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PENGEMBANGAN EDIBLE FILM DARI GELATIN KEPALA 

IKAN KURISI (Nemipterus japonicus) DENGAN TEKNIK 

EKSTRAKSI ASAM 

 

ABSTRAK 

Ikan kurisi (Nemipterus japonicus) dikenal dengan cita rasa enaknya, 

menghasilkan limbah terutama dari kepala yang kaya akan gelatin. Gelatin ini 

diekstraksi menggunakan metode asam untuk membuat Edible film. Edible film 

merupakan sediaan ramah lingkungan yang populer karena kenyamanan dan 

fleksibilitasnya. Proses ini tidak hanya mengurangi limbah ikan tetapi juga 

memanfaatkan potensi gelatin yang sebelumnya terbuang sia-sia. Tujuan 

penelitian ini adalah membuat Edible film dari gelatin kepala ikan kurisi 

(Nemipterus japonicus). 

Penelitian ini menggunakan metode eksperimental. Dengan 

mengumpulkan kepala ikan kurisi, kemudian diekstraksi menggunakan HCl 5% 

untuk memperoleh gelatin, kemudian di formulasikan ke dalam Edible film. 

Gelatin dan Edible film yang diperoleh, dilakukan uji evaluasi. Uji evaluasi gelatin 

meliputi uji organoleptik, uji pH, uji viskositas dan uji titik leleh. Uji evaluasi 

Edible film meliputi uji kelarutan, uji daya serap air, uji kadar air, uji ketebalan 

dan uji kadar abu. Setelah itu dilakukan uji FTIR pada gelatin dan Edible film 

yang telah dibuat. Gelatin komersial dan Edible film dari gelatin komersial 

digunakan dalam penelitian ini sebagai pembanding. 

Hasil penelitian ini menunjukkan bahwa gelatin kepala ikan kurisi yang 

diperoleh memiliki rasa manis serta sedikit asam, berwarna coklat serta halus, 

sedangkan gelatin komersial memiliki rasa manis, berwarna transparan serta 

bertekstur halus. Gelatin kepala ikan kurisi memiliki pH 5,28, nilai viskositas 60 

mPa.s, nilai titik leleh <35ºC, sedangkan gelatin komersial memiliki pH 6,35, nilai 

viskositas 60 mPa.s, nilai titik leleh <35ºC. Adapun hasil pengujian terhadap 

Edible film dari gelatin ikan kurisi yaitu nilai kelarutan 94,19%, nilai daya serap 

air 12,04 %, nilai kadar air 11,47 %, nilai ketebalan 0,20 mm per lembar, nilai 

kadar abu 0,4578%, sedangkan Edible film dari gelatin komersial memiliki nilai 

kelarutan 93,07%, nilai daya serap air 26,78%, nilai kadar air 10,92%, nilai 

ketebalan 0,11 mm per lembar dan nilai kadar abu 0,2%. Bilangan gelombang dari 

gelatin kepala ikan kurisi, gelatin komersial, Edible film dari gelatin kepala ikan 

kurisi dan Edible film dari gelatin komersial terbaca pada area sidik jari yaitu 500 

cm
-1

 – 1500 cm
-1

. 

 

Kata kunci: Ikan kurisi, Edible film, Gelatin, Metode Asam 
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DEVELOPMENT OF EDIBLE FILM FROM CURISI  

FISH HEAD GELATIN (Nemipterus japonicus)  

BY ACID EXTRACTION TECHNIQUE 
 

 

ABSTRACT 

The curisi fish (Nemipterus japonicus) is known for its delicious taste, 

producing waste mainly from the head which is rich in gelatin. This gelatin is 

extracted using an acid method to make Edible films. Edible film is an eco-

friendly preparation that is popular for its convenience and flexibility. This 

process not only reduces fish waste but also harnesses the potential of gelatin that 

was previously wasted. The purpose of this study is to make Edible film from the 

gelatin of the head of the curisi fish (Nemipterus japonicus). 

This study uses an experimental method. By collecting the heads of 

curated fish, it is then extracted using 5% HCl to obtain gelatin, then formulated 

into Edible film. The gelatin and Edible film obtained were evaluated by tests. 

Gelatin evaluation tests include organoleptic test, pH test, viscosity test and 

melting point test. The Edible film evaluation test includes solubility test, water 

absorption test, moisture content test, thickness test and ash content test. 

Commercial gelatin and commercial Edible film were used in this study as a 

comparison. 

The results of this study show that the curisi fish head gelatin obtained has 

a sweet and slightly sour taste, brown and smooth, while commercial gelatin has a 

sweet taste, transparent color and smooth texture. Curisi fish head gelatin has a pH 

of 5.28, a viscosity value of 60 mPa.s, a melting point value of <35ºC, while 

commercial gelatin has a pH of 6.35, a viscosity value of 60 mPa.s, a melting 

point value of <35ºC. The results of the test on the Edible film of curisi fish 

gelatin are a solubility value of 94.19%, a water absorption value of 12.04%, a 

moisture content value of 11.47%, a thickness value of 0.20 mm per sheet,  The 

ash content value is 0.4578%, while the Edible film from commercial gelatin has a 

solubility value of 93.07%, a water absorption value of 26.78%, a moisture 

content value of 10.92%, a thickness value of 0.11 mm per sheet and an ash 

content value of 0.2%. The wave number of curasi fish head gelatin, commercial 

gelatin, Edible film from curisi fish head gelatin and Edible film from commercial 

gelatin was read in the fingerprint area, which was 500 cm-1 – 1500 cm-1. 

 

Keywords: Kurisi fish, Edible film, Gelatin, Acid method 
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