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ABSTRACT

Determining the quality of fresh and not fresh meat in catfish can use microbiological analysis and can
also be done manually by human senses such as feeling the fish flesh, looking at the physical appearance of the
fish and smelling the smell of the fish. However, using microbiological analysis requires relatively large
amounts of human labor, physical abilities that are relatively more susceptible to fatigue and relatively large
costs. Meanwhile, if you use the manual method using human senses, quite a few people will not be able to
identify it using this method.

Therefore, the solution offered is to use a catfish identification system using color moment feature
extraction and the K-Nearest Neighbor classification method which is expected to be able to identify catfish
accurately and be easy to use. In research to build a system for identifying the freshness of catfish, this can be
done by collecting data first, making direct observations by taking photos of tilapia fish from 0 hours to 15
hours, which will later be used as a dataset for creating a system model. In implementing color moment feature
extraction, 3 moments are calculated including mean, standard deviation and skewness. To apply the K-Nearest
Neighbor method, Euclidean distance is used and the best K value is found from 1 to 50.

Based on the research results, the catfish freshness identification system using the color moment feature
extraction algorithm and K-Nearest Neighbor is able to classify fish freshness well using the Euclidean distance
calculation algorithm. The test results for the best K value from 1 to 50 are found at K = 7. The system gets an
accuracy value of 100% at a value of K = 7.

Keywords: Identification System, Catfish, Quality, Color Moment, K-Nearest Neighbor


mailto:radityaputra099@gmail.com




Daftar Pustaka

Adawyah, R. (2007), Pengolahan Dan Pengawetan lkan, Jakarta: Bumi Aksara

Basuki, A., Paladi, J. H., Fatchurrochman.(2005).Pengolahan Citra Digital.PT.Graha lImu.

Bee, D., Weku, W., & Rindengan, A. (2016). Aplikasi penentuan tingkat kesegaran ikan selar berbasis citra
digital dengan metode kuadrat terkecil. d'CARTESIAN, 5(2), 121-130.

Delbarre-Ladrat C, Cheret R, Taylor R, Verrez-Bagnis V. 2006. Trends in postmortem aging in fish:
understanding of proteolysis and disorganization of the myofibrillar structure. Critical Reviews In Food
Science and Nutrition 46 (5): 409-421.

Effendie, M. I. (1997). Biologi perikanan. Yayasan Pustaka Nusatama. Yogyakarta, 163.

Huss HH. 1995. Fisheries Technical Paper: Quality and quality changes in fresh fish. Roma: FAO.

Indrabayu, 1., Niswar, M., & Aman, A. A. (2016). Sistem Pendeteksi Kesegaran Ikan Bandeng Menggunakan
Citra. Jurnal Infotel, 8(2), 170-179.

Kalista, A., Redjo, A., & Rosidah, U. (2019). Penerapan Image Processing Untuk Tingkat Kesegaran lkan
(Oreochromis niloticus). Jurnal Pengolahan Hasil Perikanan Indonesia, 22(2).

Keen, N. (2005), Color Moments, School Of Informatics, University Of Edinburgh, 3-6.

Marimin. 2010. Komoditi Ikan Konsumsi, Peluang dan Tantangan. Institut Pertanian Bogor.

Munandar, A., & Nurilmala, M. (2009). Kemunduran mutu ikan (Oreochromis niloticus) pada penyimpanan
suhu rendah dengan perlakuan cara kematian dan penyiangan.

Nurjanah (2004), Kemunduran Mutu Ikan Merah (Oreochromis Sp.), Institut Pertanian Bogor, Bogor, 3743

Prayogi, Y. R., Wibisono, C. L., & Abror, A. H. (2019). Implementasi Pengolahan Citra Digital Untuk Deteksi
Kesegaran Ikan Menggunakan Perangkat Android. e-Prosiding SNasTeksS, 1(1), 447-454.

Rindengan, A. J., & Mananohas, M. (2017). Perancangan Sistem Penentuan Tingkat Kesegaran Ikan Cakalang
Menggunakan Metode Curve Fitting Berbasis Citra Digital Mata Ikan. Jurnal Ilmiah Sains, 17(2), 161-
168.

Salahudin M, dan Rosa A. S., 2016. Rekayasa Perangkat Lunak. Bandung: INFORMATIKA

Saragih, Ruben Joey. 2013. Analisis Bahaya dan Titik Kendali Kritis pada Penanganan Tuna Steak di PT Graha
Insan Sejahtera, Muara Baru. Jakarta. Tersedia online :http://media.unpad.ac.id.

Soekarto, S.T.1990. Penilaian Organoleptik untuk Industri Pangan dan Hasil Pertanian. Jakarta: Bhratara
Karya Aksara.

Sutoyo, T., dkk. (2009). Teori Pengolahan Citra Digital. Andi Publisher.

Yanosma, D., Johar, A., & Anggriani, K. (2016). Implementasi Metode K-Nearest Neighbor (KNN) dan Simple
Addittive  Weighting  (SAW) dalam  Pengambilan  Keputusan  Seleksi ~ Anggota
PASKIBRAKA. Rekursif: Jurnal Informatika, 4(2).

Yunizal, W. S. (1998). Penanganan ikan segar. Jakarta. Instalasi Penelitian Perikanan Laut Sipil






