
5.47+1.436 (netral), tekstur 5.08+1.575 (netral), mouthfeel 5.03+1.515, dan
aftertaste 5.41+1.543 (netral). Hasil analisis kadar air dan cemaran mikroba
didapatkan data di bawah standar maksimum yang telah ditentukan sehingga

produk aman dikonsumsi.

Kata kunci: warna, alami, surimi, bunga telang, sensori.
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Adristi Shalmawidati

ABSTRACT

Color is the most important factor in food product quality, followed by aroma,
taste, texture, and other attributes. Surimi is a product derived from processed
fish meat; it is well known that it has a variety of interesting colors. This research
finds the use of butterfly pea flower as an alternative natural food coloring
because they contain the highest level of anthocyanin among other flowers. The
purpose of this study is to determine the optimal application of butterfly pea
flower as food coloring, assess product acceptance and analyze the water content
and total microbes of surimi made with butterfly pea flower as food coloring. The
results showed that the sensory test obtained by the sample formulation has a
value of 7 based on SNI 01-2964-2006, which meant that this research has yet to
determine the optimal concentration of the formulation. The highest overall value
from the hedonic test was sample 447 with the value of 5.47 + 1.408 (neutral),
panelists also preferred sample 447 in the terms of taste 5.11+1.582 (neutral),
aroma 5.47+£1.436 (neutral), texture 5.08+1.575 (neutral),mouthfeel 5.03+1.515
(neutral) and aftertaste 5.41+1.543 (neutral). Meanwhile panelists preferred sample
573 when it comes to color 5.71+1.422 (neutral). The data obtained from water
content and microbial contamination analysis shows that the product tested below

the determined maximum standards, hence the product is safe for consumption.

Keywords: color, natural, surimi, butterfly pea flower, sensory
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