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ABSTRAK

RABIATUL ADAWIYAH. 3310110058
PERBEDAAN TEKNIK PENGGORENGAN TERHADAP KADAR PROTEIN
TERLARUT DAN DAYA TERIMA ABON JAMUR TIRAM (Pleurotus Ostreatus)

Pendahuluan: Abon jamur adalah makanan siap saji yang terbuat dari jamur
tiram dan diolah dengan cara digoreng dengan penggorengan deep frying dan
penggorengan pan frying. Dampak dari penggorengan adalah perubahan sifat
protein. Protein bersifat mudah rusak apabila diolah menggunakan suhu tinggi.
Tujuan: Tujuan penelitian ini adalah untuk mengetahui perbedaan teknik
penggorengan terhadap kadar protein terlarut dan daya terima abon jamur tiram.
Metode: Rancangan penelitian yang digunakan adalah rancangan acak lengkap
dengan 2 teknik penggorengan yaitu deep frying pada suhu 180°C dengan waktu
15 menit dan pan frying pada suhu 120°C dengan waktu 45 menit. Data analisis
protein terlarut dan daya terima abon jamur tiram dianalisis menggunakan uji T-
Test Indepedent dengan tingkat kepercayaan 95%.

Hasil: kadar protein terlarut yang tertinggi pada abon jamur yang menggunakan
teknik deep frying yaitu 1,05% sedangkan kadar protein terlarut yang terendah
pada abon jamur tiram yang menggunakan teknik pan frying yaitu 0,80%. Daya
terima warna deep frying lebih tinggi dibandingkan daya terima warna pan frying.
Kesimpulan: Ada perbedaan teknik penggorengan terhadap kadar protein
terlarut abon jamur tiram. Ada perbedaan teknik penggorengan terhadap daya
terima warna abon jamur tiram.

Saran : disarankan untuk menggunakan teknik penggorengan deep frying karena
merupakan teknik penggorengan yang paling disukai panelis.

Kata Kunci: Jamur Tiram, Abon, Protein Terlarut, Daya Terima
Kepustakaan: 55 (1985-2015)
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ABSTRACT

RABIATUL ADAWIYAH. 3310110058

DIFFERENCE OF FRYING TECHNIQUE AGAINST PROTEIN CONTENT
DISSOLVED AND RECEPTIVITY OF SHREDDED OYSTER MUSHROOM
(Pleurotus ostreatus)

Introduction: Shredded mushroom is fast food made from oyster mushrooms
and processed by frying with deep frying and pan frying. The impact of the frying
is the changing nature of the protein. Protein is easily damaged when processed
using high temperatures.

Purpose: The purpose of this study was to determine differences in the frying
technique on levels of soluble protein and acceptability shredded oyster
mushrooms.

Methods: The study design used was completely randomized design with 2
frying technique is deep frying at 180 °C with a time of 15 minutes and pan frying
at 120 °C with a time of 45 minutes. Data analysis of soluble proteins and
acceptance shredded oyster mushrooms were analyzed using T-Test Indepedent
with a confidence level of 95%.

Results: The highest levels of soluble protein in the shredded mushrooms is
using deep frying technique is 1.05%, while the lowest levels of soluble protein in
shredded oyster mushrooms using pan frying technique is 0.80%. Receptivity of
color deep frying is higher than the receptivity of color pan frying.

Conclusion: There is a difference frying technique on levels of soluble protein
shredded oyster mushrooms. There are differences in the frying technique
against the receptivity of color shredded oyster mushrooms.

Suggestion: it is advisable to use deep frying technique because a frying
technique most preferred by panelist.

Key words: Oyster Mushroom, Shredded, Soluble Protein, Acceptability
References: 55 (1985-2015)
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