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RINGKASAN

Udang merupakan salah satu produk perikanan yang memiliki kandungan protein tinggi.
Penanganan yang biasa dilakukan yaitu proses pencucian udang lalu penyimpanan suhu
dingin. Klorin banyak digunakan untuk pencucian karena dapat memperpanjang umur
simpan dibandingkan air. Oleh karena itu diperlukan alternatif pengganti klorin sebagai
bahan pencuci. Electrolized water meliputi air asam (EAW) dan air basa (ERW).
Electrolyzed water baik yang bersifat basa maupun asam memiliki potensial oksidasi-
reduksi yang tinggi sehingga dapat menembus dinding sel mikroorganisme atau bersifat
menginaktifkan pertumbuhan mikroorganisme. Tujuan dilakukan penelitian ini adalah
untuk mempelajari pengaruh waktu perendaman dalam EAW terhadap kualitas fisik,
kimia, dan mikrobiologi udang putih selama penyimpanan dingin selama 7 hari. Dalam
penelitian ini ada 5 perlakuan yaitu tanpa perendaman, perendaman EAW selama 2,4,
dan 6 menit, serta perendaman klorin. Setelah melalui proses persiapan dan perendaman
maka udang akan disimpan selama 7 hari. Selama penyimpanan 7 hari dilakukan uji
fisik, kimia, mikrobiologi. Uji fisik yang dilakukan yaitu berat,warna dan WHC. Uji
kimia yang dilakukan yaitu uji TMA yang diikuti aroma dan pH. Dalam pengujian
mikrobiologi dilakukan perhitungan jumlah bakteri dan uji keberadaan Salmonella dan
E.coli. Semakin lama penyimpanan, warna dan aroma semakin meningkat sehingga
mengindikasikan adanya kebusukan pada semua perlakuan. Penurunan berat terjadi
selama penyimpanan pada semua perlakuan. Nilai WHC selama penyimpanan
cenderung stabil pada semua perlakuan. Nilai pH dan TMA mengalami fluktuasi.
Semakin lama penyimpanan, jumlah bakteri semakin meningkat. Salmonella dan E.coli
pada semua perlakuan adalah negatif, sehingga tidak terdeteksi adanya kontaminasi
bakteri tersebut. Secara keseluruhan perlakuan perendaman EAW 2 menit lebih baik
dibandingkan klorin pada penyimpanan hari ke 0. Perendaman EAW 2 menit pada
udang dapat digunakan sebagai alternatif pencucian udang dan disimpan selama 1 hari.



SUMMARY

Shrimp is one of fishery products with the highly protein content. The common
handling of shrimp involves washing process, which is continued by storing shrimp in
cold temperature. In the washing process, chlorine is mostly used as it is more effective
in prolong the shelf life of shrimp. Therefore, the alternative of chlorine for sanitizing
agent is required. Electrolyzed water can be used as an alternative to replace chlorine,
which can be in the form of Electrolyzed Acidic Water (EAW) and Electrolyzed
Reduce Water (ERW). Both acid and alkali electrolyzed water have high oxidation
reduction potential, thus they can penetrate microorganism cell wall in order to
inactivate the microorganism growth. The goal of the research was to assess the
influence of soaking time in EAW on the microbiological, chemical, and physical
qualities of white shrimp during 7-day cold storing. In this research, there were 5
treatments, inluded control (without soaking), 2-minutes, 4-minutes, 6-minutes soaking
in EAW and chlorine soaking treatment. After saoking, the samples were stored in
refrigerator for 7 days. During 7-days storage, the microbiological, chemical, and
physical tests were conducted. Physical test was conducted on the weight, color, and
WHC. Chemical test was conducted on TMA, aroma and pH. Meanwhile,
microbiological test was conducted on bacteria amount and on the existence of
Salmonella and E.coli. The longer the storage period cause the increase of the color and
aroma of all samples, which indicated the spoilage. The weight of samples decreased
during storage. WHC value of samples of all treatments during storage was stable. In
the meantime, pH and TMA values were fluctuating. The longer the storage time caused
the increase of bacterial density. Salmonella and E.coli in all samples were negative.
Overall, 2-minutes EAW soaking treatment was better than chlorine soaking. The 2-
minutes EAW soaking on shrimp could be used as shrimp washing alternative method
since it could extend the freshness for one day.
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