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ABSTRACT

ANIS MIFTAHUS SAADAH. J 310 110 042

THE EFFECTS OF OYSTER MUSHROOM (Pleurotus ostreatus)
SUBSTITUTION ON HARDNESS AND ACCEPTABILITY OF CATFISH
MEATBALLS

Background

Catfish meatball is one of the processed product made from catfish and favored
by many Indonesians. Catfish meatball have texture that is more lenient. Oyster
mushrooms can potentially improve the texture because the content of pectin
contained in oyster mushrooms.

Objective

The purpose of this study was to determine effects of oyster mushroom
substitution on hardness and acceptability, meatballs catfish

Research Method

Completely randomized design was used in this research with 4 types of
substitution treatments of oyster mushroom, which were 0%,10%, 20% and 30%.
Testing the hardness using of Lloyd "s Universal Testing Machine Do-FBO. STS
(Zwich/Zo. 5). Statistically analyzed using one-way ANOVA and followed by
Duncan test at significance level of 95%.

Result

The results showed that there was the highest level of hardness that is by 10%
substitution. The results of acceptability showed that the acceptability of color,
aroma, flavor, texture and overall the most preferred 0% substitution, whereas
the acceptability of color, aroma, flavor, texture and overall disliked for
substitution of 30%

Conclusion

There is significant effects of oyster mushrooms substitution on hardness,
acceptability of texture, flavor and overall. While for color and aroma no effects
were found.

Key words: oyster mushrooms; hardness; acceptability; catfish meatball
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PENGARUH SUBSTITUSI JAMUR TIRAM (Pleurotus ostreatus) TERHADAP
KEKERASAN DAN DAYA TERIMA BAKSO IKAN LELE

Pendahuluan

Bakso ikan lele merupakan salah satu produk olahan yang berbahan dasar ikan
lele dan banyak digemari masyarakat Indonesia. Bakso ikan lele memiliki tekstur
yang lebih lunak. Jamur tiram berpotensi untuk memperbaiki tekstur yang lebih
baik karena kandungan pektin yang terdapat di jamur tiram.

Tujuan

Tujuan penelitian ini adalah untuk mengetahui pengaruh substitusi jamur tiram
(Pleurotus ostreatus) terhadap kekerasan dan daya terima bakso ikan lele
Metode Penelitian

Penelitian ini menggunakan rancangan acak lengkap dengan 4 perlakuan yaitu
substitusi 0%, 10%, 20%, dan 30%. Pengujian kekerasan mengunakan alat
Lloyd’s Universal Testing Machine Do-FBO.STS (Zwich/Zo.5). Analisis data
menggunakan progam SPSS 16 analisis parametrik One Way Anova dengan
taraf signifikansi 95% dilanjutkan uji Duncan Multiple Range Test (DMRT).

Hasil

Hasil penelitian menunjukkan bahwa tingkat kekerasan tertinggi yaitu dengan
substitusi 10%. Hasil uji daya terima menunjukkan bahwa daya terima warna,
aroma, rasa , tekstur dan keseluruhan yang paling disukai yaitu substitusi 0%,
sedangkan daya terima warna, aroma, rasa, tekstur dan keseluruhan yang tidak
disukai yaitu substitusi 30%

Kesimpulan

Ada pengaruh substitusi jamur tiram terhadap kekerasan, daya terima tekstur,
rasa dan keseluruhan. Sedangkan daya terima warna dan aroma tidak ada
pengaruh terhadap bakso ikan lele.

Kata kunci : jamur tiram; kekerasan; daya terima; bakso ikan lele
Kepustakaan : 48:1975-2010
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