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RINGKASAN

Potensi sumber perikanan Rawa Pening cukup besar dengan produksi rata — rata
mencapai + 981.5 ton/ tahun. Wilayah Rawa Pening dibagi menjadi 3 zona yaitu
suaka, penangkapan dan budidaya. Pemeliharaan ikan dalam karamba merupakan
salah satu cara untuk meningkatkan produksi perairan umum. Pemilihan pakan yang
tepat bertujuan untuk meningkatkan gizi ikan. Pada penelitian ini ikan nila yang
dibudidayakan dalam karamba dibedakan berdasarkan jenis pakannya yaitu pellet
buatan sendiri, pellet komersial, cethul, bekatul dan membandingkannya dengan ikan
nila dari habitat liar yang hanya mendapat pakan alami saja. Sehingga penelitian ini
bertujuan untuk mengetahui perbedaan sifat fisik, kimia dan sensoris dari ikan
budidaya karamba berdasarkan perbedaan jenis pakan di wilayah Rawa pening.

Sampel ikan nila (Oreochromis niloticus) yang digunakan untuk penelitian ini
diperoleh dari nelayan di Rawa Pening. Analisa Fisik meliputi edible portion, berat,
panjang, lebar dan ketebalan ikan. Analisa kimia meliputi kadar air, abu, lemak dan
protein. Analisa sensoris meliputi tekstur, aroma dan rasa. Sifat Fisik ikan yang
paling baik adalah ikan yang diberi pakan cethul (ikan kecil). Tkan yang diberi pakan
pellet komersial mempunyai kadar protein paling tinggi. Semakin tinggi kadar
protein pakan, maka semakin tinggi pula kadar protein ikan tersebut. Ikan yang
berasal dari habitat liar yang tidak mendapat pakan secara khusus mempunyai aroma,
tektur dan rasa yang paling disukai.




—

SUMMARY

The average production of “Rawa Pening” fishery is about 981.5 ton/ year. The area
of “Rawa Pening” is devided into 3 zones namely, concervation, catching and
cultured zones. The fish breeding in “karamba” (=floating cage net) is one of ways to
increase the general water production. The aim of the appropriate choices of feed is
to increase the nutrition content of fish meat. In this study the nile cultured in
“karamba” based on the kinds of feed of compared to wild fisher that got only natural
feed. The fishes were fed with self made pellet, commercial pellet, “cethul” (very
small fish) and bran. The aim of this study was to know the differences of the
physical, chemical and sensory characteristic of the fishes cultured in “karamba”
based on their feeding.

The nile (Oreochromis niloticus) sample for this study were obtained from
fishermen in “Rawa Pening”. The physical analysis done were edible portion, weight,
legth, width and thickness of fishes. The chemical analysis consists of the content of
water, ash, fat and protein were done. The sensory characterization consists of
texture, flavor and taste were analyzed. The best physical characteristic of fish was
got from the fishes fed with “cethul”. Those were fed with some commercial pellet
contained the highest protein. The higher protein of feed tend to increase the protein
of fish. The best sensory characteristic of fish was got from wild nile that only had
natural feed.
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