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ABSTRAK 

Fatkhurrokhman, Muhammad Farhan; Kusnadi; Riyanta, Aldi Budi., 2026. 

Potensi Tepung Kulit Ikan Patin (Pangasius hypophthalmus) Sebagai Pelembab 

Pada Sediaan Gel. 

Penelitian ini mengkaji potensi tepung kulit ikan patin (Pangasius hypophthalmus) sebagai 

pelembab dalam sediaan gel. Studi ini mengatasi permasalahan pemanfaatan limbah kulit ikan 

patin yang belum optimal, padahal kaya akan protein yang berpotensi sebagai pelembab. 

Tujuan utama penelitian ini adalah untuk mengetahui apakah tepung kulit ikan patin dapat 

diformulasikan menjadi gel dan mengevaluasi apakah sediaan gel yang dihasilkan memenuhi 

persyaratan uji fisik. Kulit ikan patin diolah menjadi tepung (pengayak 100 mesh) dan 

diformulasikan menjadi gel dengan konsentrasi bervariasi (1%, 2%, 2,5%). Formulasi gel 

menggunakan basis karbopol, trietanolamin (TEA), gliserin, dan metilparaben. Mutu fisik gel 

dievaluasi melalui uji organoleptis, homogenitas, pengukuran pH, kejernihan, daya sebar, dan 

daya lekat. Kandungan protein diuji menggunakan metode Biuret, serta dilakukan uji hedonik 

untuk menilai tingkat penerimaan konsumen. Tepung kulit ikan patin dapat diformulasikan 

menjadi sediaan gel dengan konsentrasi 1%, 2%, dan 2,5%. Seluruh formulasi gel dari tepung 

kulit ikan patin telah memenuhi parameter sifat fisik berdasarkan organoleptis pH, daya sebar. 

Namun, pada uji daya lekat, formula I dan formula II belum memenuhi persyaratan yang 

ditetapkan. Selain itu, seluruh formulasi juga belum memenuhi sifat homogenitas dan 

kejernihan 

Kata Kunci: Tepung kulit ikan patin, pelembab, gel, sifat fisik 
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ABSTRACT 

Fatkhurrokhman, Muhammad Farhan; Kusnadi; Riyanta, Aldi Budi., 2026. The 

Potential of Catfish (Pangasius hypophthalmus) Skin Flour as a Moisturizer in Gel 

Formulations. 

This research investigates the potential of Catfish (Pangasius hypophthalmus) skin 

flour as a protein source in gel formulations. The study addresses the underutilization 

of Catfish skin, a byproduct of fillet processing, which contains of protein with potential 

as a moisturizing agent. The primary objectives were to determine if Catfish skin flour 

can be formulated into a gel and to evaluate whether the resulting gel meets physical 

test requirements. The Catfish skin was processed into flour (100 mesh sieve) and then 

formulated into gels at varying concentrations (1%, 2%, 2.5%). The gel formulations 

utilized carbopol as the base, along with triethanolamine (TEA), glycerin, and 

methylparaben. The physical quality of the gel was evaluated through organoleptic 

tests, homogeneity, pH measurement, clarity, spreadability, and adhesiveness tests. 

Protein content was assessed using the Biuret method, and hedonic tests were 

conducted to gauge consumer acceptance. Catfish skin flour can be formulated into a 

gel at concentrations of 1%, 2%, and 2.5%. All gel formulations derived from catfish 

skin powder met the physical property parameters based on organoleptic, pH, and 

spreadability tests. However, in the adhesiveness test, formula I and formula II did not 

meet the specified requirements. Furthermore, all formulations also failed to satisfy the criteria 

for homogeneity and clarity. 

Keywords: Catfish skin, moisturizer, gel, physical properties 
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