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RINGKASAN 

 

Ikan lele merupakan salah satu sumber protein yang banyak dikonsumsi masyarakat, 

mudah di dapat, dan harganya yang terjangkau. Namun ikan lele cepat mengalami proses 

pembusukan dan penurunan mutu dikarenakan daging ikan mempunyai kadar air yang tinggi, 

pH netral, teksturnya lunak, dan kandungan gizinya tinggi sehingga menjadi medium yang 

sangat baik untuk pertumbuhan bakteri. sehingga perlu dilakukan proses pengawetan salah 

satunya dengan proses pengeringan. 

Proses pengeringan biasanya dilakukan para petani ikan lele dengan cara tradisional 

yang membutuhkan waktu yang lama maka dengan dibuatnya mesin pengering hybrid efek 

rumah kaca in ditujukan untuk memper pendek waktu pengeringan serta meningkatkan 

kualitas mutu ikan lele.dengan metode pengeringan hybrid efek rumah kaca ini dengan 

kapasitas 10kg dilakukan percobaan dengan massa ikan lele 5kg disetiap proses pengeringan 

dengan waktu pengeringan 5, 6, dan 7 jam pada suhu 40◦C, 50◦C, dan 60◦C. 

Hasil penelitian menunjukkan bahwa lama waktu pengeringan ikan berpengaruh pada 

kadar air dan kadar protein ikan lele keing, semakin lama pengeringan maka kadar air akan 

semakin menurun berbanding sebaliknya semakin lama pengeringan maka kadar protein ikn 

lele kering semakin meningkat. Proses pengeringan terbaik  berada pada suhu 60◦C dengan 

lama waktu pengeringan 7 jam didapat hasil kadar air 30,39% dan kadar protein 29,81%. 

 

Kata Kunci: Efek rumah kaca, ikan lele, proses pengeringan 
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ABSTRACT 

 

 Catfish is one source of protein that is widely consumed by the public, easy to 

obtain, and the price is affordable. However, catfish quickly undergo a process of decay and 

quality degradation because fish meat has a high water content, neutral pH, soft texture, and 

high nutritional content so that it becomes an excellent medium for bacterial growth. so it is 

necessary to carry out a preservation process, one of which is the drying process. 

 The drying process is usually carried out by catfish farmers in the traditional way 

which takes a long time, so the greenhouse effect hybrid drying machine is intended to 

shorten the drying time and improve the quality of catfish. With this greenhouse effect hybrid 

drying method with a capacity of 10 kg Experiments were carried out with a mass of 5kg 

catfish in each drying process with drying times of 5, 6, and 7 hours at temperatures of 40◦C, 

50◦C, and 60◦C. 

 The results showed that the length of time drying fish had an effect on the water 

content and protein content of catfish, the longer the drying time the water content would 

decrease compared to the longer drying time, the protein content of dried catfish increased. 

The best drying process is at a temperature of 60◦C with a drying time of 7 hours, the results 

are 30.39% water content and 29.81% protein content. 

 

 

Keywords: Greenhouse effect, catfish, drying process 
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