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Pendahuluan : Bakso daging sapi merupakan campuran homogen daging sapi,
tepung tapioka, dan bumbu. Sumber protein lain yang dapat dijadikan alternatif
adalah jamur kuping, dengan pertimbangan lebih aman bagi kesehatan jika
dikonsumsi karena tidak mengandung kolesterol, dan merupakan sumber protein
nabati dengan harga yang lebih murah.

Tujuan : Tujuan penelitian ini adalah untuk mengetahui komposisi proksimat dan
daya terima bakso dengan substitusi jamur kuping.

Metode Penelitian : Rancangan penelitian yang digunakan adalah rancangan
acak lengkap yaitu penggunaan substitusi jamur kuping (0%, 10%, 20%, dan
30%). Data komposisi proksimat dan daya terima dianalisis dengan
menggunakan uji statistik one way anova dan kemudian dilanjutkan uji DMRT
(Duncan Multiple Range Test), pada taraf 95%.

Hasil : Kadar air tertinggi terdapat pada substitusi jamur kuping 0% (kontrol)
yaitu sebesar 78,36%. Kadar abu tertinggi terdapat pada substitusi jamur kuping
10% vyaitu sebesar 1,96%. Kadar protein tertinggi terdapat pada substitusi jamur
kuping 0% (kontrol) yaitu sebesar 10,26%. Kadar lemak tertinggi terdapat pada
substitusi jamur kuping 10% dan 20% yaitu sebesar 2,33%, yang paling disukai
adalah bakso dengan substitusi jamur kuping 10% yang menyatakan suka
(5,60%).

Kesimpulan : Ada pengaruh substitusi jamur kuping (p<0,05) terhadap kadar air,
abu, lemak, dan protein bakso. Tidak ada pengaruh substitusi jamur kuping
(p>0,05) terhadap kadar karbohidrat bakso. Ada pengaruh substitusi jamur
kuping terhadap daya terima bakso daging sapi.

Saran : Saran dalam pembuatan bakso dapat menggunakan substitusi jamur
kuping 10%.

Kata kunci : Jamur Kuping, Daging Sapi, Bakso, Komposisi Proksimat dan
Daya Terima.
Kepustakaan : 35 (1988-2012).
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ABSTRACT
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THE EFFECTS OF FUNGUS (Auricularia auricula) AS A SUBTITUTION OF
MEAT ON PROXIMATE COMPOSITION AND ACCEPTANCE LEVEL OF
MEATBALL

Introducton : Meatballs is the homogeny mixing of meat, tapioca flour, and
ingredients. The other alternative protein resource is fungus. Fungus is
considered as a substituted material because it is safe to comsumed and there is
not cholesterol, besides of that it is a vegetable protein reseurce the cheaper.
Purpose : The purpose of this research was investigate the proximate
composition and acceptance level of meatball that substituted with fungus.
Method : Completely randomize designed was used with variation of substitution
level, were 0%, 10%, 20%, and 30%. The data were analyzed using one way
anova and followed by DMRT (Duncan Multiple Range Test) at a level 95%.
Result : The highest of water on fungus substitution 0% (control) is 78,36%. The
highest of dust on fungus substitution 10% is 1,96%. The highest of protein on
fungus substitution 0% (control) is 10,26%. The highest of fat on fungus
substitution 10% and 20% is 2,33%, with the best perception is fungus
substitution 10% saying happines (5,60%).

Conclusion : The result showed that there was effects of fungus substitution
(p<0,05) to the degree of water, dust, fat, and protein of meatballs. There was not
effects of fungus substitution (p>0,05) to the degree of carbohidrat meatballs.
There was effects fungus substitution in making meatballs to its acceptance.
Suggest : It is good using fungus 10% as substituted material in meatball
making.

Key Words : fungus, meat, meatball, proximate composition and acceptance.
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